
 
 
 
Oak Wine Bar & Café 
                        Fall- Winter Dinner Menu 
 
 
Small Plates 
 
Soup of the Day 6 
 
Bocconcini & Olives Infused in Orange & Thyme 7 
Douro White, Rose, Pinot Noir 
 
Scalloped Potato-Leek Gratin 7 
Sauvignon Blanc, Chardonnay, Pinot Noir 
 
Queso Fundido- mini cheese fondue 8 
White Tempranillo, Douro White, Pinot Noir 
 
Duck Liver & Truffle Mousse Pate 8  
Portuguese Red, Cotes du Rhone, Tempranillo 
 
Garlic Shrimp 9 
Douro White, Chardonnay, Riesling 
 
Crostini alla Romana- Fresh Mozzarella, Prosciutto & Sage 9 
Pinot Noir, Chianti, Primitivo 
 
Seared Scallops with Chorizo & Caramelized Fennel 10 
Douro White, Pinot Noir, Tempranillo 
 
Meatballs in Almond Cream Sauce 10 
White Tempranillo, Pinot Noir, Tempranillo 
 
Oak’s Simple Salad- Market Greens, Fresh Tomatoes & Balsamic Vinaigrette 9 
Chardonnay, Sauvignon Blanc, Frascati 
 
Baked Pear, Goat Cheese, Chilli Walnuts & Spinach Salad 12  
Frascati, Chardonnay, Riesling 
 
 
 
 
 
 

 
Bruschetta Bar        
one- 3, three- 8, five- 12 
 
- Artichoke Salsa 
- Black Olive Tapenade 
- Ricotta & Fig Jam 
- Roasted Tomato 
- Herbed Mushrooms 
- Sardines & Avocado 
- Duck & Truffle Pate 
- Arugula Pesto 



 
 
Oak Wine Bar & Café 
                        Fall- Winter Dinner Menu 
 
 
Large Plates 
 
Homemade Spinach Gnocchi with Gorgonzola & Walnut Cream Sauce 13 
White Tempranillo, Pinot Noir, Chianti 
 
Baked Polenta with Truffle Mushroom Cream & Arugula 14 
Pinot Noir, Chianti, Primitivo 

 
Roasted Fall Vegetables with Pine Nuts & Baked Goat Cheese 16  
Pinot Noir, Cotes du Rhone, Portuguese Red 
 
Scallops, Shrimp & Fennel Risotto 16 
Douro White, Chardonnay, Riesling 
 
Whole Roasted Stripped Bass on a bed of Fresh Herbs & Citrus sauce 16 
Frascati, Chardonnay, Douro White 
 
Sauteed Chicken with Sage Cream, Mashed Potatoes & Haricot Vert 15 
Pinot Noir, Primitivo, Portuguese Reds 
 
Drunken Baby Ribs with Mashed Potatoes & Market Greens 15   
Cotes-du-Rhone, Primitivo, Chianti 
 
Chipotle Steak Strips with Potato-Leek Gratin & Arugula Salad 16 
Chianti, Tempranillo, Cotes du Rhone 
 
Sides 5  
Mashed Potatoes, Haricot Vert, Polenta Cake 
 
 

  
 Cheese Board 15  
 Manchego, Vintage Cheddar, Gorgonzola, Ricotta & Preserves 
  Riesling, Chardonnay, Sauvignon Blanc 
 Charcuterie 16  
 Prosciutto, Hot Sopressata, Garlic Sausage & Truffle Mousse Pate  
 Portuguese Red, Tempranillo, Cotes-du-Rhone 
 

     


