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salads
Soups

Starters

20% gratuity will be added to parties 8 and over
(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

OAKWOOD COBB
iceberg, diced egg, tomato, 
cucumber, cheddar, pickled onion, 
bacon, chicken, avocado, 
buttermilk ranch 14
Side Oakwood Cobb 8    
  
FIELD GREENS
artisan greens, tomato, pickled 
red onion, cucumber, carrots 6
Side Field Greens 3    
    
TAZA CHICKEN SALAD
roasted corn, grapes, tomatoes, 
roasted pine nuts, feta cheese, 
romaine, chicken tender strips 
and mango cilantro dressing 13
Side Taza 8

ROCKET SALAD
arugula, tomatoes, pecans, 
cranberries, parmesan and 
honey apple balsamic vinaigrette 6
Side Rocket 3     
 
MEDITERRANEAN
grape tomatoes, kalamata olives, 
marinated artichoke hearts, roasted 
red peppers, roasted garlic cloves, 
parsley, feta cheese, olive oil 14
Side Mediterranean 8

CAESAR
romaine, parmesan, croutons, 
caesar dressing 6
Side Caesar 3    

Add To Any Salad: 4 oz. Salmon ($8)  •  Seared Tuna ($12) 
Grilled Shrimp ($8)  •  4 oz. Medallion ($10)  •  Grilled Chicken ($5)

CHEDDAR ALE DIP 
house-made beer cheese 
dip and potato chips  10 

CHIPOTLE CINNAMON          
CHAR TUNA* 
Swedish cucumber, sweet 
soy, Asian slaw, Mae Ploy 
sweet chili sauce  16

BROILED OYSTERS 
half or by the dozen, 
parmesan cheese, diced 
tomatoes, sriracha lime butter                                                        
Dozen 30  •  Half 18

P&E SHRIMP (1LB.)  
served hot or chilled, old bay 
seasoning, lemon wedges, 
horseradish tomato sauce 20

GOAT CHEESE 
BRUSCHETTA 
tomato, red onion, basil, goat cheese, 
baguette, balsamic glaze 13 

SZECHUAN SHRIMP 
cilantro, roasted red peppers, 
garlic bread 14

CALAMARI STRIPS 
served with sweet chili sauce 12

HUMMUS & GRILLED           
MIXED VEGETABLES 
zucchini, mushrooms, onions, feta, 
herb garlic oil, grilled flatbread 16

FISH BITES 
sambal garlic aioli, lemon wedges 10

WAWASEE SHRIMP 
breaded popcorn shrimp, 
spicy mayo 12

SMOKED RIB TIPS  
tossed in a choice of BBQ or 
Buffalo BBQ sauce 10

SMOKED SALMON BOARD 
smoked salmon, tomato, thinly sliced onion, capers, 
caper dill cream cheese, crostini, lemons  18

SHRIMP COCKTAIL 
six shrimp, horseradish tomato 
sauce, lemon wedge  14

TUNA TARTARE 
avocado, red pepper, wasabi mayo, cube 
tuna, lemon juice, lemon twist 14

CRAB & AVOCADO SALAD 
lump crab, avocado, tomato, green pepper, 
red pepper, jalapeño, lemon juice  14

SPICY TUNA AVOCADO POKE 
green onions, sticky rice, toasted sesame 
seeds, sesame oil, spicy soy sauce  16

CALIFORNIA POKE 
fresh salmon, wakame seaweed, sticky rice, 
avocado, cucumber, jalapeño, mango, 
peashoots, spicy house sauce  17

FRESHLY SHUCKED OYSTERS 
worcestershire, mignonette sauce,                     
lemon wedges, saltine crackers 
Dozen  30   •   Half  18

SEAFOOD MARTINI 
jumbo shrimp, marinated crab fingers, cocktail 
sauce, rosemary cracker, salmon salad 16

Raw Bar

All Maki served with Pickled Ginger and Wasabi 
and a choice of Soy Sauce, Spicy Soy or Spicy Mayo 

Maki Rolls
CALIFORNIA MAKI 
crab stick, avocado, cucumber, sesame seeds  13

TEMPURA SHRIMP MAKI 
tempura shrimp, avocado, spicy 
mayo, tobiko roe  13

PHILADELPHIA MAKI 
fresh salmon, cucumber, cream 
cheese, smoked salmon  14

SPICY SEAFOOD MAKI 
fresh salmon, eel, tuna, smoked salmon, 
jalapeño, spicy house sauce  14

CRAB, AVOCADO MAKI 
lump crab meat, avocado, jalapeño, sweet soy  14

VEGETABLE MAKI 
asparagus, avocado, cucumber, red bell pepper  12

ROLL OF THE DAY*  MARKET PRICE

LOBSTER BISQUE
SOUP DU JOUR

Bowl 6

If you are allergic to seafood, 
we recommend to not order from the Raw Bar menu.



