
 

 
 
 
 
 
  
 

 

SNACKS 
 
BUFFALO CAULIFLOWER (VEG)    8 
fried cauliflower. red hot buffalo sauce. bleu 
cheese crumbles. bleu cheese dressing. 
 
OAK CHARCUTERIE BOARD    15 
three cured meats + cheeses. grapes. stone ground 
mustard. truffle honey. raspberry jam. sliced 
ciabatta.  
 
OAK WINGS          8 
eight marinated chicken wings. baked & fried. 
choice of bourbon bbq sauce + dry rub + red hot. 
bleu cheese or ranch dressing. 
 
LOADED TOTS        8 
tater tots. melted cheddar cheese. crumbled 
bacon. spicy sour cream sauce. green onion. 
 
OAK PRETZEL + VEGGIE DIP (VEG)   10 
warm salted bavarian pub pretzel. kale + 
artichoke dip. shaved parmesan. 
 

Salads 
 
CAROLINA BEET SALAD  (VEG)   11 
salt roasted beets. candied pecans. mixed greens. 
crumbled goat cheese. toasted pecan vinaigrette. 
 
CHOPPED CAESAR SALAD (VEG)       9 
romaine lettuce. shaved parmesan cheese. 
seasoned croutons. caesar dressing. available in 
a flour wrap. 
  
TOMATO BURRATA (VEG)       10 
red tomato. avocado. burrata cheese. mixed 
greens. pimento. balsamic reduction. 
 
+ hormone free chicken breast $4  
 
+ sautéed shrimp $5 
 
 
 
Proudly serving Brio Cold Brew $5 
 
Proudly serving Voss Still/Sparkling $2.5 
 

 

 

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 

foodborne illness. 

 

 

 

ENTREES 
 
CLASSIC BURGER         13 
half-pound burger. cheddar cheese. LTO. hickory 
smoked bacon. brioche bun. seasoned waffle fries. 
 
BLACK + BLEU BURGER     14 
blackened half-pound burger. bleu cheese 
crumbles. caramelized onions. bbq sauce. brioche 
bun. seasoned waffle fries. 
 
CHICKEN SANDWICH         13 
grilled or fried hormone free chicken breast. 
cheddar cheese. ranch + honey mustard. LTO. 
brioche bun. seasoned waffle fries. 
 
GRILLED CHEESE + TOMATO SOUP (VEG)  10 
fire roasted tomato soup. melted havarti + 
gruyere cheese on toasted ciabatta. 
 
add grilled chicken +3. pork belly +3. bacon + 2 
 
PRIME RIB SANDWICH          14 
sliced tender prime rib. melted gruyere. 
caramelized onions. horseradish aioli. au jus. 
toasted ciabatta bread. seasoned waffle fries. 
   
OAK FILET MIGNON    27 
fire grilled six-ounce filet mignon. rosemary 
demi-glace. tobacco onions. garlic mash. grilled 
asparagus. 
 
WILD MUSHROOM RAVIOLI (VEG)  15 
wild mushroom ravioli. spiced parmesan cream 
sauce. basil. garlic toast. 
 
FLANK STEAK     21 
fire grilled angus cut. kale chimichurri. sweet 
potato fries. southern dippin’ sauce. 
 
SWEET TEA SHORT RIB    20 
boneless angus short rib. onion. garlic. sweet 
tea demi-glace. garlic mash. candied tri-color 
baby carrots. 
 
CAROLINA TROUT    16 
pan cooked carolina trout. lemon butter sauce. 
house salad. grilled asparagus. 
 
HERB ROASTED CHICKEN DINNER  16 
roasted half chicken. rosemary + thyme 
seasoning. gravy. garlic mash. grilled 
asparagus. 
 

DESSERTS 
 

FRIED OREO’S + ICE CREAM   7 

PECAN PIE + ICE CREAM   7 

ICE CREAM (2 SCOOPS)   2 



 
 

DAIRY 

BUTTER/MARGARINE BLEND (1 LB) $3.5 

HEAVY CREAM (1 QT) $5 

CREAM CHEESE (3 LB) $8 

SHAVED PARMESAN (1/2 LB) $3.5 

SHREDDED CHEDDAR (1/2 LB) $3 

SLICED HAVARTI (10 SLICES) $3 

SLICED GRUYERE (10 SLICES) $4 

GOAT CHEESE CRUMBLES (1/2 LB) $4.5 

BLEU CHEESE CRUMBLES (1/2 LB) $3 

EGGS XL (1 DOZEN) $3.5 

POULTRY 

HALF CHICKEN (1 PIECE) $7 

HORMONE FREE CHICKEN BREAST (2 EACH) $6 

CHICKEN WINGS JUMBO (10 CT, UNCOOKED) $7 

SEAFOOD 

SHRIMP (21/25, P&D, ~1 LB) $10 

CAROLINA TROUT (~1/2 LB) $5 

SCALLOPS U-10 (~1/2 LB) $14 

RED MEAT 

FILET MIGNON (ANGUS, 6 OZ) $11 

COFFEE RUB RIBEYE (PRIME, ~20 OZ) $17 

NEW ZEALAND LAMB CHOPS (~1 LB) $16 

FLANK STEAK (ANGUS, ~1 LB) $14 

GROUND BEEF (81/19, ~1 LB) $5 

BACON (HICKORY SMOKED, 3 LB) $10 

BONE-IN PORK CHOP (~9 OZ) $8 

PORK BELLY (SEASONED, PREPARED, ~1 LB) $7 

PRODUCE 

SHALLOT (2 PACK) $.50 

GARLIC (PEELED, 8 OZ) $2 

CAULIFLOWER (1 HEAD) $4 

HYDROBIBB LETTUCE (1 HEAD) $3 

LEMONS (3 COUNT) $1.5 

LIMES (5 COUNT) $3 

BANANAS (2 EACH) $1.5 

IDAHO POTATOES (~2 LBS) $1.50 

AVOCADO HASS (3 COUNT) $3.5 

ROMAINE HEART (3 COUNT) $5 

KALE (~1 LB) $3 

YELLOW ONION (1 EACH) $.50 

TOFU (1 LB) $4 

PANTRY 

6” OR 10” FLOUR TORTILLAS (1 PACK) $2 

MULTIGRAIN BREAD (LOCAL, 1 LOAF) $6 

TEXAS TOAST (LOCAL, 1 LOAF) $3 

BRIOCHE BURGER BUN (1 DOZEN) $5 

HOAGIE ROLLS 9” (1 DOZEN) $5 

NAAN FLATBREAD (1 PACK) $5 

FLORIDA CRACKER HOT SAUCE (5 OZ) $4 

PURE MAPLE SYRUP 100% (4 OZ) $4 

RASPBERRY PRESERVES (13 OZ) $6 

CANOLA/OLIVE OIL BLEND (1 GAL) $14 

BALSAMIC VINEGAR (13 OZ) $3 

BLACK BEANS (1 QT) $3 

QUINOA WHITE or RED (1 LB) $4 

BROWN SUGAR (1 LB) $1.5 

ELBOW NOODLES UNCOOKED (1 LB) $1.5 

PAPPERDELLE PASTA UNCOOKED (1/2 LB) $5 

KOSHER SALT (1 LB) $2 

CORN GRITS UNCOOKED (1 LB) $2 

TOILET PAPER (1 ROLL, 2-PLY) $1 

TAKEOUT ONLINE: 

www.toasttab.com/original-american-kitchen/v3 

DELIVERY ONLINE: 

POSTMATES & UBER EATS 

http://www.toasttab.com/original-american-kitchen/v3
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