BLUE OAK GRILLE

SUN
7AM - SPM

MON - THURS
8AM - 9PM

FRI & SAT
8AM—I0PM
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WINGS 516
Brined Fresh | Tossed with#YourCt
Garlic, Buffalo, ‘c‘>r Salt ar}d Pe;lper Lime
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FRITO MISTO $I8

Marinated Shrimp and Squid | Tempura Battered
Vegetables | Meyer Lemon Aioli | Cocktail Sauce

CAST IRON SKILLET NACHOS
OR SLOPPY FRIES $I6

Chips or Fries | Birria Beef | Beans | Plenty of Cheese

CRISPY ASIAN COFFEE RIBS §16

Coffee Marinated Baby Back Pork Ribs | Rice Vinegar |
Soy Sauce | Sweet Chili Dipping Sauce

CRUNCHY COCONUT SHRIMP §i8

Marinated Prawns in Coconut Milk | Sweet Chili
Dipping Sauce

QUESO FUNDIDO WITH CHORIZO $16

House Made Chorizo | Guacamole | Tortilla Chips |
Sour Cream | Roasted Salsa
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CLASSIC BLUE OAK BURE
8oz. Custom Butcher Grind Beef Pattyil"A i
Dill Pickle | House Sauce | Choice of Kettle
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OMG ULTIMATE "CHEESY"
CHEESEBURGER $23

80z. Custom Butcher Grind Beef Patty | Queso Fundido |
Smoked Bacon | Cut in Half | Choice of Kettle Chips, Fries,
Onion Rings, or Tator Tots

JALAPENO CHEESEBURGER $23

80z. Custom Butcher Grind Beef Patty | Aged White

Cheddar Cheese | Crisp Lettuce | Roasted Jalapefio Slices |
Smoked Bacon | Chipotle Mayo | Choice of Kettle Chips, Fries,
Onion Rings, or Tator Tots

KOREAN FRIED CHICKEN SANDWICH S22l
Korean Style Fried Chicken | Chili Garlic Aioli | House Slaw |
Choice of Kettle Chips, Fries, Onion Rings, or Tater Tots

FISH E CHIPS $24

Fried Haddock | Slaw | Meyer Lemon Caper Sauce | Crispy Fries

MUSHROOM E PEPPERONI $17

House Sauce | Fresh Mozzarella | Pepperoni | Oregano

MEAT LOVER'S $I8

House Sauce | Fresh Mozzarella | Pepperoni | Sausage |
Bacon | Ham | A True Classic Combination Pizza

SPICY ITALIAN SAUSAGE PIZZA $§17

House Made Sauce | Spicy Italian Sausage |
Fresh Mozzarella | Bell Peppers | Sun Dried Tomatoes |
Pepperoncini | Red Onion | Chopped Parsley

CALIFORNIA BBQ CHICKEN $17
BBQ Sauce | Fresh Mozzarella | Grilled Chicken |
Red Onions | Fresh Cilantro

APPETIZERS

5
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KOREAN FRIED CHICKEN
& KIMCHI QUESADILLA $I8

Korean Fried Chicken | Kimchi | Cheese | Flour Tortilla |
Creamy Salsa Macha

POT STICKERS $I17

Crispy Fried Chinese Dumplings | Sesame Seeds |
Sweet Soy | Chili Garlic Aioli

VAMPIRE STYLE BEEF BULGOGI
TACOS SI8

Korean Mexican Fusion Tacos | Savory Beef Bulgogi |
Cabbage | Spicy Kimchi | Sour Cream | Cotija |
Squeeze of Lime | Habanero Salsa | Cheesy Tortilla

Tomato | Red

A N

WAGYU TRI-TIP SANDWICH S22
House Smoked Wagyu Trip-Tip | Havarti Cheese |
Black Pepper | Horseradish Sauce | Black Pepper
Bacon Jam | Baby Arugula | Choice of Kettle Chips,
Fries, Onion Rings, or Tator Tots

