
BREAKFAST
EGGS ANY STYLE
hard boiled, poached or fried
(sunny side up, over easy, over
medium, over hard or scrambled)

OMELET
choice of toppings: onion, peppers,
mushrooms, tomatoes, bacon,
sausage and choice of cheese

FRENCH TOAST
French toast topped with berries

BELGAIN WAFFLE
made to order waf�es topped with
berries

BUTTERMILK PANCAKES
2 �uffy pancakes, plain or
blueberry, served with warm syrup

QUAKER OATMEAL
bowl of oatmeal served with raisins
and brown sugar

HOUSEMADE QUICHE
ask your server for today's selection
of our chef's choice housemade
quiche

SIDES
bacon, sausage, mixed fruit, apple
sauce, cottage cheese, yogurt, grits
with or without cheese

BREADS
English muf�n, bagel, white, wheat,
rye, multigrain, banana bread

SOUPS & SALADS
Freshly made in-house

SOUP DU JOUR
choice of housemade chicken
noodle or chef's creation
please ask your server for today's
soup selection

TOSSED SALAD
romaine lettuce, cucumber,
tomato, and carrots

CAESAR SALAD
romaine lettuce, croutons,
parmesan and asiago cheese
tossed in creamy Caesar dressing

BONNIE BLUE SALAD
romaine lettuce, pears, walnuts,
raisins, and blue cheese crumbles.
served with poppy seed dressing

SEASONAL FRUIT SALAD
seasonal fresh fruit served with
cottage cheese

SALAD ADDITIONS
CHICKEN, TUNA, OR EGG
SALAD
4 ounces of housemade salads. your
choice of chicken, tuna, or egg

GRILLED SALMON OR
CHICKEN
4 ounce portion of grilled salmon or
grilled chicken breast



HANDHELDS
DELI SANDWICH
choose from maple ham, maple
turkey, BLT, egg salad, chicken
salad, tuna salad, or grilled cheese
with your selection of cheese and
bread.

FISH SANDWICH
fried �sh sandwich on a soft roll
with tarter sauce and mixed greens
served with french fries

CLUB SANDWICH
Boar's Head turkey and ham,
bacon, American cheese, lettuce,
tomato and mayonnaise on your
choice of bread

CHICKEN OR SHRIMP
BASKET
three breaded chicken tenders or
�ve battered shrimp served with
french fries

THE OAK HAMMOCK
SMASH BURGER
100% angus beef patty seared and
topped with your choice of lettuce,
tomato, onion, pickle and cheese.
(plant based meat available)

HOT DOG
Hebrew national all-beef, quarter-
pound hot dog grilled to order

MAIN ENTREES
SALMON
fresh center cut �let of salmon
cooked to your liking

ROASTED AIRLINE
CHICKEN
citrus brined airline chicken breast
served with roasted rainbow
carrots and topped with a kale,
tomato, and pickled onion salad

HOUSEMADE
MEATLOAF
housemade meatloaf topped with
a red wine demi and served with
mashed potatoes and green beans

PULLED POT ROAST
traditional pulled pot roast with
rainbow carrots and celery served
over mashed potatoes

VEGETABLE STIR
FRY
broccoli, green beans, rainbow
carrots, onions, peppers and
sesame oil over brown rice with stir
fry sauce

Consumer Advisory:
Consumption of undercooked meat, poultry, eggs, or 
seafood may increase the risk of food-borne illnesses.

Alert your server if you have special dietary 
requirements.

PREMIER ITEMS
 

FILET MIGNON $9.50

beef tenderloin �let served with
mashed potatoes and asparagus

additional charge applies



SIDE ITEMS
VEGETABLES
broccoli, carrots, green peas,
spinach, coleslaw, asparagus, or
green beans

STARCHES
mac and cheese, French fries,
onion rings, mashed potato, sweet
potato, or baked potato

BREAKFAST SIDES
bacon, sausage, mixed fruit, apple
sauce, cottage cheese, yogurt and
grits

BREADS
English muf�n, bagel, white, wheat,
rye, multigrain, banana bread

ICE CREAM AND
DESSERTS

BLUE BELL ICE CREAM
ask server for today's selection

CHEF SELECTION
DESSERTS
ask server for today's selection

DRINK OFFERINGS
SOFT DRINKS
coke, diet coke, sprite, root beer,
raspberry tea, ginger ale

OCEAN SPRAY JUICE
orange, apple, cranberry, lemonade

RONNOCO COFFEE
regular or decaffeinated

ICED TEA
unsweet iced tea

HOT TEA
ginger peach, chamomile, earl grey,
green (mint, regular, decaffeinated)

MILK
whole, 2%, fat free, almond, oat

OTHER DRINKS
V-8, tomato, pineapple, prune,
grape

WINE
Chardonnay, Pinot Grigio,
Cabernet, Merlot

(one complimentary glass during
dinner)


