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WHITE OAK GRILL Dimer:sunday - Saturcy, 4 pr- 6 pr

Dinner Specials ~ Sunday, July 5, 2026

ENTREES

Chicken Divan (D/A) ¢ 6

Chicken thighs, butter, onions, carrots, white wine, bechamel sauce, cheese
and broccoli.

Orange Honey Glazed Ham (GF/DF) 6
Pit ham, orange, honey and rosemary.

Vegetable Bread Pudding (D/VG) 6
Butter, onions, garlic, fontina, assorted veggies, parmesan, bread, and eggs.

SIDES

Mashed Potatoes (GF/D/VG) 1

Carrots Vichy (GF/D) ¢v 1

Steamed Asparagus (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE) 1
Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1
Brown Rice (GF/DF/OF/VE) 1

Legume of the Day (GF/DF/OF/VE) 1

French Fries or Sweet Potato Fries 1

DESSERTS

Chef's Choice (D) 3
Mixed Fruit 2

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat
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WHITE OAK GRILL Dimer:sunday - Saturcy, 4 p- 6 pr

Dinner Specials ~ Monday, July 6, 2026

SOUPS
Bean and Bacon (GF/DF) 3/5

Cauliflower, Kale and Chickpea (GF/DF/OF/VE) + 3/5

ENTREES

Chicken and Mushroom Marsala (D/A) 6
Chicken thighs, onions, mushrooms, thyme, white wine, marsala, and chicken
velouté.

Roasted Shrimp in Tomato Cream (GF/D/A) ¢ 6
Butter, shrimp, onion, shallot, carrot, celery, garlic, tomato, white wine, and
cream.

Fried Eggplant Marsala (GF/DF/VE/A) 6
Eggplant, gluten free flour, egg white replacer, rice chex, garlic, onions,
mushrooms, salt, thyme, and marsala.

SIDES

Penne Pasta (DF) 1

Sauteed Asparagus (GF/DF) ¢v 1

Steamed Broccoli (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE) 1
Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1
Brown Rice (GF/DF/OF/VE) 1

Legume of the Day (GF/DF/OF/VE) 1

French Fries or Sweet Potato Fries 1

DESSERTS

Boston Cream Pie (D) 3
Mixed Fruit 2

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat
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WHITE OAK GRILL S

Dinner Specials ~ Tuesday, July 7, 2026

SOUPS

Polenta with Kale and Parmesan (GF/D/VG/A) 3/5
Greek Spinach (GF/DF/OF/VE) ¢v 3/5

ENTREES

Asian Glazed Pork Tenderloin (GF/DF/A) ¢ 6
Molasses, ketchup, five spice, sesame oil, ginger, sherry, hoisin, apricot puree,
and soy sauce.

Miso and Yuzu Glazed Rockfish (GF/DF/A) ¢4 6
Yuzu, sesame oil, rockfish, green onions, garlic, mirin and miso.

Mapo Tofu (GF/DF/VE) 6
Impossible beef, tofu, sesame oil, bean sauce, ginger, garlic, peppercorns and
chiles.

SIDES

Jasmine Rice (GF/DF/OF/VE) ¢+ 1

Sesame Garlic Broccoli (GF/DF) 1

Steamed Cauliflower (GF/DF/OF/VE) 1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1
Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE) 1
Legume of the Day (GF/DF/OF/VE) 1

French Fries or Sweet Potato Fries 1

DESSERTS

Boston Cream Pie (D) 3
Mixed Fruit 2

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat
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WHITE OAK GRILL S

Dinner Specials ~ Wednesday, July 8, 2026

SOUPS

Minestrone (D) ¢ 3/5
Gazpacho (GF/DF/OF/VE) 3/5

ENTREES

Chicken Pastitsio (D/A) 6
Chicken, onions, garlic, mushrooms, cinnamon, wine, tomatoes, penne pasta, and
bechamel sauce.

Beef and Medallions with Pomegranate Demi (GF/DF/A) ¢4 6
Beef, port, garlic, pomegranate juice, beef broth, and thyme.

Vegan Pastitsio (GF/DF/VE/A) 6
Vegan butter, onions, garlic, mushrooms, cinnamon, red wine, tomatoes, lentils, GF
penne, and soy milk.

