
Oak Wine Bar & Café 
                        Spring-Summer Dinner Menu 
 
 
Small Plates 
 
Soup of the Day 6 
 
Polenta & Goat Cheese Cake with Wild Mushroom 
Puree 8 
Colosi Bianco, Rose, Pinot Noir 
 
Seared Scallops on a Rosemary Skewer with 
Mango Coulis 9 
Sauvignon Blanc, Chardonnay, Pinot Noir 
 
Leek Mousse Crostini 8 
White Tempranillo, Pinot Noir 
 
Duck Liver & Truffle Pate 8  
Portuguese Red, Cotes du Rhone, Tempranillo 
 
Garlic Shrimp 9 
Chardonnay, Riesling 
 
Smoked Fish Platter 9 
•Mackerel •Sturgeon•Salmon 
Pinot Noir, Sauvignon Blanc, White Tempranillo 
 
Meatballs in Almond Cream Sauce 10 
White Tempranillo, Pinot Noir, Tempranillo 
 
Oak’s Simple Salad- Market Greens, Fresh Tomatoes & Citrus Vinaigrette 9 
Chardonnay, Sauvignon Blanc, Colosi Bianco 
 
Arugula, Grilled Pineapple, Queso Fresco, Red Onion & Riesling Vinaigrette 12  
Colosi Bianco, Chardonnay, Riesling 
 
 
 
 
 
 
 
 
 

Bruschetta Bar        
one- 3, three- 8, five- 12 
 
- Artichoke Salsa 
- Black Olive Tapenade 
- Ricotta & Fig Jam 
- Roasted Tomato 
- Herbed Mushrooms 
- Roasted Grapes & Goat 
  Cheese 
- Duck & Truffle Pate 
- Leek Mousse 
- Charred Red Peppers 
 & Wasabi Mayo 



Oak Wine Bar & Café 
                        Spring-Summer Dinner Menu 
 
 
Large Plates 
 
Homemade Spinach Gnocchi with Gorgonzola & Walnut Cream Sauce 13 
White Tempranillo, Pinot Noir, Chianti 
 
Summer Vegetables with Toasted Almonds & Baked Goat Cheese 16  
Sauvignon Blanc, Chardonnay, Riesling 

Grilled Chicken, Polenta, Nectarine Blackberry Salsa 16 
Riesling, Pinot Noir, White Tempranillo, Pilsner  

Risotto of the Day 16 
 
Whole Roasted Stripped Bass on a Bed of Herbs 16 
Colosi Bianco , Chardonnay, Riesling 
 
Seared Scallops with Orzo, Oranges, Grapefruit & Arugula Salad 15 
Chardonnay, Riesling, Sauvignon Blanc 
 
Salmon with Asparagus, Spring Onions & Parsley-Tarragon Gremolata 15 
Chardonnay, Pinot Noir, Pilsner  
 
Drunken Baby Ribs with Mashed Potatoes & Market Greens 15   
Granache Syrah, Barbera, Chianti 
 
Chipotle Steak Strips with Roasted Onions, Feta, Avocado & Arugula Salad 16 
Tempranillo, Pinot Noir, Riesling, Belgian Ale 
 
 
Sides 5  
Mashed Potatoes, Asparagus, Polenta Cake, Sautéed Spinach 
 
 

 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 
 

     


