
            

    

WINESWINESWINESWINES    
by theby theby theby the    

GLASSGLASSGLASSGLASS    
    

~  ~  ~  ~  SparklingSparklingSparklingSparkling  ~  ~  ~  ~    

 

Domaine CarnerosDomaine CarnerosDomaine CarnerosDomaine Carneros,  

Taittinger, Brut, 
Napa • California, ’06                                11111111        ////    55555555    
 

Domaine ChandonDomaine ChandonDomaine ChandonDomaine Chandon,  

Blanc de Noirs,  
California, NV                         9999    / / / / 44445555
  

SchramsbergSchramsbergSchramsbergSchramsberg, Brut Rosé, 
Napa Valley, ’07              15151515 / / / / 75 75 75 75

      

 

~ ~ ~ ~ WhitWhitWhitWhiteeeessss & & & &    Rosé Rosé Rosé Rosé ~~~~    
    

Kelley & YoungKelley & YoungKelley & YoungKelley & Young, Rosé,   
Alexander valley, ’09      10101010    / / / / 40404040    
 

TrefethenTrefethenTrefethenTrefethen, Dry Riesling,  
Napa Valley, ’09                     8888 / 3 / 3 / 3 / 32222    
 

HighflyerHighflyerHighflyerHighflyer, Grenache Blanc,  

Napa Valley, ’08               9999 / 3 / 3 / 3 / 36666    
 

HonigHonigHonigHonig, Sauvignon Blanc, 
Napa Valley, ’10                   8888    / 3/ 3/ 3/ 32222    
    

Hurley’sHurley’sHurley’sHurley’s, Chardonnay, 
California, NV               7777 / 2 / 2 / 2 / 28888    
     

Flora SpringsFlora SpringsFlora SpringsFlora Springs,,,, Chardonnay 
Napa Valley, ‘07               8888 /  /  /  / 32323232    
    
    

~ RedsRedsRedsReds    ~    
 

 

Barrel by the Glass 
  

Saddleback Cellars 
Old Vine Zinfandel 
Napa Valley, 2008  

 

$9  glass   
 

    
    

Belle GlosBelle GlosBelle GlosBelle Glos, Pinot Noir, 
Meiomi, Multi Coast, ’09    11111111    / / / / 44444444 
   

StrettoStrettoStrettoStretto, Red Wine Blend,  
Napa Valley, ’06                    9999 /  /  /  / 36363636    
        

Stepping StoneStepping StoneStepping StoneStepping Stone,  
Cabernet Franc, 
Napa Valley, ’08              12121212 /  /  /  / 48484848    
 

SummersSummersSummersSummers, Charbono, 
Villa Andriana Vineyard,  
Napa Valley ’08             10 / 4010 / 4010 / 4010 / 40    
 

Hill FamilyHill FamilyHill FamilyHill Family Estate Estate Estate Estate,,,,  

Syrah, Clarke Vineyard, 
Napa Valley, ’08              13131313    / / / / 52525252 
 

JessupJessupJessupJessup,,,, Merlot,  
Napa Valley, ’07                    11113333 /  /  /  / 52525252  
                 
Hurley’sHurley’sHurley’sHurley’s, Cabernet, 
California, NV                   7777 / 2 / 2 / 2 / 28888    
              

Nord EstateNord EstateNord EstateNord Estate, Cabernet,  
Napa Valley, ’04                11111111 /  /  /  / 44444444    
 

Sawyer CellarSawyer CellarSawyer CellarSawyer Cellar, Cabernet,  
Napa Valley, ’05              14141414 /  /  /  / 56565656    
 

 

 

 

    
*** Please ask your server if you have a 

gluten allergy for our gluten free menu 
 
 

** Due to shared cooking & prep areas in our  
full service kitchen we can not guarantee 

that any menu item can be completely free of  
allergens that you may have.   

Please consult your server in detail of any food 
allergies so we can better assist you.    

 

 

 

Savory Onion Tart 
 

caramelized rosemary onion, 
applewood smoked bacon & goat cheese 
with frisée, cherry tomato & fines herbs   

10 
 

Eastern Rock Crab Cakes 
 

winter citrus, shaved fennel & herb salad 
grapefruit tarragon vinaigrette    12  

 

Crispy Mix of Calamari 
 

cauliflower florets, red onions, fennel, 
rock shrimp, caper rémoulade   13 

 

Oakwood Grilled  
Atlantic Mussels 

 

Caggiano chorizo, garlic, tomato, 
red wine, grilled Ciabatta bread   15 

 

Grilled Moroccan  
Beef Skewers 

 

arugula with a diced Mediterranean  
salad, grilled flatbread & hummus  11 

 

~ 

Today’s Soup 
  

at the whim of the chef   8 
 

Roasted Baby Beet Salad 
 

frisée, green beans, orange segments,  
spiced pecans, Burrata cheese crostini, 

citrus vinaigrette    12 
 

Mixed Baby Garden Greens 
 

endive, candied walnuts & herbed goat  
cheese toast with a walnut vinaigrette   8  

 

Butter Leaf Lettuce Salad 
 

Maytag blue cheese crumbles & dressing, 
shaved red onions, candied pistachios    9 

 

Grilled Asparagus Salad 
 

mixed baby greens, prosciutto, pine nuts, 
shaved Manchego cheese, 

lemon ~ anchovy vinaigrette   10 



    

    

    

Roasted Butternut Squash Ravioli 
 

light sherry cream sauce, julienne prosciutto,  
sage & Manchego cheese    21 

 
Early Spring Vegetable Risotto 

 

spring onion, fava beans, English peas, asparagus, 
cherry tomatoes, pea sprout salad    19  

 
House Made Potato Gnocchi  

 

artichokes, mushrooms, tomatoes, cured olives & capers 
in a brown butter sauce with shaved Manchego cheese    21  

 

Spicy Linguine with Florida Hopper Shrimp 
 

caramelized onions, tomato & pancetta    23  
 

~ 
 

Sesame Crusted Ahi Tuna 
 

Napa Cabbage, snap peas, sweet peppers  

soy ~ Yuzu vinaigrette, crispy wontons    27 

 
Horseradish Crusted Atlantic Salmon 

 

potato basil puree, asparagus spears, red wine butter sauce    25   

 
Rosemary & Maple Roasted Chicken 

 

lemon preserve, caramelized pearl onions, roasted garlic & English peas  
with a side of “macaroni & cheese” with applewood smoked bacon    24   

 
Braised Wild Texas Boar 

 

truffle scented soft polenta, roasted seasonal vegetables, 
 crispy house made onion rings    26     

 
Oakwood Grilled Aged “Five Dot Ranch” Sirloin 

  
potato leek “risotto” with a applewood smoked bacon, Cipollini onion 

& wild mushroom ragout, sautéed spinach, red wine sauce     28 

 
Tamarind & Chipotle Glazed Buffalo Short Ribs 

 

ginger scallion risotto, baby bok choy & fines herbs   27 

 
Fresh Fish of the Day 

 

at the whim of the chef   A.Q. 
 
 

 
 

Side Dishes    4.00 
 

bowl of french fries  ~ “macaroni & cheese” with applewood smoked bacon     

fines herbs buttermilk potato puree  ~  steamed asparagus 

sautéed spinach with shallots ~  herbed fingerling potatoes 
 

 

 

** Due to shared cooking & prep areas in our full service kitchen we can not 
guarantee that any menu item can be completely free of allergens that you may have. 
Please consult your server in detail of any food allergies so we can better assist you 
 

 

 

~ 18% Gratuity on parties of 6 or more ~  

 


