
STARTERS

TEXAS BRUSCHETTA
Sliced French baguette, herb oil, balsamic vinaigrette, 
parmesan cheese, romaine lettuce, herbed goat cheese 
and fresh pico de gallo.   $8

CRAB CAKES
Homemade pan seared crab cakes served with our Spicy 
Pepper slaw and a Cajun style Remoulade.    $12

CHEESE SAMPLER
Chef's choice Artisan & Texas cheeses with crackers and 
Texas Jalapeno Pepper jelly   $10

TEXAS TENDERLOIN TOWER
Layers of grilled tenderloin, guacamole, sour cream, fresh 
cilantro, pico de gallo and homemade tortilla chips.              
Serves 2    $14

STUFFED MUSHROOMS
Stuffed with blue cheese and bacon   $10

FRIED GREEN TOMATO CAPRESE
Fried green tomatoes, mozzarella, pesto
and fresh pico   $11

SOUPS AND SALADS

CHEF’S CHOICE SOUP
Bowl  $7           Cup   $4

GRILLED CAESAR
Grilled Romaine hearts with crisp Applewood bacon, 
shaved Parmesan, jalapeño cornbread croûtons and a rich 
poblano Caesar dressing.  $11
 
OAK VALLEY HOUSE SALAD
Crisp mixed greens and fresh garden vegetables with fried 
black eye peas and a fried green tomato.
$6-Small     $10-Entrée

ARUGULA BRAISED BEET SALAD
Spicy Arugula, goat cheese, roasted tomatoes, roasted 
fennel, braised beets and jalapeno   $11

HILL COUNTRY SALAD
Fresh salad greens, tomato, homemade cornbread 
croutons, blue cheese and fried or grilled chicken.  $14

NICOISE SALAD
Classic Nicoise with a Texas twist   $10

Dressings: Poblano Caesar, Blue Cheese, Ranch, 
Balsamic Vinagrette, Lite Italian, and our House Dressing

- Add chicken or shrimp $6 - 



ENTRÉES

TEXAS TRIO
3 Grilled petite tenderloin crostini topped with sweet 
caramelized onion, mushrooms, blue cheese butter. 
Served with creamed spinach.   $25

SMOKED PEPPERED PRIME RIBEYE
Black peppercorn crusted ribeye and sautéed mushrooms 
served with seasonal vegetables and roasted garlic 
mashed potatoes.  $32

TENDERLOIN FILET
Served with roasted garlic mashed potatoes and seasonal 
vegetables.  $30

SURF AND TURF
Filet of beef tenderloin, crab cake, and two Gulf shrimp. 
Served with seasonal vegetables and garlic mashed 
potatoes.  $34

CILANTRO GRILLED CHICKEN
Smokey mac & cheese and jalapeño creamed spinach.   
$18

DRY AGED BONE IN PORK CHOP
Served with European style braised red cabbage, butter 
and mustard cider rouge sauce, with apricot stuffing  $22

CHEF’S FRESH CATCH
Ask your server for details on our daily
fresh seafood special. Market Price

CHICKEN FLORENTINE STYLE
Spinach & blue cheese stuffed and wrapped with 
Applewood bacon. Polenta with seasonal vegetables.  $20

SALMON
Served with angel hair pasta, seasonal vegetables with 
ginger lemon cream sauce   $20

N.Y. STEAK
Served with horseradish mashed potatoes, seasonal 
vegetables and blue cheese butter   $25

OAK VALLEY BURGER
Served with sweet potato fries   $12

All our steaks are USDA certified Creekstone 100% Black Angus
All entrees served with fresh bread.  

*Add 3 grilled shrimp to any entrée- $6*

SIDES   $4

Seasonal Vegetables
Braised Red Cabbage
Jalapeño Parmesan Creamed Spinach
Spicy Pepper Slaw
Sautéed Mushrooms

Smokey Mac & Cheese
Fire roasted tomato & jalapeno polenta
Mashed Potatoes - your choice,
   - Roasted Garlic,
   - Horseradish or Butter and Herb

Coffee, Soda and Tea- $2 18% Service charge for parties of 8 or more

Consuming raw or under cooked meats or 
seafood may increase your risk of food 

borne illness. Items on this menu are 
cooked to order where applicable

18% Service charge for 
parties of 8 or more. 
We will separate checks 
for parties of 8 or less


