
French Onion Soup melted gruyere, crouton 10.95
Burrata Mozzarella  roasted red bell pepper, 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 cherry stone clams, bacon, pepper, garlic, breadcrumb, lemon 16.95
Oak’s Colossal Shrimp Scampi garlic, butter, white wine, cherry tomato, crostini 23.95
Fried Calamari jalapeño pepper, cajun aioli 15.95
Seared Sesame Tuna mango, cucumber, avocado, jalapeño, wasabi  19.95
Grilled Octopus olive tapenade, roasted potato, cherry tomato, siracha 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 onion, fried pickle, creamy bleu cheese 15.95
Chilled Grand Seafood Tower for 3  6 oysters, 3 colossal shrimp, 4oz jumbo lump crab,  
tuna tartar, 8oz lobster tail 110.95
Chilled Grand Seafood Tower for 6 209.95
Tuna Tartar soy-honey glaze, scallion, cucumber,  
crispy wonton 19.95
Oysters on the Half Shell  1⁄2 dz 17.95   dz 30.95

CAESAR SALAD 
garlic crouton //  

parmesan 12.95

WEDGE SALAD 
cherry tomato 

crispy fried onion // bacon  
bleu cheese 13.95

BABY ARUGULA SALAD  
tomato // red onion 

crumbled gorgonzola 
balsamic vinaigrette 11.95

OAK SALAD 
arugula // watercress & radicchio 

parmesan // pear // walnut //  
maple dijon 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
6 add'l lg shrimp // dusted w. 

blackening seasoning // broiled 14.95

LOBSTER TAIL
dusted with cajun spices 

sea salt & butter 34.95

OSCAR STYLE
jumbo lump crab meat & asparagus 

w. 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  6 2 . 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  6 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 12.95
Green Beans Smoked Bacon 10.95 

Sautéed Spinach & Garlic 11.95

Wild Mushrooms & Onion 9.95
Sweet Potato Au Gratin Goat Cheese Crumbles 12.95

Macaroni & Cheese 10.95
Lobster Macaroni & Cheese 17.95

Creamed Spinach 15.95

Steamed Broccoli 9.95
Creamed Sweet Corn 11.95 
Bell Pepper & Vidalia onion

Fully Loaded Baked Potato 12.95 
Everything on side 4.00

· s i d es  to  s ha r e ·

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

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

PAN SEARED SCALLOPS   SWEET CORN PUREE // LOBSTER & CORN SACCOTASH // PANCETTA // FINGERLING POTATOES 38.95

SALMON   PARMESAN & WILD MUSHROOM RISSOTO //  ROASTED CIPOLLINI ONION //  BALSAMIC REDUCTION 27.95

HALIBUT   JASMINE RICE  // COCONUT CURRY  // CUCUMBER & MANGO RELISH 39.95

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

PAN SEARED SHRIMP   LOBSTER RISSOTO  // ASPARAGUS  // BORSIN CREAM SAUCE 29.95
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