
 

 

Starters 
 Calamari……$10                                
Breaded and golden fried served 
 with house made marinara 

Mozzarella Sticks……$10 
Stuffed cheese mozzarella fried crispy,  
served with house made marinara 

Deep Fried Mushrooms…...$7 
Fried Mushroom caps to a perfect golden brown, 
 served with our own Cajun Ranch sauce  

Potato Skins…..$6 
Traditionally prepared with cheese, bacon, green 
onions and served with sour cream on the side 

Soup Du Jour Cup…..$4  
Bowl…..$6 
  

Salads 
Add Chicken…$5 Add Shrimp…$7 
 

Caprese Salad……$8 
Fresh layered mozzarella, tomato, basil, 
 and greens served with balsamic glaze 

Chicken Fiesta Salad……$14 
Crispy Chicken, corn, black beans, tomato and 
cucumbers served in a taco shell served with southwest 
ranch 

Garden Salad……$10 
Traditional garden salad with tomato, cucumbers, black 
olives, egg, bacon, and cheddar cheese 
 

Flatbreads 

Gluten Free Crust…$1 

Italian……$13 
Layered with pepperoni, provolone, and  
house made marinara sauce 

Fiesta……$13 
Southwestern style smothered with corn, onion, 
 black beans and Cajun ranch 

Margherita……$13 
Topped with green olives, basil, tomato and  
mozzarella cheese and finished with olive oil 
  
  

Pasta 
Linguine Carbonara……$15 
Sauteed bacon and onion in olive oil tossed with  
linguini pasta finished with cream and parmesan 

Chicken Parmigiana……$15 
Breaded chicken served with pasta 

Veal Parmigiana……$19 
 Breaded veal served with pasta                                                      
                                                                                                        
                                                                                                                 

 There will be a charge of all extra and a              
sharing charge of $6.00. We hope you   
understand that with the crazy volatility    
of the food markets all prices are   
subject to change without notice.                                

 
 

Seafood  

Classic Fish and Chips……$16 
A house favorite, beer battered deep fried cod served 
with fries and coleslaw 

 Blackened Mahi Mahi……$22 
Cajun rubbed seared mahi served with potato and a 
choice of one side 
  

Signature Dishes  

 6oz Grilled Filet Mignon…… $25 
A tender cut of tenderloin filet grilled to your 
preference  
served potato and your choice of a side item 

Breaded Pork Chop……$14 
A 6oz center cut boneless pork chop breaded and 
seared and served with potatoes and your choice of one 
side  

Chicken Fricassee……$17 
Sauteed chicken breast with onions, mushrooms, thyme 
and finished with vermouth and cream, served  
with potatoes and your choice of one side 
 

Burgers 

Add Mushrooms...$1 Add Grilled 
onions…$0.50 Add Bacon…$2 
 

Black and Bleu Burger……$15 
8 oz grilled burger, Cajun rubbed spices topped with 
bleu cheese crumbles. Served with lettuce, tomato, 
onion, pickle and your choice of one side. 

Oak Room Cheeseburger……$14 
8 oz grilled burger with your choice of cheese. Served 
with lettuce, tomato, onion, pickle and your choice of 
one side 

 

Sides 

Potato du Jour, Vegetable du Jour, French 

Fries, Coleslaw, Fruit, Cottage Cheese, Side 

Salad 

Premium Sides ($1.50 upcharge) 

Onion Rings, Sweet Potato Fries, Cup of soup 

du Jour   

Dinner Menu available Tuesday-Friday (some Saturdays) 

From 3:00pm-7:00pm, Give us a call at 352-861-1818 EXT. 2 

Dinner Menu available Tuesday-Friday (some Saturdays) 

From 3:00 pm-7:00pm, Give us a call at 352-861-1818 EXT 2 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions.  


