
S P E C I A L S  M E N U

T e n  O a k s  T a v e r n

S P I N A C H  A N D  A R T I C H O K E  D I P

A mix of warm cream cheese, parmesan cheese, spinach,
sour cream and spices served with toasted cheesy bread $18

 

S P I C Y  C H I C K E N  S A N D W I C H

Hand-breaded deep-fried chicken breast tossed in a house-made
spicy sauce with melted pepperjack cheese, cole slaw, pickle chips,
and fresh cilantro on a toasted brioche bun. Served with fries $21

 

S A L M O N  S U M M E R  S A L A D

Cajun grilled salmon over a bed of romaine and sprung mix with
blueberries, raspberries, pecans, and red radish, feta cheese, bleu cheese

crumble and croutons. Served with a lemon-poppyseed dressing $26

 
C H E S A P E A K E  F I L E T

2 four-ounce grilled filets topped with crab imperial, parmesan
cheese and parsley. Served with mashed potatoes and the

vegetable du jour $36

 

D E S S E R T S

Funnel Cake Sticks
Ice Cream

Raspberry Almond Cake
Almond Joy Cake
Key Lime Cake

 

D R I N K  S P E C I A L S

Watermelon Crush... Fresh watermelon
with vodka, triple sec, and sprite

Watermelon Mule... Fresh watermelon,
vodka and gingerbeer

 


