g Y
WHITE OAK GRILL

Sunday, October 25, 2026

ENTREES

Chicken Cacciatore (D)
Chicken thighs, flour, onions,

green peppers, garlic,
mushrooms, tomatoes,
thyme, oregano, red pepper
flakes, and basil.

Italian Style Pork Roast
(GF/DF) ¢ 6

Pork roast, onions, carrots,
paprika, salt, pepper and fire
roasted tomatoes.

Vegan Mushroom Ragu
(GF/DF/OF/VE/A) 6

Onions, mushrooms, carrots,
celery, wine, and tomatoes,

SIDES

Garlic & Herb Quinoa
(GF/DF/OF/VE) ¢v+ 1
Green Beans with Fondued
Cherry Tomatoes (GF/DF) 1
Steamed Asparagus
(GF/DF/OF/VE) 1

SPECIALS TODAY




g Y
WHITE OAK GRILL

Monday, October 26, 2026
SOUPS

Creamy Chicken Alfredo (D)
3/5

Parsnip & Apple
(GF/DF/OF/VE) ¥ | 3/5

ENTREES

Southwest Grilled Chicken
(GF/DF) 6

Chicken breasts, lime,
orange, chipotle, cilantro
and jalapeno.

Ranchero Style Shrimp
(GF/D) e 6

Shrimp, paprika, garlic,
butter, onion, lime and
cilantro.

Ranchero Style Soy Curls
(GF/DF/OF/VE) v 6

Soy curls, paprika, garlic,
onoins, tomatoes, lime, and
cilantro.

SIDES

Arroz Amarillo (GF/DF/VE) ¢ 1
Creamed Corn (GF/D) ¢v 1
Steamed Green Beans
(GF/DF/OF/VE) 1

SPECIALS TODAY
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WHITE OAK GRILL

Tuesday, October 27, 2026

SOUPS
Beef Barley (DF) | 3/5

Cauliflower, Kale, & Chickpea
(GF/DF/OF/VE) | 3/5

ENTREES

Pork Loin with Fig Gastrique
(GF/D) v 6

Seasoned pork loin, shallots,
figs, cinnamon, fennel,
honey, and butter.

Sole Oreganato (GF/D) ¢+ 6

Sole, sauteed onions, basil
and oregano.

White Bean Stuffed
Portobello Mushrooms
(GF/DF/OF/VE) + 6

Portobello mushrooms,
white beans, onions, leeks,
celery, garlic, turmeric, kale,
spinach, artichoke hearts,
and tomatoes.

SIDES

Lemon & Dill Roasteed
Potatoes (GF/DF/VE) 1
Grilled Asparagus
(GF/DF/VE) ¢ 1
Steamed Cauliflower
(GF/DF/OF/VE) 1

SPECIALS TODAY
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WHITE OAK GRILL

Wednesday,
October 28, 2026
SOUPS
Sausage & Potato (GF/DF)
4.1 3/5

Golden Beet
(GF/DF/OF/VE) |

ENTREES

Butter Crumb Cod (D) ¢ 6
Cod, butter and Ritz
crackers.

Swedish Meatballs (D) 6

Beef, pork, egg,
Worcestershire, panko,
thyme, garlic, allspice, and
nutmeg.

Mushroom & Artichoke
Strudel (DF/VE) 6

Mushrooms, artichokes, red
peppers, garbanzo beans,
and puff pastry.

SIDES

Sour Cream & Chive Mashed
Potatoes (GF/D/OF/VG) 1
Carrots Amandine
(GF/D/VG/Nuts) ev 1
Steamed Peas
(GF/DF/OF/VE) 1

SPECIALS TODAY
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WHITE OAK GRILL

Thursday, October 29, 2026

SOUPS

Chicken Tikka Masala
(GF/DF) V¥ 3/5

Mulligatawny
(GF/DF/OF/VE) | 3/5

ENTREES

Beef Grillades
(GF/DF/A) % 6

Beef short ribs, Cajun
seasoning, red wine,
peppers, tomatoes and
onions.

Paprika Baked Salmon
(GF/DF) 6

Orange juice, salmon, olive
oil, thyme, brown sugar,
paprika, and cinnamon.

Vegan Cajun Tofu Stuffed Bell
Peppers (GF/DF/OF/VE) + 6

Tofu, tamari, lime juice and
Cajun seasoning, green
peppers, brown rice, quinoa,
yellow onions, garlic, thyme,
tomato, and kale.

SIDES

Wild Rice Pilaf
(GF/D/OF/VG) v+ 1
Braised Collard Greens
(GF/D/A) ¢v41
Steamed Corn
(GF/DF/OF/VE) 1

SPECIALS TODAY
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WHITE OAK GRILL

Saturday,
October 31, 2026

SOUPS
Garden Vegetable
(GF/DF/VE) 3/5

Roasted Cauliflower
(GF/DF/OF/VE) | 3/5

ENTREES

Baked Manicotti with
Bechamel & Marinara Sauce
(D/VG) 6

Manicotti, cheese, and sauce.

Spaghetti & Meatballs with

Marinara Sauce (D) 6
Spaghetti, sauce, and

meatballs. Gluten Free pasta
available.

Pesto Primavera
(D/VG/Nuts) 6

Farfalle pasta, lacinato kale,
cherry tomatoes, red onions,
and delicata squash. Gluten

Free pasta available.

SIDES

Pasta included with all
entrees.

Herb Roasted Nightshades
(GF/D/VG) ¢ 1

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

SPECIALS TODAY
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