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APPETIZERS

Nacho Average Nachos 10.99
Shaved oven roasted chicken or seasoned ground beef tops crisp

tortilla chips that are covered with melted queso cheese. Garnished

with fresh diced tomato, black olives, jalapeno’s, & green onion. Served

with sides of salsa and sour cream. Guacamole available upon request.

Big City Wings Or Boneless Wings 9.99

Served plain, cajun ranch, bourbon teriyaki, or buffalo. Celery and
dipping sauce available upon request.

Mini Burgers 7.99

Three mini burgers topped with melted Wisconsin Aged Cheddar. Served
with sides of shredded lettuce, diced tomato, onion strings, and served
with chipotle mayo.

State Fair Cheese Curds 7.99
White cheddar cheese fried and served with ranch dressing.
Walleye Fingers 10.99

Minnesota’s state fish will bring you to a state of pure enjoyment.
Gently breaded, fried and served with tarter sauce and lemon.

Captain Crunch Chicken Strips 7.99

Not just for kids! These tender breaded chicken strips allow you to relive
your childhood with an adult twist. Served with Creole mustard dipping sauce.

Buffalo Shrimp 10.99

Eight gulf shrimp hand breaded and tossed in buffalo sauce.
Served on a bed of house made Ama Blu cheese sauce.

Beer Battered Onion Rings 5.99
Double-dipped in a premium draft beer batter.
Waffle Fries 4.25

Hearty portion of ranch seasoned waffle fries served with cajun ranch
dipping sauce.

Fresh Tortilla Chips 2.99

Served with salsa.

FLATBREAD PI1Z7ZA

Margherita 8.99

Made from scratch red sauce, sliced roma tomatoes, fresh mozzarella
garnished with drizzles of extra virgin olive oil and fresh basil.

Oak City’s Signature Sausage Pizza 9.99

Made from scratch red sauce, sausage, roasted red pepper, cracked red
pepper, mozzarella and fresh basil.

Spinach and Artichoke Heart 9.99

Our own pizza crust painted with a creamy white sauce and topped with
artichoke hearts, fresh spinach, roma tomatoes and mozzarella.

SOUP & SALADS

ngukp Wild Rice » Soup Of The D Cup 3.99
e Chicken Wild Rice * Sou e Da

g Y Bowl 4.99
House Salad 3.99
Mixed salad greens, tomato, cucumber, red onion and fried wontons.
Caesar 4.99

Crisp romaine hearts tossed in creamy Caesar dressing and topped with
Parmesan cheese and house made croutons.

Candied Walnut Salad 5.99

Fresh pears and apples, dried apricots and Ama Blu cheese crumble
tossed with organic spring greens, candied walnuts, and sweet vinaigrette.

DOMESTIC

DRINKS

BOTTLE BEER
PREMIUM

Bud Light Michelob Ultra Amstel Light Heineken
Budweiser Miller Genuine Draft Becks Dark New Castle
Coors Light Miller High Life Becks Light Red Stripe
Michelob Miller Lite Corona Rolling Rock
Golden Draft Corona Light Sam Adams
Light Dos Equis St. Paulie’s Girl
Amber

DRAFT  NON-ALC. oo

Budweiser O'doul’s Amber “Ask your server or bartender about our

Coors Light Labatts Nordic seasonal draft beers!”

