FRIDAY NIGHT ONLY
ALL YOU CAN EAT FISH FRY
$16.95
Served with served with Cole slaw and French fries.

JUMBO FRIED SHRIMP
Jumbo shrimp battered and deep fried to a golden brown and served with Cole slaw and French fries.
$18.95

*SATURDAY NIGHT ONLY
PRIME RIB DINNER
Our famous slow cooked Prime Rib served with a baked potato and green beans.
Served with a cup of soup or a fresh green salad.
$19.95 / $22.95

*APPETIZERS
CHILLED JUMBO SHRIMP COCKTAIL ………………………………………………………….……………….…………. $10.95
Fresh chilled jumbo shrimp served with a tomato horseradish sauce.
FLATBREAD PIZZA ………………………………………………………………………………….…………….……………. $9.95
Crispy Lahvosh, specially seasoned tomato sauce topped with fresh Mozzarella cheese,
Roma tomatoes. Add chicken or pepperoni for $3.00 – or any other topping for an additional $1.00 each.
POTATO WEDGES………………………………………………………………………………………...………………...…… $5.95
Deep fried potato wedges topped with cheddar cheese, bacon and Sour Cream
FRIED CALAMARI …………………………………………………………………………………….……….………………… $9.95
Lightly breaded and served with spicy Marinara sauce.
MUSSELS ………………………………………………………………………………………….………………..……...…… $10.95
Fresh Mussels Sautéed in white wine with Garlic, Celery, Onions and diced tomatoes
POT STICKERS ……………………………………………………………………………………………….………………… $8.95
Sautéed sumptuous pork Pot Stickers served with a delightful Ginger sauce.

.
.

*SOUP & SALADS

SOUP OF THE DAY ………………………………………………………………….………………. $2.95 cup / $3.95 Bowl
OASIS SALAD ………………………………………………………………….…………………………………..……………. $4.95
Served Romaine lettuce, cucumber slices, tomato, red onion, roasted red pepper,
artichoke Hearts, Kalamata olives, pepperoncini, and anchovies.
Add Shrimp $9.95 Add Salmon $10.00 Add Chicken $6.00
CAESER SALAD …………………………………………………………………….……………………………...…………… $3.95
Romaine lettuce, red onions, shredded Parmesan cheese, and croutons.
CAPRESE SALAD ………………………………………………………………………………………………….………….... $4.95
Roma tomatoes, fresh Mozzarella cheese, Balsamic Vinegar and Olive Oil dressing.
Add Salmon $10.00
CHICKEN MEDITERRANEAN SALAD ………………………………………………………………………..……………… $11.95
Grilled chicken Breast on a Spring mix Lettuce with, red onion, artichoke Hearts, Kalamata olives,
Walnuts, Strawberries and Mandarin oranges.
Drizzled with Shallot, Oregano Raspberry Vinaigrette Dressing.
HOUSE SALAD …………………………………………………………………………...…………………..…………………. $3.95
Romaine lettuce, tomato, and cucumber slices.
THE WEDGE SALAD ………………………….……………………………………………………………..…………………. $4.25
One quarter wedge of Iceberg lettuce, Bleu Cheese chunks, Bacon and tomato topped
With Bleu Cheese dressing.

*SANDWICHES

THE OASIS BURGER ……………………………………………………………………………………………….…………. $10.95
10 ounces of Certified Angus Beef, char-broiled, and served with green leaf lettuce,
sliced tomato, and red onion, on fresh Kaiser roll. Served with French fries.
CHICKEN SANDWICH ….…………………………………………………………….……………………………..…………. $9.95
8 ounces of boneless chicken breast, (Plain, BBQ, Buffalo or blackened) char-broiled, green leaf lettuce,
sliced tomato and red onion. Served with French fries.
PRIME DIP SANDWICH …………………………………………………….……………….………………………………… $10.95
Prime Rib dip Sandwich served on a French Bread, Provolone cheese & Grilled Onions
Also served with French fries.
ADDITIONAL TOPPINGS ………………………...…………………………….…………………………................... $.95 each
Sautéed mushrooms, grilled onions, bacon, Cole slaw, Cheddar, American, Pepper jack or Swiss cheese.