CHICKEN TENDERS F FRIES $I9

Hand-Breaded | Sriracha Dipping Sauce | Crispy Fries

PRIME RIB SANDWICH $25 it orer S13

Shaved Prime Rib | Horseradish | Swiss Cheese |
Provolone Cheese | Au Jus | Choice of Kettle Chips,
Fries, Onion Rings, or Tator Tots

CLUB SANDWICH $2I 1arorcer S12

Turkey | Bacon | Swiss Cheese | Cheddar Cheese |
Mayonnaise | Lettuce | Tomato | Avocado | Choice of
Kettle Chips, Fries, Onion Rings or Tator Tots

House Séucel ST M
Pepperoni |Oregan

BREAKFAST

STEAK & EGGS $29

80z. NY Steak | Three Eggs Your Way | Toast |
Choice of Country Potatoes, Hash Browns,
or Tator Tots

ORIGINAL BREAKFAST $I6

Two Eggs Your Way | Two Bacon Strips or Sausage
Links | Toast | Choice of Country Potatoes, Hashbrowns,
or Tater Tots

BEVERAGES

SODA $4.75 JUICES $4.75

Pepsi | Diet Pepsi | Starry |
Dr. Pepper | Root Beer |
Orange Crush | Pink Lemonade

MILK $4.75

Passion Guava

SARATOGA WATER

Sparkling or Still

PLEASE NOTIFY YOUR SERY

Orange | Cranberry | Apple |

ICED OR HOT TEA $4.75
HIBISCUS TEA $4.75
85 COFFEE §4.75

ER OF ANY ALLERGIES

Automatic Gratuity will be added to Parties of 6 or more. Split Checks: Maximum of 4 per table.
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food-borne illnesses, especially if you have certain medical conditions. In case
you have any significant food allergies, kindly inform your server as menu items may contain or come in contact with milk, eggs, fish (such as bass, flounder, cod), crustacean
shellfish (such as crab, lobster, shrimp), tree nuts (such as almonds, walnuts, pecans), peanuts, wheat, and soybeans.
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SOUP &

# "r1SP |cebqr%ettuce and Bacg” Turkey |0
DicediTomatoes | Boiled Egg | Blue Chees“ Cr)
Blue Cheese Dressing .

ROTISSERIE CHICKEN SALAD $22

Fresh Spring Mix | Green Onion | Black Beans | Corn | Grape Tomatoes |
Cucumbers | Shredded Rotisserie Chicken | Cotija Cheese |
Crunchy Tortilla Chips | Zesty Cilantro Dressing

CAESAR SALAD $I3

Crisp Romaine Lettuce | House Caesar Dressing |
Croutons | Parmesan

NGUSERIBE

SALAD
>

Add any Yakitori Skewer to
Your Salad:

Beef, Chicken, Shrimp, or
Pulled Rotisserie $8

WAGYU TRI-TIP SALAD S22

Fresh Spring Mix | Cucumbers |
Grape Tomatoes | Red Onion | Carrots |
Tender House-Smoked Wagyu Tri Tip

CHINESE CHICKEN
SALAD $20

Crunchy Napa Cabbage | Diced Crispy
Chicken | Carrots | Tangy Sesame-Ginger
Vinaigrette | Crispy Wonton Strips |
Crisp Romaine Lettuce Cucumbers

GARDEN SALAD S$I4

Spring Mix | Carrots | Cucumbers |
Tomatoes | Onions

SOUP OF THE DAY sow $10 cup §7

SIDE OPTIONS: Fries | Onion Rings | Tater Tots | Rice Pilaf | Mashed Potatoes | Street Corn |

Mixed Vegetables | Baked Potato (Loaded $2)
ROTISSERIE CHICKEN $28

Slow Cooked Half Chicken | Choice of Two Sides

GRILLED ATLANTIC SALMON $32

Fresh Grilled Salmon | Whole Grain Mustard Sauce |
Choice of Two Sides

CHINESE ORANGE CHICKEN $22

Crispy Fried Chicken | Soy Sauce | Fresh Orange | Ginger |
Rice Vinegar | Garlic | Steamed Rice

