
LUNCH

1/3 lb. beef and bacon blend patty
topped with housemade bourbon
bacon jam, garlic aioli, white
American cheese and shredded
lettuce on a grilled brioche bun. $15

50/50 Burger*

1/3 lb. all beef patty, Swiss cheese,
caramelized onions and house
sauce on grilled Texas toast. $14

Patty Melt*

1/3 lb. all beef patty topped with
pepper jack cheese, roasted
jalapeños, shredded lettuce and
habanero aioli on a grilled brioche
bun. $14

Texas Heat Burger *

SMASH BURGERS   

B.L.T. Sandwich 

Sourdough bread with melted
cheese. $10
Add any Add-Ons to your grilled
cheese. 

Applewood smoked bacon, crisp
iceberg lettuce, sliced tomato and
garlic aioli on grilled sourdough
bread. $14

BBQ Pork Sandwich

Grilled Cheese

Chef's special pulled pork topped
with housemade barbecue sauce and
slaw on a grilled brioche bun. $14

Double Decker Club
Turkey, ham, applewood smoked
bacon, Swiss cheese, lettuce,
tomato and mayonnaise stacked
between three slices of toasted
white bread. $15

Cuban Sandwich 
Ham, pulled pork, Swiss cheese,
pickles and mustard hot-pressed on
Cuban bread. $15

SANDWICHES

Tomato, red onion, grilled or
breaded chicken and fresh
strawberries over a bed of mixed
greens served with balsamic
vinaigrette. $12

Strawberry
Chicken Salad

Tomato, sliced cucumber,
croutons and cheddar cheese over
a bed of mixed greens served with
your choice of dressing. $10
 

House Salad

Cobb Salad
Turkey, bacon, egg, avocado, red
onion and blue cheese crumbles
over a bed of mixed greens served
with your choice of dressing. $12

Crisp romaine tossed in Caesar
dressing topped with croutons
and parmesan cheese. $11
Add breaded or grilled chicken $3

Caesar Salad

Pork Mac
Noodles tossed in housemade
creamy cheese sauce loaded
with pulled pork, chopped bacon
and roasted jalapeños. $14

Noodles tossed in housemade
creamy cheese sauce. $10

Classic Mac

BBQ Chicken Mac
Noodles tossed in housemade
creamy cheese sauce loaded with
choice of breaded or grilled
chicken and drizzled with BBQ
sauce. $12

 MAC-N-CHEESE

L O N E L Y  O A K
K I T C H E N  +  B A R

SALADS
Dressings: Ranch, Blue Cheese, Balsamic,
Honey Mustard, Caesar

Includes choice of regular or seasoned fries

Add Patty* $4

Starting at 11:00 AM

Includes choice of regular or seasoned fries
Sub side house salad or mac-n-cheese $2 Sub side house salad or mac-n-cheese $2

Substitute any bread with gluten free bread +$2

50¢

ADD-ONS
*ADD TO ANY BURGER, SANDWICH OR MAC-N-CHEESE. 

SAUCES
•Ranch
•Garlic Aioli 
•Habanero Aioli
•House Sauce
•BBQ Sauce
•Honey Mustard 

50¢

50¢
•Lettuce 
•Tomato 
•Pickles 
•Onions 
•Jalapeños
•Green Chiles 

VEGGIES

$3PREMIUM
•Avocado
•Caramelized
  Onions  
•Bourbon                        
  Bacon Jam

•Bacon Strips
•Chopped Bacon 
•Pulled Pork 
•Chicken
•Ham

$3MEATS

*CONSUMING RAW OR UNDERCOOKED MEATS OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

SIDES 
Regular  Fr ies  $3

House Salad $5

Mac-n-Cheese $5
Seasonal  Fru it  $3
Coles law $3

Seasoned Fr ies  $3 .50

Sl iced Tomatoes $2
Cottage Cheese $2

*We are not a gluten-free establishment and cannot guarantee that cross contamination will never occur.

