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WHITE OAK GRILL

Sunday, August 30, 2026

ENTREES

Ham Tetrazzini (D) 5

Ham, butter, onions, carrots,
celery, garlic, mushrooms,
peas, bechamel, broth,
thyme, cheddar, parsley, and
egg noodles.

Vegan Mushroom Tetrazzini
(GF/DF/OF/VE/A) 5

Mushrooms, onions, celery,
carrots, GF pasta, quinoa,
red peppers, and peas.

DESSERT
Chef’s Choice (D) 3

SPECIALS TODAY
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WHITE OAK GRILL

Monday, August 31, 2026

SOUPS
Potato & Ham (D) 3/5

Tuscan Vegetable
(GF/DF/OF/VE) { 3/5

ENTREES

Chicken Parmesan
Sandwich (D) 5

Chicken breasts dredged in
egg wash, parmesan, bread
crumbs, simple tomato
sauce, mozzarella cheese
and ciabatta roll.

Eggplant Parmesan
Sandwich (D/VG) 5
Eggplant, bread crumbs,
simple tomato sauce,
mozzarella, and ciabatta
bun.

DESSERT

Lemon Cranberry Muffin (D) 1

SPECIALS TODAY



y N

WHITE OAK GRILL

SPECIALS TODAY

Tuesday, September 1, 2026

SOUPS
Turkey Noodle (DF) | 3/5

Vegetable Barley
(DF/OF/VE) 3/5

ENTREES

Kalua Pork Tacos (D) 5

Pork braised in broth, garlic
and Hawaiian sea salt, then
slow roasted in a banana
leaf, served in a flour tortilla,
finished with crema and
cotija cheese.

Kalua Jackfruit Tacos
(D/VG) 5

Jackfruit, garlic, Hawaiian
sea salt, cumin, flour
tortilla, Cotija cheese,
crema and slaw.

DESSERT

Lemon Cranberry
Muffin (D) 1
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WHITE OAK GRILL

Wednesday,
September 2, 2026

SOUPS

White Bean & Italian
Sausage (GF/*D) 3/5
Note: Parmesan Optional

Wild Mushroom
(GF/DF/OF/VE) | 3/5

ENTREES

Salmon Cakes (DF) with
Creamy Dill Sauce (D) 5

Parsley, salmon, panko,
scallions, red onions,
celery, mayo, Dijon,
Worcestershire, lemon,
Old Bay Seasoning, and
creamy dill sauce (mayo,
sour cream, lemon zest,
juice, and dill.)

Artichoke & Chickpea Cakes
(GF/DF/VE) 5

Chickpeas, artichoke
hearts, red peppers,
yellow peppers, green
peppers, celery, parsley,
Dijon, vegan mayo, Rice-
Chex, and chickpea flour.
With vegan remoulade
sauce ( vegan mayo,
Dijon, lemon, horseradish,
Worcestershire, green
onions, and capers.)

DESSERT
Triple Berry Bar (D) 1

SPECIALS TODAY
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WHITE OAK GRILL

Thursday,
September 3, 2026

SOUPS
Beer & Cheese (D) 3/5

Summer Vegetable
(GF/DF/OF/VE) 4 | 3/5

ENTREES

Chicken Fiesta Casserole
(GF/D) 5

Chicken thighs, cumin,
onions, peppers, garlic,
black beans, green
chiles, scallions, cilantro,
corn tortillas, cheese,
and salsa.

Soy Curl Fiesta Casserole
(GF/D/VG) 5

Soy curls, cumin, onions,
peppers, garlic, black
beans, green chiles,
scallions, cilantro, corn
tortillas, cheese, and salsa.

DESSERT

Brookie Bar (D) 1

SPECIALS TODAY
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WHITE OAK GRILL

Friday, September 4, 2026

SOUPS

New England Chowder
(D) 3/5

Golden Potato
(GF/DF/OF/VE) 3/5

ENTREES

Grilled Chicken Nicoise
Salad (GF/DF) 5

Chicken breast, eggs,
tomatoes, green beans,
Nicoise olives, bliss
potatoes, romaine
lettuce, and Champagne
vinaigrette.

Marinated Chickpea Nicoise
Salad (GF/D/VG) 5
Chickpeas, egg,

tomatoes, green beans,
Nicoise olives, bliss
potatoes, romaine, and
Champagne vinaigrette.

DESSERT
Nanaimo Bars (D/Nuts) 1

SPECIALS TODAY
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WHITE OAK GRILL

Saturday,
September 5, 2026

SOUPS

Chicken & Wild Rice
(D) 3/5

Tomato Dill
(GF/DF/OF/VE) ¢ 3/5

ENTREES

Beer & Onion Braised
Bratwurst (DF/A) 5
Bratwurst, onion, garlic,
caraway seeds, brown
sugar, ketchup, mustard,
beer, chicken stock,
sauerkraut, hoagie bun.
Note: Gluten-Free Bun
Available

Field Roast Sausages
(DF/VE/A) 5

Field roast sausages
braised in beer and
onions, served on a bun
with mustard and
sauerkraut.

Note: Field Roast
Sausages contain oil and
gluten.

SPECIALS TODAY

DESSERT

Caramel Pecan Bar
(D/Nuts) 1
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