
 

*Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked food items may increase 

the risk of foodborne illness especially if you have certain medical conditions 

 

~Grille Room Menu~  
 

~Appetizers~ 

Seared Chilled Ahi Tuna  17 

Seared rare, encrusted ahi chilled, served with an Asian slaw and a wasabi vinaigrette 

 

Pierogies and Smoked Sausage  16 

Five potato cheese pierogies sautéed with caramelized onions, topped with smoked sausage and cheddar cheese 

 

Shrimp Cocktail  16 

Five jumbo Gulf shrimp served with remoulade sauce and cocktail sauce 

 

Trio of Mushrooms  15 

Trio of wild mushrooms, sautéed with white raisins, deglazed with marsala wine, finished with heavy cream and shaved 

Parmesan, garnished with toasted French baguette  

 

Philly Cheesesteak Strudel  15 

Shaved ribeye sautéed with peppers, onions, and banana peppers, stuffed with puff pastry, baked until golden brown with 

a side of ranch  

 

Wings  15 

8 jumbo wings with your choice of: 

Hot honey, hot, barbecue, parmesan garlic, or Nashville hot sauce  

served with celery sticks and bleu cheese dressing 

 

~Soup~ 

Baked French Onion Soup  8 

 

Soup of the Day  6 

 

~Handheld Sandwiches~ 

All sandwiches are served with coleslaw and French fries, OR substitute onion rings or sweet potato fries for 2.50 

 

Oaks Burger  16 

½ lb. of our blend of brisket and sirloin cooked to your liking, 

garnished with lettuce, tomato, onions, and pickles 

Add your choice of cheese: American, pepperjack, provolone or Swiss  

 

Nashville Chicken Sandwich  16 

Lightly breaded chicken breast with Nashville sauce, pepperjack cheese, arugula and garlic mayo, garnished with tomato, 

onions, and pickles  

 

 



 

*Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked food items may increase 

the risk of foodborne illness especially if you have certain medical conditions 

 

 

 

Corned Beef Reuben   16 

Shaved corned beef brisket piled high with sauerkraut, Swiss cheese and Thousand Island dressing 

 

Turkey Bacon Avocado Wrap  16 

Shaved turkey, avocado, tomato, applewood smoked bacon, Colby Jack cheese,  

tossed in our house-made ranch 

 

~Pizza~  

Build Your own Pizza 

Cheese Pizza  12 Pepperoni Pizza  14  Pick Three  16 

12-inch wood grilled pizza shell topped with your choice of three toppings: 

Pepperoni, sausage, bacon, grilled chicken, roasted peppers, banana peppers 

 

~Salads~ 

Steak Salad  24 

Tender sirloin tips on a bed of mixed greens with hard cooked eggs, cucumbers, tomato, black olives. banana peppers, 

French fries and shredded cheese 

 

Oaks Salad  10 

Mixed greens with hard cooked eggs, banana peppers, roasted peppers, black olives,  

tomato, cucumbers and shredded cheese 

 

Par Three Chopped Salad  10 

Mixed greens tossed with candied pecans, goat cheese, tomato, cucumbers, and avocados 

 

Caesar Salad  10 

Romaine lettuce, croutons, parmesan cheese and house Caesar dressing 

 

Add Protein to Oaks, Par Three, and Caesar Salads: 

Steak  24  Chicken  22      Salmon  28     Shrimp  28 

 

House Salad  8 

Mixed Greens, cucumbers, tomato, black olives, and artichoke hearts 

 

Add Protein to House Salad: 

Steak  18  Chicken  16      Salmon  20     Shrimp  20 

 

 

 

 



 

*Consuming raw or undercooked meat, poultry, seafood, shellfish, egg or any product containing these raw or undercooked food items may increase 

the risk of foodborne illness especially if you have certain medical conditions 

 

 

 

~Entrées~ 

All entrées come with your choice of a house salad or Caesar salad,   

Chef’s vegetables and starch, rolls and butter 

 Substitute soup of the day 2  

Substitute French Onion Soup 3 

 

Grilled Filet Mignon Medallions  42 

Two 3 oz. medallions, grilled and topped with a light beef demi-glace and red onion marmalade 

  

Blackened  New York Strip Steak  39 

12 oz. center cut New York strip steak, blackened, topped with chimichurri and goat cheese crumbles 

 

Grilled Center Cut Frenched Pork Chop  31 

Grilled to perfection, glazed with a sweet and spicy island glaze, garnished with crispy fried onions  

 

Shrimp and Asparagus Risotto  30 

5 jumbo Gulf shrimp grilled with asparagus in a creamy three cheese risotto 

 

Seared Atlantic Salmon  27 

Herb encrusted salmon, grilled and topped with grilled pineapple salsa 

 

Rigatoni Bolognese  23 

Fresh rigatoni tossed in a rich Bolognese sauce, garnished with fresh basil, shaved parmesan, cheese and drizzled with 

extra virgin olive oil 

 

Tortellini Carbonara  22 

Tri-color tortellini tossed with pancetta, fresh basil, scallions, garlic and baby peas in a three-cheese garlic cream, 

garnished with fresh basil and shaved parmesan cheese 

 

 

 

 

 

 

 


