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SHAREABLE

CHIPS & DIP $5 SPINACH ARTICHOKE PINWHEELS (5) $9

QUESO & CHIPS $7 CALAMARI WITH MARINARA SAUCE $11
BRUSCHETTA CAPRESE
4 FOR $9 /8 FOR $14

BREADSTICKS (5) & SAUCE $9

-Marinara or Alfredo
Tomato, basil, olive oil and balsamic

glaze with crostinis BIG BAVARIAN PRETZEL $13
PORK BELLY BITES $14 -Beer Cheese, Grainy Mustard, or
Garlic Butter

-Choice of sauce

IRISH NACHOS $10 MINI TACOS (10) $8

Potatoes topped with shredded cheddar, sauteed
onions, bacon, sour cream, jalapenos, tomatoes
and green onions.

TAPHOUSE CHARCUTERIE BOARD
$35

Jeanne’s selection of meats, cheeses, pickles,
olives, crackers and condiments.

BANG BANG SHRIMP $17

Eight breaded shrimp served on a bed of cabbage
with spicy Bang Bang sauce garnished with
green onions.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. Prices subject to change without notice.



OLD OAK TAPHOUSE

BONE IN WINGS N Ga}‘llc Parmesan < Buffalo
% Spicy Asian < BBQ

¢ Salt & Pepper *» Sweet Chili
6 for $11 /12 for $21 PP wee
$ $ ¢ Bang Bang +$1 ¢ Lemon Pepper dry rub

PASTA

FRA DIAVOLO $20

Seasoned chicken in Penne pasta with a spicy creamy tomato sauce.

Sub Shrimp +55

SPAGHETTI $17

with meat sauce.

LEMON BUTTER $21

Choose between Chicken or Shrimp tossed in a lemon butter sauce with spinach and diced
tomatoes in angel hair pasta.

CAJUN SHRIMP PENNE ALFREDO $21

Cajun seasoned shrimp in Penne pasta with Alfredo sauce.

CHICKEN PENNE ALFREDO $17

Cajun upon request

CHICKEN CARBONARA $19

Seasoned chicken, spinach, smokey bacon in Alfredo and Penne pasta.

MEDITERRANEAN $17

Mushrooms, sun-dried tomatoes, spinach, caramelized onions, and vegetable bercy sauce
topped with feta.

Add Chicken S9
Add Shrimp $11

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. Prices subject to change without notice.



OLD OAK TAPHOUSE

FISH & CHIPS $16
Lightly breaded Cod with thick cut fries, coleslaw and tartar sauce.
SHRIMP PO’ BOY $17

Fried shrimp on a hoagie bun with lettuce, tomatoes, & Remoulade

JUDY’S CREATIONS

RUBEN SANDWICH $14

Swiss Cheese, corned beef, thousand island
dressing, sauerkraut and Boursin.

STEAK SANDWICH $21

Steak, sauteed mushrooms, onions and melted
provolone topped with our creamy horseradish
dressing on a toasted bun.

CLASSIC GRILLED CHEESE $9

White Cheddar cheese toasted with garlic
butter.

PESTO CHICKEN PANINI $14

Grilled chicken with a pesto-mayo spread,
Boursin mayo, provolone, arugula and
tomatoes.

FRENCH DIP PANINI $14

White Cheddar cheese with roast beef,
caramelized onions and a side of Au jus.

BLT $10

Served with Potato chips.

CHIPOTLE CHICKEN BACON RANCH
PANINI $14

Chipotle chicken, bacon, ranch, pepperjack
cheese and Boursin.

BEEF & CHEDDAR PANINI $14

Roast beef with white cheddar cheese,
caramelized onions, pepperoncini, tomatoes and
creamy horseradish dressing.

MUSHROOM SANDWICH $8

Sauteed mushrooms layered on a potato bun with
horseradish dressing, fontina cheese and arugula.

CLUB SANDWICH $12

Turkey, Ham, Lettuce, Tomatoes, Bacon.

Served with potato chips.

TURKEY WRAP $12
Turkey, Swiss, Lettuce, Tomatoes, Boursin
BUFFALO CHICKEN WRAP $12

Shredded Chicken, Buffalo Sauce, Celery,
Boursin, Bleu Cheese Dressing

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain

medical conditions. Prices subject to change without notice.



OLD OAK TAPHOUSE

CHEESEBURGER $14
60z. beef patty with cheese, lettuce, tomatoes, pickles and onions.

Cheese options: American, White Cheddar, Swiss, Pepperjack, Provolone, or Colbyjack

ALL BEEF HOT DOG $7

PIZZ %
CHEESE $17  PEPPERONI $19

MARGARITA $20
Sliced tomatoes, fresh mozzarella, basil, olive oil and a balsamic drizzle
BBQ CHICKEN $21

Chicken, BBQ sauce, fontina, bacon, red & caramelized onions topped with green
onions and a drizzle of ranch.