Entrées

Handhelds

 16 OZ. RIBEYE STEAK* 
mashed potatoes, broccolini, demi glace  38

SEA & LAND* 
2 crab stuffed jumbo prawns, 4 oz medallion blackened and topped with 
chef special sautéed shiitake mushroom, broccolini, whipped potato  40

12 OZ. NY STRIP*  
mashed potatoes, broccolini, peashoots, demi glace  32 (gf)

8 OZ. NY STRIP*
whipped potatoes, broccolini, demi glace  22 (gf) 

TASTE OF JAMAICA 
jerk half bird, rice and beans, fried plantains, jerk sauce  26

CHAR-GRILLED HANGER STEAK* 
mashed potatoes, asparagus, demi 32 (gf)

COCONUT CHICKEN 
topped with ripe banana over asparagus, coconut rice,                          

coconut banana sauce 26

BLACKENED MAHI MAHI
whipped potatoes, asparagus, avocado, salsa, 

roasted bell pepper coconut sauce 28

CHIPOTLE SALMON 
black bean and corn, cilantro lime cream, broccolini 26

GROUPER 
PAN-SEARED OR BLACKENED 

coconut rice, broccolini, topped with chef special shiitake mushroom, 
mango coolie 38

PAN-SEARED SCALLOPS* 
3 - U-10 scallops, wakame, avocado mayo, mango salsa, balsamic glaze 35

VEGAN DELIGHT
quinoa sauteed in sweet soy sauce with green peas, carrot, pepper,

onion, zucchini broiled with balsamic vinegar, crunchy tofu                           
and coconut basil tomato sauce  26

20% gratuity will be added to parties 8 and over
(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness. 

SIMPLE BURGER* OR CHICKEN 
choice of cheese, lettuce, tomatoes, onions, pretzel bun  12

BBQ BURGER* OR CHICKEN 
candied bacon, choice of cheese, lettuce, tomatoes,                                                
pickled onions, BBQ sauce, spicy mayo, pretzel bun  14

SALMON BURGER 
lightly breaded and deep-fried salmon patty, shredded 
romaine, sambal garlic aioli, brioche bun 14

SIRLOIN SANDWICH* 
boursin cheese, arugula, caramelized onions, banh mi roll 16

NEW ENGLAND LOBSTER ROLL 
citric lobster salad, romaine, brioche roll 22

Served with choice of one:  French fries, sweet potato fries, house chips, coleslaw, seasonal veggies, 
or sautéed mushrooms. Cheese Choices:  American, Pepper Jack, Provolone, or Cheddar

Desserts

Pastas

Summer Menu, 2020

KATHY’S APPLE PIE 
whipped cream, caramel drizzle  8

CHOCOLATE LAVA CAKE 
chocolate syrup, 1 scoop vanilla bean ice cream  9

BREAD PUDDING À LA MODE 
1 scoop vanilla ice cream, caramel, chocolate  9

CRÉME BRÛLÉE 
fruit compote, whipped cream  8

BANANA SPLIT 
2 scoops vanilla ice cream, 1 banana 

split, caramel, chocolate syrup  8

CAJUN CHICKEN ALFREDO 
garlic, shallots, parmesan cheese, 

smoked andouille, alfredo,                                           
garlic bread  19

ULTIMATE PASTA 
clams, mussels, scallops, spinach, tomatoes, 

shallots, garlic, linguine, butter, coconut milk, 
parmesan cheese, garlic bread  20

TORTELLINI PRIMAVERA 
peppers, onions, mushrooms,                       

green peas, carrot, parmesan cheese,            
garlic bread, basil 18              

Flatbreads
OAKWOOD C.B.R. 
chicken, bacon, buttermilk ranch, pickled red onion,                                                
BBQ sauce, white cheddar 14

SLOPPY JOE 
spinach, red bell peppers, bolognese sauce, cheddar 13

All Pasta dishes can be 
Gluten-Free for an additional $2


