
SOUPS
Baked French Onion Soup – 8 
Soup of the Day – 6 

APPETIZERS
Wings - 17 
10 jumbo wings with your choice of sauce, served with celery sticks or blue cheese dressing 
Sauces: Hot, garlic parmesan, garlic, barbecue, sweet chili sauce  
 
Arancini - 16 
Italian rice balls stuffed with four cheeses on a bed of tomato basil sauce 
 
Greens and Beans - 16 
Spinach and cannellini beans, tossed with caramelized onions in a rich chicken broth, 
topped with shaved parmesan cheese  
 
Shrimp Cocktail - 16 
5 jumbo gulf shrimp, served with cocktail sauce and garlic aioli  
 
Spinach and Artichoke Dip - 16 
Topped with four cheeses, baked and served with toasted flatbread 

SALADS
Oaks Salad - 10 
Mixed greens with hard cooked eggs, banana peppers, roasted red peppers, black olives,  
tomato, cucumbers and shredded cheese blend 
 
Pittsburgh Salad -  10
On a bed of mixed greens with hard cooked eggs, cucumbers, tomato, black olives, banana peppers,
French fries and shredded cheese blend 
 
Caesar Salad - 10 
Romaine lettuce, croutons, Parmesan cheese and Caesar dressing 
 
Add Proteins to Any Salad: 
Steak +14      Salmon +16      Chicken +12 

Grille Room Menu



HANDHELDS
Served with French Fries  
 
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 
 
Grilled Meatloaf Sandwich – 16 
Grilled on thick cut Mancini bread, topped with caramelized onions and bistro sauce   
 
Nashville Chicken Sandwich – 16 
Lightly breaded, tossed in Nashville sauce, topped with Swiss cheese, lettuce and tomato 
 
Crab Cake Sandwich – 18 

PIZZA
12 Inch - 16        9 Inch - 14 
Topped with your choice of three toppings: 
Pepperoni, sausage, bacon, grilled chicken, roasted peppers, and banana peppers

 ENTRÉES
All entrees are served with Chef’s daily starch, vegetable, house salad or Caesar salad  
 
Crab Cakes - 42 
Twin Maryland style crab cakes, served with remoulade sauce 
 
Seared Atlantic Salmon - 29 
Tossed in olive oil, fresh herbs, then seared, topped with lobster butter sace 
 
Buttermilk Fried Chicken and Waffles - 23 
Chicken breast seasoned lightly, fried on a Belgium waffle, topped with hot honey or a siracha syrup 
 
Grilled 12 oz Center cut New York Strip Steak – 38 
 
Grilled 16 oz Ribeye – 39 
 
16 oz French Pork Chop – 29 
 
All steaks and chops are served with your choice of sauce:  
Tavern sauce, brandy peppercorn sauce, and chimichurri 
 
Cavatappi Bolognese - 24 
Fresh cavatappi tossed in our signature bolognese sauce, topped with shave parmesan and extra virgin olive oil 


