
 
Dinner Menu •  Autumn 2023 

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 
 (A) Contains Alcohol • (OF) Oil-Free 

Salads 
Steakhouse Wedge (GF/D)              10 

Iceberg wedge, Rogue Creamery 
blue cheese dressing and 
crumbles, radish, lardons, fried 
shallots, and tomato. 

Garden Salad (GF/VE) 3/5/7 

Mesclun lettuce with tomato, 
carrot, cucumber, chickpeas and 
choice of dressing  

Crunchy Salad (GF/D/VG) 3/5/7 

Cabbage, frisée, kale, quinoa, 
craisins, apples, and honey 
vinaigrette  

Caesar Salad (D) 3/5/7 

Romaine lettuce, Caesar dressing, 
house made croutons, and 
Parmesan cheese 

Sides & Extras 
▪ Baked Potato 
▪ Sweet Potato 
▪ French Fries 
▪ Sweet Potato Fries 
▪ Cottage Cheese 
▪ Cup of Soup 
▪ Fruit 

From the Grill 
White Oak Burger   8 

Sub Garden Burger or Impossible Patty 

With lettuce, tomato, onion, and pickle 

Add Cheese: 1 

Add Bacon:  2 

Grilled Chicken Sandwich   7 

Grilled chicken breast or Gardein Chick’n, with 
lettuce, tomato, onion, and pickle 

Add Cheese: 1 

Add Bacon:  2 

Entrees 
Cioppino (GF/D/A)  18/24 
Tomato, fennel, and saffron broth, clams, mussels, 
fish, wine, tomatoes, and side of toasted bread. 

Braised Beef Orecchiette (GF/D)             18  
Braised beef, mushrooms, pearl onions, orecchiette 
pasta, and parmesan cheese. 

Curried Duck Leg (GF/DF)   23 
Duck leg, ginger, lime, lemongrass, coconut milk, Thai 
basil, tamarind, jasmine rice, snap peas and carrots. 

Porchetta Pork Chop (GF/DF)                   22      
Bone-in pork chop, citrus and herb rub, mashed 
potatoes, and grilled asparagus.  

Fall Vegetable Orecchiette (D/VG)          16 
Orecchiette pasta, mushrooms, onions, squash, kale, 
pumpkin alfredo sauce, and parmesan. 

Vegetable Mélange (GF/VG)  12 
Fresh vegetables sautéed and seasoned 


