
FRENCH ONION SOUP MELTED GRUYERE CHEESE, CROUTONS 10.95

BURRATA MOZZARELLA  ROASTED RED BELL PEPPERS, BASIL PESTO, BREAD  16.95

ROOFTOP CRAB LUMP CRAB, MANGO, AVOCADO, ENGLISH CUCUMBER 22.95

CRAB CAKE MANGO & APPLE CHUTNEY, CAJUN REMOULADE 17.95

CRAB STUFFED MUSHROOM BROILED, TOPPED WITH LEMON & PECORINO CHEESE 15.95

CLAMS CASINO CHERRYSTONE CLAMS, BACON, PEPPERS, GARLIC, BREADCRUMBS, LEMON 16.95

OAK’S COLOSSAL SHRIMP SCAMPI GARLIC, BUTTER, WHITE WINE CHERRY TOMATOES,  CROSTINI 23.95

FRIED CALAMARI JALAPEÑO PEPPERS, CAJUN AIOLI 15.95

SEARED SESAME TUNA MANGO, CUCUMBER, AVOCADO, JALAPEÑO, WASABI 19.95

GRILLED OCTOPUS OLIVE TAPENADE, ROASTED POTATOES, CHERRY TOMATOES 
SRIRACHA AIOLI 21.95

3 COLOSSAL SHRIMP COCKTAIL 23.95

FRIED OYSTERS LEMON TARTAR SAUCE 16.95

CHARRED THICK CUT BACON MAPLE SYRUP 17.95

BAVARIAN PRETZELS  BACON, ALE, AND AGED CHEDDAR FONDUE  13.95

SWEET & SPICY SHRIMP LIGHTLY FRIED, TOSSED, TANGY CUCUMBER SALAD 15.95

BEEF SLIDERS CARAMELIZED ONIONS, FRIED PICKLES, CREAMY BLEU CHEESE 15.95

CHILLED GRAND SEAFOOD TOWER FOR 3 6 OYSTERS, 3 COLOSSAL SHRIMP,  
4 OZ JUMBO LUMP CRAB, TUNA TARTAR, 8 OZ LOBSTER TAIL 110.95

CHILLED GRAND SEAFOOD TOWER FOR 6 209.95

TUNA TARTARE SOY-HONEY GLAZE, SCALLION, CUCUMBER, CRISPY WONTON 19.95

OYSTERS ON THE HALF SHELL HALF DOZEN 17.95 DOZEN 30.95

CAESAR SALAD 
GARLIC CROUTONS // PARMESAN 12.95

WEDGE SALAD 
CHERRY TOMATO // CRISPY FRIED ONIONS 
BACON // BLEU CHEESE 13.95

BABY ARUGULA SALAD  
TOMATO // RED ONION 
CRUMBLED GORGONZOLA 
BALSAMIC VINAIGRETTE 11.95

OAK SALAD 
ARUGULA // CARAMELIZED ONIONS   
TOASTED ALMONDS  // BLEU CHEESE   
WARM PANCETTA VINAIGRETTE   13.95

DRESSINGS 
Balsamic Vinaigrette, Ranch,  
Bleu Cheese, Thousand Island, Caesar,  
Lemon & Herb Vinaigrette

A ‘LA CARTE SAUCES
AU POIVRE 

RED WINE DEMI 
BÉARNAISE $3 EACH

SHRIMP
SIX ADDITIONAL LARGE SHRIMP 

DUSTED WITH BLACKENING 
SEASONING // BROILED 14.95

LOBSTER TAIL
LOBSTER TAIL 

DUSTED WITH CAJUN SPICES  
 SEA SALT AND BUTTER 34.95

OSCAR STYLE
JUMBO LUMP CRAB MEAT  

& ASPARAGUS WITH  
BÉARNAISE SAUCE 16.95

BLEU CHEESE CRUST
CREAMY BLEU CHEESE 
ROASTED GARLIC 5.95 

2 0  O Z .  D R Y - A G E D  K A N S A S  C I T Y  S T E A K  5 8 . 9 5
1 6  O Z .  P R I M E  N Y  S T R I P  S T E A K  5 9 . 9 5
1 0  O Z .  P R I M E  F I L E T  M I G N O N  5 0 . 9 5

6  O Z .  P R I M E  P E T I T E  F I L E T  M I G N O N  3 7 . 9 5
1 4  O Z .  B O N E  I N  F I L E T  M I G N O N  6 5 . 9 5

2 4  O Z .  D R Y - A G E D  P O R T E R H O U S E  6 9 . 9 5
1 6  O Z .  P R I M E  R I B E Y E  5 2 . 9 5

4 8  O Z .  P O R T E R H O U S E  S T E A K  F O R  T W O  1 1 9 . 9 5
R A C K  O F  L A M B  5 8 . 9 5

2 0  O Z .  D R Y - A G E D  C O W B O Y  S T E A K  5 6 . 9 5

each steak at THREE OAK STEAKHOUSE is seasoned with our own proprietary blend of salt & spices.  
additionally, steaks are served on a 500 degree plate dressed with melted, unsalted butter. 

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shelfish, or Eggs May Increase Risk of Foodborn Illness. 

Classic Whipped Potatoes 10.95
Grilled Asparagus 12.95

Truffled Parmesan Fries 10.95
Green Beans 10.95  

Smoked Bacon
Sauteed Spinach & Garlic 11.95

Wild Mushrooms & Onion 9.95
Sweet Potatoes Au Gratin 12.95 

Goat Cheese Crumbles
Macaroni & Cheese 10.95

Lobster Macaroni & Cheese 17.95

Creamed Spinach 15.95
Steamed Broccoli 9.95

Creamed Sweet Corn 11.95 
Bell Peppers & Vidalia onions

Fully Loaded Baked Potato 12.95
Everything on side  +4.00

1/2 CHICKEN  MASHED POTATO  // GRILLED ASPARAGUS  // NATURAL JUS 29.95

SWORDFISH  JALAPENO POLENTA CAKE  // HARICOT VERT  // HERB-LEMON BUTTER 31.95

PAN SEARED SCALLOPS  BOURSIN ORZO //  SMOKED PANCETTA //  EDAMAME // RADISH // CRANBERRY & ONION RELISH 38.95

SALMON  LEMON PARSLEY JASMINE RICE  // CAPERS  // OLIVES //  SPICY ROASTED TOMATO HERB BRODO 27.95

HALIBUT SWEET POTATO & HERB RISOTTO //  BROCCOLINI //  BACON JAM 39.95

BONE-IN PORK CHOP  SWEET POTATO AU GRATIN  // BRUSSELS SPROUTS  // BACON LARDONES  // MAPLE GLAZE 36.95 

PAN SEARED SHRIMP  LOBSTER RISOTTO // ASPARAGUS // BOURSIN CREAM SAUCE   29.95

• s i d es  to  s ha r e •