Guiness

Ghohess  MAITBEV.  HOUSE WINE

Michelob Golden Mike’s Hard Lemonade Robert Mondavi's Woodbridge

Draft Light Smirnoff Ice Chardonnay « White Zinfandel « Merlot

Miller Lite Cabernet Sauvignon « Pinot Grigio

Shock Top

Stella Artois

Summit EPA

Surly
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Beefeater

Bombay Sapphire

Sloe Gin

SPIRITS

CANADIAN VODKA
WHISKEY Abeolut

Absolut Citron
Absolut Mandarin

LIQUEURS &
CORDIALS

Baileys Irish Cream

Canadian Club

Tanqueray Crown Royal B&B
Seagrams 7 GBereédere Chambord
RUM Seagrams VO rey aoose Cointreau
_num V\? ¢ Ketel One Bi n t
Bacardi Indsor Smirnoff Green Apple D ll(saronn;\) rlnalge f
Bacardi Dragonberry Stolichnaya DZkﬂypi: Bﬁz %u?accaeg
Bacardi Limon BOURBON Stoli Raspberry Dek P Buttershot
Bacardi O — Stoli Vanilla Dekuyper Cherry Pucker
Bacardi Raz Jack Daniels Skyy Dekuyp or Gra eyPucker
Captain Morgan Jim Beam Skyy Pineapple Dekﬁp er Pegch Tree
Cruzan Knob Creek Three Olives Bubble Dek yp P "
Cruzan Black Cherry Makers Mark Three Olives Cherry eDelf():lperer%r;ﬁfggg?ra €
Malibu Southern Comfort _ Three Olives Chocolate Dek P St b b y
Meyers Dark Wild Turkey Three Olives Pomegranate eKuyper Strawberry
Three Olives Tomato Dekuyper Watermelon
TEQUILA X-Rated Dambue

Cuervo Gold
Cuervo 1800

Dr. McGillicuddy
Dr. McGillicuddy Cherry

w IRISH Dr. McGillcuddy Vanilla

SIGNATURE DRINKS

Oak City’s Premium Bloody Mary 6.99

Queen Mary of England named this drink, but we definitely perfected it.
We have knighted Three Olives Tomato Vodka with Major Peters “The
Works Bloody Mary Mix” to make this flawless libation.

Black Cherry Mojito 5.99

Cruzan Black Cherry Rum Shaken With Club Soda, Muddled Sugar And
Fresh Mint Leaves.

John Daly 4.99
Jeremiah Sweet Tea Infused Vodka and lemonade.
Miami Vice 6.99

Here is a vice that even Crockett and Tubbs couldn’t ignore. Strawberry
puree wrapped around pina colada mix and charged with Cruzan Rum.

Oak City Margarita 7.99

Premium Island Oasis Margarita Mix, Sauza Tequila, Grand Marnier, And
A Salted Rim. Served On The Rocks Or Blended.

Pomegranate Margarita 7.99

Premium Island Oasis Margarita Mix, Dekuyper Pomegranate Liqueur,
Slauzc? '(Ij'equila, And A Pomegranate Sugar Rim. Served On The Rocks Or
Blended.

Cosmo 7.99

The worlds most ordered martini. At Oak City we use Skyy Vodka,
Cointreau, lime juice, and cranberry juice.

Bubble Martini 7.99
Three Olives Bubble Vodka Served Shaken And Up.

- Chivas Regal Frangelico
Esttrrgﬂ 22\:3% Dewars WHISKEY Galliano
Patron Reposado Glenfiddich Goldschlager
Sauza Glenlivet Jameson Grand Marnier
J&B Hennessey VS Cognac
BRANDY Johnnie Walker Red Jagermeister
Johnnie Walker Black Kahlua
Christian Brothers Macallan 12 yr Midori
Courvoisier VS Remy Martin VSOP
E&)J Romana Sambuca
Rumple Minze
-
Soft Drinks 2.50
Milk 2.50
White or Chocolate
Fruit Juices 2.50
Apple, Pineapple, Orange, Cranberry, Grapefruit
Iced Tea 2.50
Unsweetened Nestea, Raspberry Nestea
Coffee 2.25

Regular or Decaffeinated

Hot Tea 2.25

Apple Cinnamon, Darjeeling Black, Raspberry, English Breakfast,
Orange Spice, Mint, Chamomile.

Hot Chocolate 2.25
Energy Drinks 4.25
Red Bull

Bottled Water 2.25
Dasani

1919 Draft Root Beer

160z. 2.35 ¢ 200z. 2.75

1919 Draft Root Beer Float 160z. 2.95 ¢ 200z. 3.35
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BURGERS

Best hand crafted burgers around! Served with homemade pickles and your
choice of coleslaw, franks famous beans, or french fries. Subsitute beer battered
onion rings or ranch seasoned waffle fries with cajun ranch dipping sauce for
1.99. Complimentary lettuce, tomato, and red onion available upon request.