* ENTREES
All entrees are served with your choice of a house salad or a cup of our soup of the day;
baked potato with sour cream and butter, baked sweet potato, mashed potato,
or horseradish mashed potato, and vegetable of the day.
Caesar Salad add $1.00 -- Oasis or Caprese Salad add $2.25

BONE-IN RIBEYE STEAK …………………………………………………………….……….……………….……………. $32.95
By far, the most popular cut of beef at the Oasis. 16 ounces.
CENTER CUT FILET MIGNON ………………………………………………………………...……………….……………. $30.95
An 8-ounce cut of the finest beef that melts in your mouth.
LAMB CHOPS …………………………………………………………………….…………………………………………… $33.95
Delightful Lamb Chops grilled with, Garlic, Oregano and Rosemary Seasoning.
Sautéed Mushrooms or Onions add…………………….. $1.00
BBQ PORK BACK RIBS ……………………………………………………………….……….……………………………… $18.95
A full slab seasoned with a special dry rub using Grampa’s BBQ sauce.
Served with a corn cobette and French fries.
TWIN PORK CHOPS ……………………………………………………………………….…....……………….….………… $20.95
Grilled to perfection with Mushrooms, Red Pepper, Garlic and Sweet Marsala wine.
Served over Linguini pasta.
CEDAR PLANK SALMON …………………………………………….…………………………….………….……...………. $19.95
A delicately maple glazed filet of Salmon, broiled on a fine Cedar plank.
CITRUS ROUGHY …………………………………………….………………………………………………………………... $19.95
A delicately filet sautéed in a Garlic Orange, Lemon Butter sauce. Sprinkle with Lemon Pepper
CHICKEN MILLANO …………………………………………….………….……………………………….…….……………. $15.95
Chicken breast filet grilled to perfection with sundried Tomatoes, garlic, shallots and sweet
White wine cream sauce.
MEDINAH MEATLOAF …………………………………………….………………………………………...….……………. $16.95
Perfect amounts of ground beef, veal, and pork ground together.
Served over a mound of bacon mashed potatoes and dripped with a Rosemary Demi sauce.
SHRIMP SCAMPI ……………………….…………………………………....................................................................... $19.95
Sautéed shrimp in a garlic lemon butter and white wine sauce. Served over Linguini pas
Add Mussels $ 8.95

* DESSERTS
KEY LIME TART ……………………….…………...……………………………………………………….…….……………. $5.95
This classic tart has a smooth and creamy filling.
TURTLE MOLTEN BUNT CAKE ………………………………….……………………………………. …..…………..……. $5.95
Served hot, moist & fudge chocolate bunt Cake Enrobed in Chocolate Sauce and Pecans
CHOCOLATE MOUSSE TOWER…………………………………………………………………………………………….... $6.95
RUSTIC APPLE TART ……………………….……………………………………………………….…....…….…………...... $5.95
Traditional Apple tart served warm and Caramel sauce
Served a la mode for an additional $1.50
DEATH BY CHOCOLATE ……………………….……………………………………………………….……….……………. $4.50
If you have to ask, you shouldn’t have it! But if you need to know, it is a flourless chocolate
cake, creamy chocolate mousse, dark chocolate ganache – made with all Belgian chocolates.
VANILLA BEAN ICE CREAM ……………………….………….………………………………………….…….……………. $2.00

*RED WINES
LOUS M. MARTINI-CABERNET……………………………………………………………………………..…...… $9.00 / $26.75
LYRIC-PINOT NOIR ……………………….…….…………………………………….……...……………..……… $9.00 / $26.00
CENTINE - CHIANTI …………………………….……………………...……………………………….…..……… $8.50 / $24.00
KIM CRAWFORD - PINOT NOIR ………………….………….…………………………….………...……………. $9.00 / $26.00
ALAMOS - MALBEC ………………………………………. ….…………………………….……………..………. $8.50 / $24.00
WOODRIDGE - PINOT NOIR …………………………….………………………….…….……………..…………. $6.00 / $17.75
WOODRIDGE - CABERNET …………………………….………….……………………………...……………… $6.00 / $17.75
WOODRIDGE - MERLOT …….………………………….………………………….…….…………………………. $6.00 / $17.75
* WHITE

WINES

CHALK HILL - CHARDONNAY…………………..….………………………………….…………….……..…… $8.50 / $24.00
HESS SHIRTAIL RANCH -SAUVIGNON BLANC………………………………………………………..……… $9.00 / $26.75
KIM CRAWFORD - SAUVIGNON BLANC …………………………………………….…….….………..……… $9.00 / $26.00
WOODRIDGE - MOSCATO ………………….…………….…..……………………………………..……….….. $8.00 / $22.00
WOODRIDGE - CHARDONNAY …………………………..…..…….……………………………..…………….... $6.00 / $17.75
WOODRIDGE - PINOT GRIGIO …………………………..………….…………………………..………...……… $6.00 / $17.75
WOODRIDGE - ZINFANDEL ……………………………..………………………………...……….………...…… $6.00 / $17.75
WOODRIDGE - RIESLING ……..…………………….……..…………………………….….………………...…. $6.50 / $18.25

