
Starters
Pork Dumplings,  Sesame Ponzu

P O T  S T I C K E R S  |  1 3

Chipotle Ranch

C R I S P Y  G R E E N  B E A N S  |  1 1

Wild Georgia Shrimp, Andouille,  Trinity,  Okra, White Rice

G E O R G I A  S H R I M P  G U M B O  |  1 2

Freshly Sautéed Vidalia Onion, Topped With Grilled Toast & Cheese Gratinée

F R E N C H  O N I O N  S O U P  |  1 0

Served With Slice Of Grilled Cheese

T O M A T O  B A S I L  S O U P  |  9

Salads

Grilled Ahi Tuna, Local Greens,  Heirloom Tomatoes,  Egg, Haricot Verts,  Olives,  Cucumber,

Baby Yukon Gold Potatoes,  Red Wine Vinaigrette

C L A S S I C  F R E N C H  N I C O I S E  S A L A D  |  1 5

Chopped Romaine,  Bacon, Boiled Egg, Cucumber,  Tomatoes,  Roasted Sweet Pepper,  

Crumbled Blue Cheese,  Topped With Sliced Grilled Chicken

T H E  O A K S  C O B B  S A L A D  |  1 5

Mixed Local Greens,  Cranberries,  Candied Georgia Pecans,  Peaches,  Goat Cheese,

Served With Raspberry Vinaigrette

G E O R G I A  O A K S  F I E L D  S A L A D  |  1 2

Spring Mix, Heirloom Tomatoes,  Cucumber,  Carrot Ribbons,  Croutons

H O U S E  S A L A D  |  9

Crispy Romaine,  Parmesan Shreds,  Croutons,  Anchovy Filets

C L A S S I C  C A E S A R  |  1 2

 Ranch / Blue Cheese /  Balsamic Pomegranate Vinaigrette /  1 ,000 Island

D R E S S I N G S

Herb Chicken Breast 7 /  Grilled Salmon 8 / Smoked Salmon 9 / Shrimp 7 /  Crab Barrel 9

A D D - O N S

$12 WEEKDAY LUNCH SPECIALS
Follow Us  @TheOaksClubAndCedarBar

Mon. - Sat. From 11am - 2pm

L U N C H  M E N U



Features

Wild Georgia Shrimp, Linguine Pasta,  Citrus Butter Wine, Diced Tomatoes

S H R I M P  S C A M P I  |  1 8 . 9 5

à la façon du chef

C A T C H  O F  T H E  D A Y  |  M K T

Ask Your Server About Today’s  Quiche,  Served With Side Salad & Fresh Fruit

Q U I C H E  O F  T H E  D A Y  |  1 0 . 9 5

Shrimp Velouté,  Peppers,  Onions,  Garlic,  Andouille,  Yellow Grits 

G E O R G I A  S H R I M P  &  G R I T S  |  2 1 . 9 5

Sandwiches
Thinly Sliced Medium Rare Beef,  Topped With Cheddar Cheese & Horseradish Cream Sauce

T H E  B E E F - E A T E R  |  1 5 . 9 5

Thinly Sliced Ham, Turkey,  Swiss Cheese,  On French Toast

T H E  M O N T E  C R I S T O  |  1 4 . 9 5

Shaved Prime Rib,  Swiss Cheese,  Caramelized Onion, Au Ju

T H E  O A K S  F R E N C H  C O N N E C T I O N  |  1 6 . 9 5

Classic 6oz Cheeseburger,  Lettuce,  Tomato,  Onion, Pickle

T H E  R O Y A L  C H E E S E B U R G E R  |  1 5 . 9 5

Grilled Chicken Breast,  Bacon, Swiss Cheese,  Dijon Mustard, Mayo, Tomato,  Lettuce,  Brioche Bun,

Side Of Ranch

T H E  O A K S  H E N  S A N D W I C H  |  1 3 . 9 5

Includes Choice Of Side

Sides Coffee/Tea
H O U S E  C O F F E E  |  3

A S S O R T E D  T E A  |  3

I R I S H  C O F F E E  |  1 2

S O D A  |  3

F R U I T  S A L A D  |  5

S I M P L E  S A L A D  |  4

F R I E S  |  4

H O U S E  C H I P S  |  4

C O L E S L A W  |  4

C H E F ’ S  V E G E T A B L E  M E D L E Y  |  4

20% gratuity will be added to all parties of 6 or more 

*We take pride in preparing our food from scratch every day. Some items will have limited availability. If you have special dietary requirements or food allergies, please communicate with us, not
all ingredients are listed. It is our responsibility to tell you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness. Thank you for dining with us.