1/3 lb. all beef patty topped with
American cheese, shredded lettuce,
tomato, pickles, onion and house
sauce on a grilled brioche bun. $14

Classic Burger *

Sub 50/50 Patty $1

Sub 50/50 Patty $1



Lonely Oak Favorites!

Yogurt Parfait
Layered yogurt, granola and fresh
berries. Option to top with whipped
cream. $6

Everything’s Bigger in Texas!
5 eggs, bacon, sausage, pork and
cheddar cheese smothered in
your choice of sausage gravy or
rojo sauce. $15

BREAKFAST

3 egg whites, diced onions, spinach
and mushrooms with choice of
breakfast side and toast. $12

Grilled sourdough bread topped
with smashed avocado, dressed
greens and tomatoes drizzled with
balsamic glaze. $12
Add egg* $2
Add bourbon bacon jam $3

Steel cut oats served with brown
sugar, fresh berries and granola. $6

Oatmeal

FROM THE GRIDDLE

DRINKS
S o f t  D r i n k s  $ 3

I c e d  T e a  $ 3

C o f f e e  $ 3
J u i c e  $ 4

• O r a n g e
• A p p l e
• C r a n b e r r y

M i l k  $ 3
C h o c o l a t e  M i l k  $ 3

H o t  T e a  $ 3

H o t  C h o c o l a t e  $ 4
L e m o n a d e  $ 3

Jalapeños, green chiles, spinach,
mushrooms, bell peppers, onions,
avocado ($3) 

VEGGIE ADD ONS 50¢

Avocado Toast
LIGHT EATS 

E.B.T. Omelette 

L O N E L Y  O A K
K I T C H E N  +  B A R

OMELETTES
Includes choice of side and toast

Three slices of golden brown Texas
toast sprinkled with powdered sugar,
served with butter and syrup. $10
Gluten-free option available (+$2)

French Toast

Lonely Oak
French Toast
Three slices of Texas toast with a
sweet cereal crust toasted golden
brown topped with berries,
housemade strawberry sauce,
whipped cream and powdered
sugar. $14

2 buttermilk pancakes served with
butter and syrup. $8
Add blueberries or chocolate chips $2

Buttermilk Pancakes
CLASSIC

Includes choice of side

Served all day  

3 eggs, pulled pork, roasted
jalapeños and cheddar cheese
topped with sliced avocado. $14

Pork Omelette

3 eggs, ham, diced onions, bell
peppers and cheddar cheese. $12

Denver Omelette 

                                                                                                                      *ITEMS MARKED WITH THE ASTERICS* 
MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

2 eggs cooked any way with choice of
meat, breakfast side and toast. $10

2 poached eggs, sliced ham on an
English muffin, topped with
hollandaise sauce. $12

2 biscuits smothered in country
sausage gravy topped with 2 eggs
cooked any way. $12

Breakfast Skillet
Home fries, cheddar cheese, choice
of breakfast meat and 2 eggs
cooked any way on a bed of rojo
sauce. $12

Traditional Breakfast*

Eggs Benedict*

*

Biscuits and Gravy *

1 egg cooked any way, choice of meat,
and American cheese on an English
muffin or biscuit. $10

Breakfast Sandwich*

Egg White Omelette*

*

*

*

2 poached eggs, pulled pork and
sliced tomatoes on an English
muffin, topped with rojo
hollandaise sauce. $14 

Lonely Oak
Benedict*

SIDES 
H a s h  B r o w n s  $ 3
H o m e  F r i e s  $ 3

B r e a k f a s t  M e a t *  $ 4

• A p p l e w o o d  B a c o n
• C h e f ’ s  C h o i c e  B a c o n
• P u l l e d  P o r k
• H a m
• S a u s a g e  P a t t y

S e a s o n a l  F r u i t  $ 3
S l i c e d  T o m a t o e s  $ 2

T o a s t  $ 2
• W h i t e
• W h e a t
• S o u r d o u g h
• E n g l i s h  M u f f i n
• B i s c u i t
• G l u t e n  F r e e  

( N o t  i n c l u d e d  a s  m e a l  s i d e )

C o t t a g e  C h e e s e  $ 2

(+$2) 


