
 

 

 

APPETIZERS  
WHITE CHEDDAR CHEESE CURDS - 13 DOUBLE FRIED HOUSE CUT FRIES - 12 

HOUSE MAC AND CHEESE - 12 CHICKEN STRIPS - 14 

VEGGIE TRAY WITH DIP - 8 HOUSE MADE SOUP – CUP – 6, BOWL - 8 

SIDE SALAD - 7 BAKED POTATO - 4 

SMALL PLATES  
LOADED BAKED POTATO - Bacon, Green Onion, Cheddar Cheese. Served with sour cream on the side. - 6 

GRASS FED SIRLOIN WHITE CORN TACOS - Three marinated steak strips grilled. Topped with cabbage, red 

onion, cilantro, and sour cream sauce. - 12 

HADDOCK TACOS - Three deep fried haddock loin. Topped with cabbage, red onion, cilantro served with Pico 

de Gallo and sour cream sauce. - 10 

DUCK BREAST - Pan seared duck breast served with a side of cherry sauce. - 18 

SKEWERED SHRIMP - Four marinated Gulf Shrimp grilled with a Mediterranean spice blend served with 

buter. - 12 

SPRING ROLLS – Two spring rolls - Julienned vegetables, cabbage, rice noodles, and fresh herbs wrapped in 

rice paper served with seasoned soy sauce. Vegetable Spring Rolls – 8, Shrimp Spring Rolls - 13 

SPRING GREENS SALAD 
DRESSINGS; LEMON THYME VINEGRETTE, RANCH, FRENCH, 

ITALIAN, BLUE CHEESE, BLUE CHEESE CRUMBLES 

SANDWICHES 
ALL SANDWICHES SERVED WITH DOUBLE FRIED HOUSE CUT 

FRIES, LETTUCE, TOMATO & ONION. BEEF IS 100% GRASS FED  
HOUSE SALAD - 14 HALF POUND SIRLOIN STEAK BURGER – 27 ** 

HOUSE SALAD WITH PROTEIN  3RD POUND 80/20 GROUND BEEF BURGER – 22 ** 

     GRASS FED SIRLOIN – 28 ** GRASS FED SHAVED SIRLOIN STEAK SANDWICH - 27 

     GRILLED CHICKEN - 20 PASTURE RAISED PORK BURGER – 24  

     POACHED HONEY GLAZED SALMON - 24 

DINNERS 

ALL STEAKS ARE WET AGED A MINIMUM OF 21 DAYS 

DINNERS COME WITH VEGETABLE OF THE WEEK, SOUP OR SALAD, AND A SIDE OF YOUR CHOICE. 

16 OZ ANGUS BEEF RIBEYE – 46 ** 12 OZ GRASS FED NEW YORK STRIP – 35 ** 

10 OZ ANGUS FILET MIGNON – 40 ** 12 OZ GRASS FED HANGER STEAK – 37 ** 
 

POACHED HONEY GLAZE SALMON - Salmon filet poached and finished with a seasoned honey glaze. - 33 

SKEWERED SHRIMP DINNER – Eight Marinated Gulf Shrimp grilled with a Mediterranean spice blend 

served with buter. - 28 

BROILED PASTURE RAISED ONE HALF CHICKEN - Served over a bed of Wild Rice baked in a Forest 

Mushroom sauce. Cranberry Balsamic sauce on the side. – 30 (NO SIDE) 

DUCK BREAST - Pan seared breast served on a bed of Wild Rice baked in a Forest Mushroom sauce. 

Cranberry Balsamic sauce on the side. – 30 (NO SIDE) ** 

CHOOSE A SIDE HOUSE CUT FRIES BAKED POTATO WILD RICE MAC & CHEESE 

ADD ON HORSERADISH - 2 BLUE CHEESE – 3 ONIONS – 3 MUSHROOMS - 4 

FISH FRY EVERY DAY 
ALL FISH DINNERS COME WITH DOUBLE FRIED HOUSE CUT FRIES OR BAKED POTATO, 

 BAKED BEANS, COLESLAW AND BREAD & BUTTER. 

HADDOCK FISH FRY HALF POUND - 16, POUND - 20 

POOR MAN’S LOBSTER (HADDOCK), BROILED HALF POUND - 18, POUND - 22 

CANADIAN WALLEYE HALF POUND - 25, POUND – 30 

PIZZAS 
ALL OF OUR 12 INCH PIZZAS ARE FRESHLY MADE IN OUR KITCHEN AND BAKED TO ORDER. 

12” CHEESE PIZZA – 17 12” SAUSAGE PIZZA – 19 

12” PEPPERONI PIZZA – 18 12” DELUXE PIZZA – 25 

12” VEGETARIAN PIZZA – 23 ADD ON PARMESAN AND RED PEPPER - NC 

DESSERT 
CHEESECAKE - 9 CHEESECAKE WITH BERRY SAUCE - 11 

 

 

Text “whiteoak” to “33733” to order for pickup or make a food order prior to arriving. 

NO SUBSTITUTES 

All par�es of 7 or more, a 20% gratuity will be added to the order. This does not pertain to scheduled events. 
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 


