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WHITE OAK GRILL

Sunday, October 4, 2026

ENTREES

Yankee Pot Roast (GF/DF/A) ¢ 6
Chuck roast, onions, carrots,
paprika, and red wine.

Bourbon Honey Baked Ham
(GF/D/A) 6

Ham, honey, brown sugar,
bourbon, butter, cloves, and
thyme.

Tempeh Stew
(GF/DF/OF/VE) + 6

Tempeh, onions, celery,
carrots, garlic, tomato paste,
and potatoes.

SIDES

Scalloped Potatoes (GF/D) 1
Green Bean Amandine
(GF/D/VG/Nuts) ¢v 1
Steamed Cauliflower
(GF/DF/OF/VE) 1

SPECIALS TODAY
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WHITE OAK GRILL

Monday, October 5, 2026
SOUPS

Kielbasa & Cabbage
(GF/DF) 4 3/5

Moroccan Chickpea
(GF/DF/OF/VE) 3/5

ENTREES

Braised Moroccan
Chicken (GF/DF) 6

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

Moroccan Sweet & Spicy
Shrimp (GF/DF) ¢ 6

Paprika, cumin, chili powder,
brown sugar, coriander,
ginger, turmeric, cinnamon,
cardamom, and shrimp.

Couscous Stuffed
Portobello Mushrooms
(DF/OF/VE) + 6
Mushrooms, shallots,
artichokes, red peppers,
thyme, and couscous.

SIDES

Coriander & Cardamom
Spiced Rice (GF/DF/VE) ¢+ 1
Curried Zucchini & Yellow
Squash (GF/DF/OF/VE) v 1
Steamed Asparagus
(GF/DF/OF/VE) 1

SPECIALS TODAY




g Y
WHITE OAK GRILL

Tuesday, October 6, 2026

SOUPS
Turkey Noodle (DF) 3/5

Lentil & Root Vegetable
(GF/*DF/OF/VE) | 3/5
Note: Dairy Optional

ENTREES

Maple & Soy Glazed Sole
(GF/DF) 4 6

Sole, maple syrup, Dijon, and
soy sauce.

Vietnamese Caramel Pork
(GF/DF) 6

Pork shoulder, shallots,
ginger, brown sugar, fish
sauce, chili sauce, and green
onions.

Korean BBQ Marinated
Tempeh (GF/DF/OF/VE/A) 6
Garlic, ginger, soy sauce,
hoisin sauce, mirin, soy bean
paste, and gochujang.

SIDES

Jasmine Rice (GF/DF/OF/VE)
vi 1

Miso Roasted Carrots
(GF/D/VG) 1

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

SPECIALS TODAY
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WHITE OAK GRILL

Wednesday,
October 7, 2026
SOUPS
White Bean & Italian Sausage
(GF/*D) { 3/5
Note: Parmesan Topping
Optional

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

ENTREES

Honey Dijon Glazed Chicken
Thighs (GF/DF) ¢ 6

Chicken thighs, orange juice,
Dijon, and honey.

Bangers & Mash (D) 6
Pork sausages, mashed
potatoes, butter, and onion

gravy.

White Bean & Kale Ragout
(GF/*DF/OF/VE) + 6

Note: Parmesan Topping
Optional

Onion, celery, carrots,
mushrooms, butter, thyme,
cheese, bread, cream, and

€gg.

SIDES

Mashed Potatoes (GF/D) 1
Roasted Asparagus
(GF/DF/VE) ¢v 1

Steamed Swiss Chard
(GF/DF/OF/VE) 1

SPECIALS TODAY
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WHITE OAK GRILL

Thursday, October 8, 2026

SOUPS
Broccoli & Cheddar (D) 3/5

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

ENTREES

Chicken Fricasee 6
Chicken, butter, onions,
carrots, peas, and heavy
cream.

Beef Stroganoff (D) 6

Beef, onions, mustard, egg
noodles, and sour cream.

Portobello Stroganoff (D/VG) 6
Egg noodles, butter, shallots,
garlic, mushrooms, flour,
mustard, and sour cream.

SIDES
Egg Noodles (D/VG) 1
Sauteed Broccoli (GF/DF/VE) 1

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

SPECIALS TODAY
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WHITE OAK GRILL

Friday, October 9, 2026

SOUPS
Salmon Chowder (D) 3/5

Three Bean
(GF/DF/OF/VE) 3/5

ENTREES

Sour Cream & Dill
Baked Cod (D) 6

Cod, milk, sour cream, dill,
panko, butter, and garlic.

Beef Medallions with Forest
Mushroom & Bacon Medley
(GF/D) 6

Beef, butter, mushrooms,
thyme and bacon.

Vegetable Bread Pudding
(D/VG) 6

Butter, onions, garlic,
fontina, assorted veggies,
parmesan, bread, and eggs.

SIDES

Roasted Fingerling Potatoes
(GF/DF) 1

Braised Swiss Chard
(GF/DF/A) + 1

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

SPECIALS TODAY
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WHITE OAK GRILL

SPECIALS TODAY

Saturday,
October 10, 2026

SOUPS
Corn Chowder

(GF/DF/OF/VE/Nuts) 4 3/5

Thai Coconut Tomato
(GF/DF/OF/VE) 4 3/5

ENTREES

Pork Scallopini (GF/D) 6
Pork, mushrooms, yellow
onions, butter, lemon juice,
parsley, rosemary, and
oregano,

Salmon with Pesto Cream
Sauce (GF/D/Nuts) ¢ 6
Salmon, butter, shallots,
garlic, white wine, tomatoes,
kale, cream, Parmesan, and
thyme.

Eggplant Involtini
(GF/DF/OF/VE/Nuts) 6
Eggplant, tofu, cashew
cheese, Rice-Chex, basil, and
tomato sauce.

SIDES

Lemon Parmesan Orzo (D) v 1
Herb Roasted Beets

(GF/DF) v 1

Steamed Kale

(GF/DF/OF/VE) 1
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