
Ten Oaks Tavern

S E A FO O D  Q U E S A D I L L A
$ 2 4

SAUTEED ONIONS, MUSHROOMS, SPINACH,

SHRIMP, CRAB MEAT AND BACON IN A

TOASTED FLOUR TORTILLA.

D E S S E RTS
ORANGE CREAMSICLE CAKE

MONKEY BUSINESS CAKE

FUNNEL CAKE STICKS

C H I M I C H U R R I  S U R F  &
T U R F  S A L A D  $ 2 7

GRILLED STEAK AND SHRIMP OVER A BED OF

MIXED GREENS TOPPED WITH GOAT CHEESE,

CANDIED PECANS, BACON AND AVOCADO.

SERVED WITH YOUR CHOICE OF DRESSING.

R E E S E  C H I C K E N
S A N D W I C H  $ 2 1

HAND-BREADED DEEP-FRIED CHICKEN BREAST

TOASSED IN OUR REESE SAUCE ON A TOASTED

BRIOCHE BUN TOPPED WITH CHEDDAR CHEESE,

BACON, AVOCADO, RED ONION AND

TOMATOES. SERVED WITH FRESH CUT FRIES.

S A L M O N  M A R S A L A  $ 2 8
PAN-FRIED SALMON FILLET WITH A CREAMY

MUSHROOM MARSALA SAUCE SERVED WITH

MASHED POTATOES AND VEGETABLE DU JOUR.