CHICKEN CARBONARA $21

Alfredo topped with seasoned chicken, spinach, and bacon.

BUILD YOUR OWN PIZZA $17+ Topbings $1
Chpose from our delicious sauces and Spinach
toppings and make a masterpiece of your
. Tomatoes
very own:
Onion
Bell Pepper
Sauce Meat 52 Black Olives
Red Sauce Chicken Jalapeno
BBQ Sauce Pepperoni Pepperoncini
Mushrooms
Alfredo +S2 Bacon Basil

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. Prices subject to change without notice.



OLD OAK TAPHOUSE

SALADS

Dressings:

Ranch, Bleu cheese, Italian, 1000 Island, Honey
mustard, Balsamic vinaigrette, Caesar

Creamy Horseradish +$1

BLACK & BLUE STEAK SALAD $21

Seared steak on a bed of field greens with tomato, red
onion and bleu cheese crumbles.

BACON CHEESEBURGER SALAD $17

All your favorites without the bun! Field greens,
tomatoes, onion and pickle topped with a burger patty
cooked to order with your choice of cheese.

CAPRESE SALAD $9
Add Shrimp +$7 / Add Chicken +$6
HOUSE SALAD $6
Add Shrimp +$7 / Add Chicken +$6
Add Shrimp +$7 / Add Chicken +$6
LARGE DINNER SALAD $11
Add 8 grilled Shrimp $11
Add 50z Chicken breast $9

SLIDERS

Build your own slider plate! $6 each

Burger or Fried Chicken

KIDS

Butter, Marinara or Meat Sauce.

Alfredo +$2

SIDES

FRENCH FRIES w
5/%8

ONION RINGS Side / Basket
$6/99
MAC & CHEESE Cup /Bowl

$5/ 98
COLE SL&AW $5

POTATO CHIPS $5

-Side of French Onion dip

DESSERT $7

Parties of 8 or more will have 20% gratuity added

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborneillness, especially if you have certain

medical conditions. Prices subject to change without notice.



OLD OAK TAPHOUSE
WINE

RED WHITE
Cabernet Sauvignon

Bernhardt Crimson — Red Table Wine

Sauvignon Blanc

Moscato
S\Z;I;hardt Aggie Blush — Rose Table Pinot Grigio
Chardonnay
Riesling
CANNED COCKTAILS Champagne — Sparkling Blanc
Seagram’s — Jamaican Me Happy
White Claw — Black Cherry, Lime LIQUOR:
Vodka, Gin, Tequila, Whiskey, Rum, Scotch,
Liqueurs
BOTTLED BEER SODA
Coors Light Cola Sweet Tea
Dos Equis Diet Cola Unsweet Tea
Michelob Ultra Dr. Delicious Orange Juice
Miller Lite Lemon Lime Cranberry Juice
Heineken 00 (Non-Alcoholic) Lemonade Pineapple Juice
Austin Eastciders Topo Chico




Texas Brewed Draft Beer:

Spoetzl Brewery - Shiner

Shiner Bock Dark Lager Rich, roasted, barley malt - 4.5%
Shiner Light Blonde Lager Crisp & clean - 4.2% ABV
Stetsi Brewing Company - Lovelady
Czech Mex Vienna Lager Lime - 5.3% ABV
Blueberry Lager Sweet, fruity - 5.7% ABV
Texas Beer Company - Taylor
Bill Picket Porter Porter Chocolate, coffee, malty - 6% ABV
Live Oak Brewing Company - Austin
Big Bark Amber Sweet, malty, caramel - 4.9% ABV
Hefeweizen Wheat Beer clove, banana, vanilla - 5.2% ABV
Blackwater Draw Brewing Company - Bryan
Hazy Lady Hazy Citrus 6.5% ABV
Mulligan Kolsch herbal, fruity, crisp - 5.25% ABV
Excalibur Brewery - Spring
Blood of Brian Boru Irish Red Malty sweetness - 6.3% ABV
Dirty Pants Lancelot American Pale Ale Dry hopped with Citra - 5.5% ABV
Moat Juice American Style IPA Hops, herbal, pine, - 7% ABV
Arthur's Ashes Stout coffee, chocolate, dried fruit - 11.3% ABV
Altstadt Brewery - Fredericksburg
Kolsch Kolsch Crisp, malt, noble hops - 4.8% ABV
Southern Star Brewery - Conroe
Bombshell Blonde Blonde Ale Creamy, yeast, hops - 5.25% ABV
Lone Pint Brewery - Magnolia
Yellow Rose IPA Grapefruit, Pineapple, Blueberry - 6.8% ABV

Ask about our seasonal selections!