SIDES
Roasted Fingerling Potatoes (GF/DF) 1

Orange, Tahini, and Coconut Milk Glazed Beets (GF/DF/OF/VE) v+ 1
Steamed Green Beans (GF/DF/OF/VE) 1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1

Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE) 1

Legume of the Day (GF/DF/OF/VE) 1

French Fries or Sweet Potato Fries 1

DESSERTS

Turtle Cheesecake (D/Nuts) 3
Mixed Fruit 2

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat
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WHITE OAK GRILL S

Dinner Specials ~ Thursday, July 9, 2026

SOUPS

Creamy Tomato (GF/D/OF/VG) 3/5
Roasted Garlic and Chard (GF/DF/OF/VE) + 3/5

ENTREES

Roasted Pork Tenderloin with Creamy Dijon Sauce (GF/D) 6
Pork tenderloin, Dijon mustard, and cream.

Sundried Tomato and Caper Crumb Cod (D) ¢¢ 6
Cod, butter, panko, sundried tomato, capers, parsley, and kalamata olives.

Quinoa Tabouli Stuffed Tomatoes (GF/DF/OF/VE) v 6
Quinoa, parsley, mint, chopped tomatoes, and lemon.

SIDES

Creamy Polenta (GF/D) ¢v

Roasted Cauliflower ¢v 1

Steamed Peas (GF/DF/OF/VE) 1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1
Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE) 1
Legume of the Day (GF/DF/OF/VE) 1

French Fries or Sweet Potato Fries 1

DESSERTS

Turtle Cheesecake (D/Nuts) 3
Mixed Fruit 2

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat
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WHITE OAK GRILL S

Dinner Specials ~ Friday, July 10, 2026

SOUPS

New England Clam Chowder (D) 3/5
Chilled Cucumber (GF/D/OF/VG) 3/5

ENTREES

Creole Braised Beef (GF/DF) ¢ 6

Chuck roast, onion, celery, peppers, garlic, Cajun spices, creole seasoning, paprika,
garlic powder, oregano, thyme, and tomatoes.

Cajun Roasted Salmon (GF/DF) ¢ 6
Salmon, paprika, oregano, thyme, brown sugar, and cayenne.

Chickpea and Okra Stew with Jasmine Rice (GF/DF/OF/VE) ¢ 6

Green peppers, celery, rice flour, tomatoes, chickpeas, okra, and onions. Served
with jasmine rice.

SIDES

Herb Roasted Potatoes (GF/DF) v 1

Smothered Green Beans and Bacon (GF/DF) ¢ 1
Steamed Corn (GF/DF/OF/VE) 1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1
Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE) 1
Legume of the Day (GF/DF/OF/VE) 1

French Fries or Sweet Potato Fries 1

DESSERTS

Lemon Meringue Pie (D) 3
Mixed Fruit 2

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat
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WHITE OAK GRILL S

Dinner Specials ~ Saturday, July 11, 2026
SOUPS
Garden Vegetable (GF/DF/VE) 3/5
Red Pepper and Tomato (GF/DF/OF/VE) ¢+
ENTREES
Braised Moroccan Chicken (GF/DF) 6

Chicken thighs, onion, carrots, garlic, ginger, coriander, cumin, turmeric, bay leaves,
cinnamon, chicken broth, raisins, and parsley.

Lamb Tagine (GF/DF) ¢ 6
Lamb, onions, ginger, garlic, tomatoes, cinnamon, turmeric, nutmeg, saffron, raisins,
and cilantro.

Vegan Chickpea and Cauliflower Curry (GF/DF/OF/VE/Nuts) + 6
Potatoes, cauliflower, curry spice, vegetable base, garbanzo beans, tomato, and
cashew cream.

SIDES

Carrot and Coriander Rice Pilaf (GF/DF) v+ 1

Moroccan Stewed Zucchini (GF/DF) ¢ 1

Steamed Brussels Sprouts (GF/DF/OF/VE) 1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1
Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE) 1
Legume of the Day (GF/DF/OF/VE) 1

French Fries or Sweet Potato Fries 1

DESSERTS

Lemon Meringue Pie (D) 3
Mixed Fruit 2

(GF) Gluten Free « (VE) Vegan  (VG) Vegetarian - (D) Contains Dairy
(DF) Dairy Free - (A) Contains Alcohol - (OF) Oil-Free « (¢) Low Carb - (v) Low Sodium - (+) Low Fat
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