¢ THE OAK ROOM

BAR & GRILLE

MARINATED GREEN OLIVES
Tangerine - Hint of Chili

BEER-BATTERED ONION RINGS
7 Pieces - Vinegar Salt

TRUFFLE FRIES
Truffle Oil - Parmesan - Herbs - Truffle Ranch

LOADED YUCA FRIES
Chipotle Aioli - Pico de Gallo - Cotija

HALF-SMOKE
Seared Hot Dog - House Chili - Mustard
Pico de Gallo - Cheese - Fries
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BAR MENU
TTAM-T0OP M

FRIED CHICKEN WINGS 18
BONE-IN or BONELESS

Sauce Options: Sweet Thai Chili, Garlic Parmesan,

Buffalo or Bourbon BBQ

Choice of Ranch or Blue Cheese

CHIPS FF GUACAMOLE () () 12
Crispy Tortilla Chips - Guacamole - Pico de Gallo

Add house chili +5

STEAK’N’ SALAD* 26
4 oz NY Strip - Garden Salad

VINTNER’S BENTO 34

Comté & Prosciutto - Seasonal Fruits - Crackers

SIGNATURE COCKTAILS

OAK ROOM RESERVE FLIGHT
Angel's Envy - Woodford Reserve Double Oaked
Whistlepig 10 Year (3- 1 oz pours)

BLACKBERRY SMASH
Elijah Craig Bourbon - Mint - Blackberries
Lemon Juice - Honey Syrup

OAK ROOM MANHATTAN
Angel's Envy Bourbon - Sweet Vermouth - Amaro Averna
Black Walnut Bitters - Orange Bitters - Smoked with Oak Chips

THE 19TH HOLE PALOMA
Patrén Silver Tequila - Grapefruit Juice - Lime Juice
Agave Syrup - Club Soda - Tajin

LINKS E LAGERS SHANDY
Lager Draft Beer - Lemonade - St~Germain

THE SPRITZ
La Marca Prosecco - Aperol - Blood Orange Soda - Orange - Olive
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SMOKED MAPLE OLD FASHIONED 17
WhistlePig Piggyback 6 Year Bourbon - Vermont Maple Syrup

Black Walnut Bitters - Maraschino Cherry - Orange Peel

Belgium Waffle Garnish - Smoked with Oak Chips

GREEN JACKET MARGARITA 17
Olmeca Altos Reposado - Midori - Lime Juice
Agave Syrup - Salt

THE BLACK SILK MARTINI 17
Grey Goose - Kahlta - Vanilla Syrup
Starbucks Espresso - Cocoa

VIOLET MERIDIAN 16
Tito's Handmade Vodka - Butterfly Pea Flower Tea
Mango-Honey Syrup - Lemon Sour

THE BURN FIRE 19
Angel's Envy Triple Oak - Apricot Liqueur
Demerara Syrup - Toasted Almond Bitter

MOCKTAILS
Add choice of Vodka or Tequila +5

VERDANT ISLE FIZZ 13
Matcha Green Tea - Passion Fruit
Pineapple Juice - Lime - Club Soda

CADDY COOLER
Watermelon Syrup - Lemonade
Fresh Mint - Lemon - Club Soda

BOURBON FLIGHTS

ANGEL’S ENVY
Bourbon - Rum Cask Rye - Triple Oak

WHISTLEPIG
6 Year Piggyback Rye - 10 Year Rye
12 Year Old World Rye - 15 Year Estate Oak Rye

36

45

¥

DRAFT
Bud Light - Michelob Ultra - New Belgium Juicy Haze IPA
Blue Moon - Local Crafts - Seasonal

DOMESTIC
Budweiser - Bud Light - Coors Light - Michelob Ultra
Miller Lite - Yuengling

IMPORTED
Blue Moon - Corona Extra - Guinness - Heineken
Modelo Especial - New Belgium Juicy Haze IPA - Stella Artois

CRAFT
Seasonal - Jai Alai IPA

NON-ALCOHOLIC
Heineken 0.0

SELTZER (assorted flavors)
High Noon - White Claw - NUTRL

WATER
Still - Acqua Panna
Sparkling - S.Pellegrino

13 NOIR PALOMA 15
Blackberries - Grape Juice
Lime - Grapefruit Soda

WINE
SPARKLING
La Marca Prosecco - Italy 15-56
Ruffino Rosé - Italy 14
Chandon Brut - California 16
Veuve Clicquot Champagne - France 135
WHITE
Bartenura, Moscato - /taly 13-48
Chateau Ste. Michelle, Riesling - Washington 14 - 52
Maso Canali, Pinot Grigio - [taly 14 - 52
Jermann, Pinot Grigio - Italy 88
Kim Crawford, Sauvignon Blanc - New Zealand 15 -56
Massican, Sauvignon Blanc - California 90
William Hill Estate, Chardonnay - California 14 - 52
Ram'’s Gate, Chardonnay - California 95
RED
Meiomi, Pinot Noir - California 16 - 60
La Crema, Pinot Noir - California 80
Frei Brothers, Merlot - California 16 - 60
Alamos, Malbec - Argentina 15-56
Montecillo, Rioja RSV - Tempranillo, Spain 15-56
Bonanza by Caymus, Cabernet Sauvignon - California 16 - 60
Louis Martini, Cabernet Sauvignon - California 88
B&G, Chateauneuf-du-Pape, “Les Roches Noires”, 23-86
Southern Rhéne Red Blend - France
Orin Swift Abstract, Red Blend - California 90
Quilt, Cabernet Sauvignon - California 95
Chateau Montelena, Cabernet Sauvignon - California 120
ROSE

Fleur de Mer, Rosé - France 18 - 68



HAPPY HOUR
4:00PM - 5:30PM | Monday - Thursday

MARINATED GREEN OLIVES 8
Tangerine - Hint of Chili
BEER-BATTERED ONION RINGS 8
7 Pieces - Vinegar Salt
TRUFFLE FRIES 8
Truffle Oil - Parmesan - Herbs - Truffle Ranch
CHIPS fF GUACAMOLE () ® 8
Crispy Tortilla Chips - Guacamole - Pico de Gallo
Add house chili +5
BEER
DRAFT
Bud Light 4
Michelob Ultra - New Belgium Juicy Haze IPA - Blue Moon - Local Crafts - Seasonal 6
DOMESTIC 6
Budweiser - Bud Light - Coors Light - Michelob Ultra - Miller Lite - Yuengling
IMPORTED 7
Blue Moon - Corona Extra - Guinness - Heineken - Modelo Especial - New Belgium Juicy Haze IPA - Stella Artois -
CRAFT 7
Seasonal - Jai Alai IPA
WINE
$2 OFF All By The Glass Wines on Regular Menu
LA MARCA, Prosecco 12
WILLIAM HILL, chardonnay 12
MASO CANALI, Pinot Grigio 12
KIM CRAWFORD, Sauvignon Blanc 13
MEIOMI, Pinot Noir 14
FREI BROTHERS, Merlot 14
BONANZA BY CAYMUS, Cabernet Sauvignon 14
ALAMOS, Malbec 13
COCKTAILS
JOHN DALY 10
Vodka - Iced Tea - Lemonade
MYSTIC TRANSFUSION 10
Vodka - Grape Juice - Ginger Ale
MARGARITA 10
Tequila - Triple Sec - Sour Mix - Lime
OLD FASHIONED 10

Bourbon - Cane Syrup - Bitters - Orange Peel - Cherry

(V) VEGETARIAN DAIRY-FREE

**Please inform the server of any allergies

*Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.



