
L U N C H  
M E N U

PRASEK'S SAUSAGE BITES

TORTILLA CHIPS & SALSA
GUACAMOLE

QUESO CHORIZO PICO 
TORTILLA CHIPS 

SOUTHWEST HUMMUS

BUFFALO WINGS

CHIMICHURRI, FRESH VEGETABLES & PITA

CELERY, RANCH DRESSING

SMOKED CHICKEN QUESADILLA

MUSTARD, JALAPEÑO

PICO DE GALLO, SOUR CREAM

STARTERS

1 2

1 2

1 4

1 2

1 3

 8

2 8SEARED GULF CRAB CAKES
AIOLI, CAPERS, PARSLEY 

SPECIALTY COCKTAILS
OAKS TEXAS TEA 

CANYON HILL COUNTRY LEMONADE
Vodka, Splash of Lime & St. Germaine

Vodka, Tequila, Gin, Rum, Bourbon, Agave, Lime
1 2

1 1

SALADS

COBB SALAD 
AVOCADO, TOMATO, BLUE CHEESE, BACON,
HARD EGG, GRILLED CHICKEN, CREAMY
HERB DRESSING

ICEBERG SALAD
BABY HEIRLOOM TOMATOES, BACON LARDONS,
BLUE CHEESE, CREAMY HERB DRESSING 

1 7

1 2

SOUTHWEST FAJITA STEAK SALAD
ROASTED CORN, PICO DE GALLO, AVOCADO,
PEPPERJACK, CRIPSY TORTILLA, BLACK BEANS,
CHIPOTLE RANCH

1 7

GRILLED CHICKEN CAESAR SALAD
BRIOCHE CROUTONS, WHITE ANCHOVIES,
CRISP CAPERS 

1 7

Substitute: Salmon* 8

1 5

1 7

1 6

1 7

S A N D W I C H E S

SMOKED TURKEY BLT

GRILLED RANCH CHICKEN SANDWICH

ÁRBOL AIOLI, LETTUCE, TOMATO, PICKLE, SESAME
BUN       

PEPPERJACK, ROASTED ONIONS AND PEPPERS,
SPICY AIOLI, TOASTED CIABATTA      

FRIED CHICKEN SANDWICH

FAJITA STEAK SANDWICH

All sandwiches served with your choice of 
French Fries, Fresh Fruit or Side Salad

ROASTED TOMATO, AVOCADO, BACON,
HOAGIE 

SMOKED BACON, BOURSIN AIOLI,  TOASTED
BRIOCHE

E N T R É E S

2 0
SMOKED PULLED PORK, SWEET POTATO
FRIES, FRIED EGG, CILANTRO CREMA, PICO,
OAXACA

BBQ PORK POUTINE

THE CLUB HOUSE CHEESEBURGER 
LETTUCE, TOMATO, ONION, PICKLES,
BACON, SESAME BUN

2 0

Choice of Side

SUBSTITUTE IMPOSSIBLE BURGER       2 2

SWISS, AMERICAN, OR CHEDDAR CHEESE

18 OAKS FEATURED SPECIAL
CHEF’S WEEKLY CREATION
*Ask your server

MP

D E S S E R T S

VANILLA BEAN CRÈME BRÛLÉE
 Blueberry Lemon Cookies, Fresh Berries 

1 1

 CHOCOLATE TORTE
Hazelnut Dacquoise, Raspberries, Brie Ice Cream

1 2

*THE DEPARTMENT OF HEALTH STATES THAT CONSUMING RAW OR UNDER COOKED SEAFOOD, MEAT, OR EGGS
 MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

AN 18% SERVICE CHARGE MAY BE ADDED TO PARTIES OF 8 OR MORE 