Burger 8.99
Just a big juicy burger.
Cheeseburger 9.49

Your choice of Wisconsin Aged Cheddar, Baby Swiss, American, Pepper
Jack or Provolone. « Add Minnesota Applewood Bacon $1

Sauteéd Shroom Burger 9.99
Baby swiss cheese and sauteéd mushrooms.
Works Burger 10.99

Our burger topped with onion strings, mushrooms, Baby Swiss
cheese, Wisconsin Aged Cheddar and Minnesota Applewood Bacon.

Hickory Burger 9.99

Wisconsin Aged Cheddar, Minnesota Applewood Bacon,
chipotle BBQ and topped with onion strings.

Bourbon Teriyaki Bacon Cheeseburger 9.99

Our burger glazed in house made bourbon teriyaki, melted Baby Swiss
cheese and thick cut Minnesota Applewood Bacon.

Pepper Jack Burger 9.49
Pepper jack cheese, sauteéd onions and jalapenos.
Cajun Ranch Burger 9.99

Wisconsin Aged Cheddar, Minnesota Applewood Bacon, and cajun
ranch dressing.

Bleu Cheese Burger 9.49

Ama Blu Cheese crumble and Minnesota Applewood Bacon.

SANDWICHES

Served with homemade pickles and your choice of coleslaw, franks famous
beans, or french fries. Subsitute beer battered onion rings or ranch seasoned
waffle fries with cajun ranch dipping sauce for 1.99.

Hickory Chicken 9.99

Grilled chicken topped with Wisconsin Aged Cheddar, Minnesota
Applewood Bacon, onion strings and chipotle BBQ. Served on a butter
toasted pub bun.

Chicken Cordon Bleu 9.99

Char-grilled chicken breast topped with shaved ham, melted Baby
Swiss cheese, Minnesota Applewood Bacon, leaf lettuce and red ripe
tomatoes. Served on a butter grilled egg bun.

Naked Chicken 9.49
Grilled and served with lettuce, tomato, and red onion.
French Dip 10.99

Slow roasted top round roast beef sliced thin and served with melted
Baby Swiss cheese on a toasted ciabatta loaf. Served with scratch
horseradish sauce and au jus for dipping.

Oak City Philly 10.99

Hand cut choice sirloin strips smothered with sautéed onions, red
peppers, green peppers and melted provolone cheese. Served on a
toasted ciabatta roll.

Canadian Walleye Sandwich 11.99

Hand breaded and gently fried to order. Seved on a grilled ciabatta
loaf and garnished with lettuce, tomato, scratch tarter and a lemon
wedge.

BLT 8.99

This is one great BLT! Minnesota Applewood Bacon, lettuce,
tomato, and mayonnaise. Served on toasted multi-grain bread.

Oak City Club 9.99

We've take a classic and made it our own! Piles of turkey and ham with
a zesty mustard aioli and a second layer of bacon, Baby Swiss, leaf lettuce,
and red ripe tomatoes. Served on grilled marble rye bread.

Gyro 9.49

Pita, gyro meat, shredded lettuce, diced tomatoes, red onion,
cucumber, cucumber sauce.

Reuben 9.99

Corned beef and sauerkraut topped with melted Baby Swiss cheese
with thousand island dressing and served on grilled marble rye bread.

ENTREE SALADS

Chicken Caesar Salad 10.99

Chopped romaine hearts, shaved chicken and homemade croutons
tossed in creamy Caesar dressing. Garnished with fresh shredded
parmesan cheese.

¢ Substitute A Grilled Salmon Filet For 2.99

Clubhouse Salad 10.99

Crisp salad greens topped with ham, turkey, bacon, diced tomato,
green onion, cheddar jack cheeses, and crunchy croutons. Served
with your choice of dressing.

BBQ Chicken Salad 11.99

Fresh salad greens tossed in our house made BBQ ranch dressing with
roast shaved chicken, tomatoes, green onion, and croutons. Topped
with shredded cheddar jack cheeses and fresh chopped cilantro.

