
Tossed Wings
In a choice of Buffalo · Chipotle BBQ · Thai Chili  · Korean BBQ
(8pc) 8.99  (12pc) 11.99  (16pc) 14.99 (boneless or bone-in×)

Pot Stickers  8.59
Chicken wontons, steamed, seared, with soy ginger sauce.

Mussels ×  10.99
Mexican chorizo, fresh lemon, and herbs (add pommes frites $3).

Slate Board  13.99
Chef’s selection of gourmet cheese, cured meat, assorted delights, 
and lahvosh crackers.

Shrimp Cocktail  12.99
Jumbo shrimp, avocado relish, citrus vinaigrette.

Soup of the Moment  Bowl  5.99

Chips, Salsa, Guacamole  7.99

Classic Caesar  10.99
Pulled, roasted chicken, parmesan cheese, romaine, croutons.

Pear Shaped ×  10.99
Spinach, candied pecans, sliced pear, dried california cherries, 
blue cheese crumbles, and apple cider vinaigrette.

Thai Chicken ×  11.99
Spinach, kale, cabbage, chopped chicken, peanuts, carrots, red 
onion, red pepper, cilantro, and a Thai basil peanut dressing.

90° Wedge ×  8.99
Iceberg wedge, cherry tomato, red onion, applewood smoked 
bacon, blue cheese crumbles, blue cheese dressing.

Turn Up The Beet  11.99
Spinach, arugula, golden beets, candy stripe beets, goat cheese, 
carrots, avocado, almonds, apple cider vinaigrette.

Soba Noodle  11.99
Soba noodles, cabbage, chopped chicken, snap peas, celery, 
carrots, red onion, red pepper, sesame ginger dressing.

Seafood Pomodoro 18.99
Shrimp, lobster, mussels, bacon, and a white wine pomodoro.

Chicken Pesto  14.99
Carmelized onion, tomato, roasted red pepper, basil, light pesto 
sauce,  feta cheese, and angel hair pasta.

Alfreedom  13.99
Classic parmesan cream sauce, fettucine pasta, chicken breast.

Brisket Mac  15.99
Sharp cheddar bechamel, slow braised brisket, and a drizzle of 
BBQ sauce on top.

Served with Pasta salad, sweet potato or classic fries.

Griddled CBLT  9.99
Cheddar cheese, bacon, lettuce, tomato, herb mayo, sourdough.

Lobster Tacos  13.99
2 tacos stuffed with fried lobster, avocado, cotija cheese, pico de 
gallo, cabbage, and chipotle vinaigrette.

Grinder  10.99
Genoa salami, shaved ham, prosciutto, arugula, tomato, red 
onion, herb aioli, dijon mustard.

Buttermilk Fried Chicken  10.99
Hand breaded, buttermilk marinated chicken breast. Served with 
lettuce, tomato, pickles, and chipotle barbecue sauce.

Reuben  11.99
Beef pastrami, carmelized cabbage and onion, swiss cheese, and 
Russian dressing on marble rye.

The Dip  12.99
Shaved prime rib, melted swiss cheese, sautéed mushrooms, au jus.

Havarti Chicken  10.99
Grilled chicken, lettuce, tomato, onion, guacamole, bacon, havarti 
cheese, and herb aioli.

Braised Short Rib ×  23.99
From Creekstone Farms, slow braised in pan jus. Served over pesto 
mashed potatoes, and roasted carrots.  

Caprese Chicken ×  13.99
Grilled breast topped with fresh mozzarella, tomato, basil, and 
balsamic reduction. Served with pesto mashed potatoes, and 
grilled asparagus.

Oak Steak ×  17.99
Chargrilled, hand cut 8oz sirloin. Served with pesto mashed 
potatoes and roasted carrots.

Pesto Crusted Salmon  17.99
Roasted salmon crusted in panko and pesto sauce. Served with 
orzo pilaf and roasted carrots.

Fish & Chips  14.99
Cod hand battered in Ritz cracker. Served with fries and coleslaw.

Chicken Pot Pie  13.99
Golden brown crust baked over classic ingredients and a creamy 
sauce. It might not beat grandma’s recipe but we’ll let you judge!

Filet Mignon  25.99
7oz filet, pesto mashed potatoes, and roasted asparagus.

Grilled Shrimp & Scallops  26.99
Grilled jumbo sea scallops and shrimp. Served on a bed of orzo, 
with grilled asparagus and citrus vinaigrette.

Wahoo!  18.99
Grilled Ono with pineapple salsa, pesto mashed potatoes, and 
grilled asparagus.

Sesame Crusted Ahi  26.99
Seared rare, balsalmic reduction, on a bed of arugula. Served with 
orzo pilaf and grilled asparagus.
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Uncle Sam  10.49
2 patties, lettuce, tomato, red onion, cheddar cheese, and fry sauce.

Brisket Double  12.99
1/4lbs of BBQ brisket, 1/2 lb hamburger, fried jalapeños, lettuce, 
tomato, onion.

BOB BRGR  9.99
Classic burger, lettuce, tomato, onion, cheddar cheese, and bacon. 

Patricia Melt  10.49
Griddled marble rye, caramelized onion, swiss cheese, Oak dressing.

BMT  10.49
Bacon, fried onions, cheddar, coleslaw, chipotle barbecue sauce.

Bacon Lucy  11.49
Bacon and cheese stuffed burger, lettuce, tomato, grilled onion, 
smoked paprika aioli.

Breakfast in Bed  10.49
Applewood bacon, havarti cheese, fried egg, fries, cajun mayo.

Taverna  9.99
Black been chipotle veggie patty, crispy jalapeño caps, guacamole, 
lettuce, tomato, cilantro vinaigrette.
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Prime Rib Nachos ×  11.59
Shaved prime rib, spinach queso, pico de gallo, cilantro, roasted 
corn, black beans, jalapeño, guacamole, and green onion piled 
high over fresh tortilla chips.

Spinach Con Queso Dip ×  6.99
Sharp cheddar fondue with green chile, spinach, red pepper and a 
roasted corn cotija cheese topping. Served with tortilla chips.

Soft Pretzel  9.49
A fresh, oversized soft pretzel served with our cheddar fondue.

Shishito Peppers  7.99
Roasted and topped with an soy ginger sauce.

Calamari  8.99
Tossed in Thai chili sauce, arugula, and candied lemon rind.

Green Chile Pork Stew  7.99
Slow braised pork in New Mexican hatch green chile.

www.OAKMONTFLAGSTAFF.com
     #iloveoakmont
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Half Baked Chocolate 
Chip Cookie  8.00
With straciatella gelato

Chocolate Fondant 
Cake  7.00
With espresso gelato

Vanilla Bean Brûlé 
Cheesecake ×  7.00
Topped with strawberry coulis

3 Scoop Gelato  3.99
Your choice of Sea Salt Caramel 
Espresso  ·  Straciatella 

Croissant Bread Pudding  7.00
Butter croissants soaked in vanilla bean custard, with cherries and 
candied pecans. Topped with a sea salt caramel gelato.

Your Meal Is Cooked To Order
Consuming raw or under cooked 
meats, seafood, or eggs may increase 
your risk of food borne illness.

 × Gluten-free meal

To Assure Fair Server Allowance
An 18% gratuity may be included for 
larger parties of 6 or more guests.