CHOW MEIN §22

Chinese Stir-Fried Noodles | Char Siu Barbeque Pork |
Savory Sauce | Cabbage | Carrots | Garlic | Bean Sprouts |
Green Onions | Soy Sauce | Oyster Sauce | Sesame Oil

MONGOLIAN BEEF $22

Wok Seared Beef | Ginger | Green Onion |
Dried Chili Peppers | Garlic | Steamed Rice
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ROASTED PRIME RIB 120: $32 160 842

Slow Cooked Prime Rib | Au Jus | Horseradish Sauce |
Choice of Two Sides

FUSILLI BOLOGNESE $28

Comfort Italian Pasta Dish | Parmesan Cheese |
Slow- Cooked Bolognese Sauce

CAJUN CHICKEN PASTA $27

Seasoned Chicken | Penne | Creamy Alfredo | Chili Flakes

PHO TAI $24

VIETNAMESE PHO SOUP WITH RARE STEAK

Made with a Flavorful Beef Broth | Charred Aromatics |
Star Anise | Cinnamon Stick | Cloves | Topped with
Bean Sprouts | Thai Basil | Jalapefio Slices | Lime |
Thinly Sliced Rare Steak
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HEROES & LEGENIS

Cannot be combined with other offers or comps. One per card holder. Must present card and ID.

ANGUS RIBEYE $23

140z. Certified Angus Beef Ribeye | Chimichurri |
Choice of Two Sides

ROTISSERIE CHICKEN $16

Slow Cooked Half Chicken | Choice of Two Sides

FISH F CHIPS SI2

Fried Haddock | Slaw | Meyer Lemon Caper Sauce |
Crispy Fries

GRILLED ATLANTIC SALMON §I8

Fresh Grilled Salmon | Whole Grain Mustard Sauce |
Choice of Two Sides

CAJUN CHICKEN PASTA SIS

Seasoned Chicken | Penne | Creamy Alfredo | Chili
Flakes

HOUSE MADE

Golden Blackberries | Lime Coulis

CLASSIC BLUE OAK BURGER SlI

8o0z. Custom Butcher Grind Beef Patty |

American Cheese | Lettuce | Tomato | Red Onion |

Dill Pickle | House Sauce | Choice of Kettle Chips, Fries,
Onion Rings, or Tator Tots

CLUB SANDWICH $I0

Turkey | Bacon | Swiss Cheese | Cheddar Cheese |
Mayonnaise | Lettuce | Tomato | Avocado | Choice of
Kettle Chips, Fries, Onion Rings, or Tator Tots

ROASTED PRIME RIB $20
120z. Slow Cooked Prime Rib | Au Jus | Horseradish |
Choice of Two Sides

FUSILLI BOLOGNESE $I5

Comfort Italian Pasta Dish | Parmesan Cheese |
Slow- Cooked Bolognese Sauce

DESSERTS

BUTTER CAKE $8

Tahitian Vanilla Gelato | Browned Plugra Butter

CARROT CAKE $8

Mascarpone Frosting | Vanilla Candied Pineapples

BROWNIE SKILLET $8

Warm Caramel Sauce | Tahitian Vanilla Gelato

SUNDAES S7

Strawberry | Chocolate | Caramel

ROOTBEER FLOAT §7
MILKSHAKE $IO0

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES

Automatic Gratuity will be added to Parties of 6 or more. Split Checks: Maximum of 4 per table.

BLUE OAK GRILLE

SUN
7AM - SPM

MON - THURS
8AM - 9PM

FRI & SAT
8AM—I0OPM

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food-borne illnesses, especially if you have certain medical conditions. In case
you have any significant food allergies, kindly inform your server as menu items may contain or come in contact with milk, eggs, fish (such as bass, flounder, cod), crustacean
shellfish (such as crab, lobster, shrimp), tree nuts (such as almonds, walnuts, pecans), peanuts, wheat, and soybeans.

BOG-LUNCHDINNER RVO071326