Asian Cashew Salad 11.99

Shaved chicken breast tossed with fresh chopped salad, carrots,
cilantro, and cashews. Tossed in a light honey-lime vinaigrette and
topped with fried wontons.

Candied Walnut Salad 11.99

Fresh pears and apples, dried apricots and Ama Blu bleu cheese
crumble tossed with organic spring greens, candied walnuts, and
honey vinaigrette.

¢ Add Chicken: 2,99 « Add Shrimp: 3.99

ENTREES

BBQ Baby Back Ribs 2 13.99 e Full 16.99

We slow roast our baby backs until they're fall off the bone tender. Served
slathered in your choice of Oak City’s Original BBQ sauce or our made from
scratch Carolina Honey Glazed sauce. Served with seasoned french fries
and coleslaw. Perfection takes time. Please allow for 15 minute cook time.

BBQ Baby Back Ribs With
Gulf Shrimp Or Broasted Chicken 16.99

A half rack of our tender baby backs slathered in Oak City’s Original
or Carolina Honey Glazed sauce accompanied with your choice of
hand-dipped and fried gulf shrimp or a quarter of our juicy broasted
chicken. Served with seasoned fries and coleslaw.

Peppercorn Sirloin 17.99

Our 100z. burgundy peppercorn sirloin with sauteéd seasonal
vegetable and au gratin potatoes.

House Sirloin 14.99

Center cut 8oz. sirloin served with sauteéd seasonal vegetable and
au gratin potatoes.

Gulf Shrimp 15.99

Hand battered gulf shrimp fried to order. Served with sauteéd
seasonal vegetable and homemade mashed potatoes.

Canadian Walleye 17.99

Lightly pan-fried and served with mashed potatoes and seasonal
vegetable.

Grilled Salmon 14.99

Fresh Atlantic Salmon Filet lightly seasoned and served with
cilantro-lime rice and seasonal vegetable.

Cajun Chicken Fettuccine Alfredo 13.99

Creamy cajun Alfredo sauce tossed in fettuccine noodles and
topped with a cajun grilled chicken breast. Served with grilled
ciabatta bread.

Oak City’s Fish -n- Chips 12,99
Individually hand breaded and fried walleye fingers with scratch
tarter and a lemon wedge. Served with fries and coleslaw.

Sizzling Fajita’s 12.49
Grilled sirloin or marinated breast of chicken with a melange of

sauteéd sweet yellow onions, red peppers, and green peppers.

Accompanied by lettuce, tomato, green onion, shredded cheddar

and Monterey jack cheese. Served with generous portions of house

made guacamole, salsa, and sour cream and an endless supply of

warm flour tortillas.

BROASTED CHICKEN

Served with sautéed seasonal vegetable and homemade mashed potatoes.

Quarter Chicken 8.99

Two pieces of juicy made to order broasted chicken.
All white meat add 1.49.

Half Chicken 11.99

Four pieces of juicy made to order broasted chicken.

DESSERTS

Inside Out Sundae 6.99

Oak City’s goblet drenched in rich chocolate and frozen, filled with vanilla
ice cream, topped with hot fudge and caramel, whipped cream, sliced
almonds, and a cherry.

Lava Cake 6.99

Fluffy chocolate cake with a hot chocolate molten center. Served with
vanilla ice cream.

Banana Cream Pie 6.99
Made from scratch and assembled to order. We make fresh crust from

graham cracker, walnuts, almonds, and chocolate then fill it with vanilla
custard, sliced banana and finish with homemade caramel sauce and

fresh whipped cream.

Turtle Cheesecake 6.99

Ribbons of caramel with rich fudge swirled thru this indulgent
cheesecake with candied pecans.

Cheesecake 4.99

Creamy New York Style Cheesecake served with whipped cream.

SIDES

Butter Grilled Ciabatta Bread .99
Homemade Pickles 2.99
Coleslaw 2.99
Franks Famous Beans 2.99
Fries 2.99
Cilantro-Lime Rice 2.99
Homemade Mashed 3.99
Au Gratin Potatoes 3.99
Seasonal Vegetable 3.99




