#ZGRILLE ROOM

SELECT MENU

April/May 2021

~Soup of the Day~
CUP -$4.75 BOWL - $5.50

SEVEN OAKS CHILI

Topped with cheese and onion

CUP-$5 BOWL-$6.25

~Something to Share~

CRISPY PHILLY EGGROLLS — $10.75

Trio of beef, onion, and cheese, served with an avocado and bacon spread

FRIED CALAMARI — $12.75

Dusted with flour, served with lemon, garlic, and dipping sauce

SKILLET ROASTED BROCCOLI — $9.50

Quick stir-fry tossed in an orange ginger glaze with cashews

FONTINA AND MUSHROOMS FLATBREAD — $12
12” house dough, topped with Boursin, Fontina, mozzarella, and provolone cheese,
sauteed with garlic mushrooms

JUMBO OAKS WINGS —12.75

10 fresh jumbo wings tossed with your choice of sauce: plain, wet buffalo, hot buffalo, dry Cajun, ranch
seasoning, wet ranch, garlic butter, wing dust, sriracha, dry sriracha, barbeque, hot garlic barbeque,
hot garlic, and Korean barbeque served with celery, carrot sticks and ranch or bleu cheese

~From the Deli~

Served with your choice of House Chips or French Fries

EXECUTIVE STEAK SANDWICH — $17.50

6 oz filet of beef, served in a hoagie roll, with a Boursin cheese spread,
topped with garlicy spinach and caramelized onions

THANKSGIVING CUBAN — $13.50
Loads of slice turkey and honey baked ham, topped with cranberry mayo, Swiss cheese, and pickles

THE KNOCK DOWN — $14.50

This ground Angus chuck and brisket burger is topped with fresh mozzarella cheese, applewood bacon,
grilled onions, American cheese, with traditional garnishes, and Bloody Mary ketchup

BUFFALO BLUE — $13.50
Buttermilk breaded boneless chicken breast, served crispy on toasted sour dough bread
with applewood bacon, lettuce, and a schmear of bleu cheese

FRIED FISH — $13.75

Breaded North Atlantic cod, served crispy on an Italian roll with coleslaw

‘Consuming raw or undercooked eggs, seafood or meats may increase your risk of food borne illness.
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