bourbon house + lounge
APPETIZERS

BURGERS & SANDWICHES

Single Barrel Queso 6.95

Bourbon Street Burger 12.95

A house-made blend of melted cheese and
roasted tomatoes

Bourbon glazed patty with sautéed mushrooms and
onions, smothered in provolone cheese. Served with
fresh cut fries.

Double Barrel Queso 8.95
Our Single Barrel Queso with seasoned ground sirloin,
guacamole & pico de gallo

Pulled Pork Bourbon BBQ Nachos 10.95
Fresh tortilla chips topped with barbeque pulled pork,
cheddar cheese, diced red onions, jalapenos,
cilantro and diced tomatoes with fire roasted salsa

Baked Brie 9.95
Brie wrapped in puff pastry. Served with seasonal
fruit compote.

Fig in a Pig 10.95
Lightly grilled figs stuffed with bleu cheese and wrapped
in bacon.

Gourmet Shrimp Corn Dogs

10.95

Hand-dipped gulf shrimp, truffle mustard, jalapenos and
cilantro. Topped with cheddar cheese and served with
fire-roasted salsa.

Spicy Chicken Wings 9.95
Grilled chicken wings tossed in a house-made spicy
sauce. Served with avocado ranch or bleu cheese.

SALADS
TenOakSalad 10.95

Americana Burger 12.95
All beef patty, lettuce, tomato, and onion topped with
cheddar cheese and a TenOak shallot remoulade.
Served with fresh cut fries

Tex Mex Burger 12.95
All beef patty, guacamole, pico de gallo, topped with
cheddar cheese and chipotle mayo. Served with fresh
cut fries.

Braised Pulled Pork Sliders 10.95
Beer-braised pork and house made creamy coleslaw.
Served on Hawaiian slider buns with fresh cut fries.

Grilled Drunken Chicken Sandwich 12.95
Bourbon glazed chicken breast, mozzarella cheese and
caper aioli. Served with fresh cut fries. Add bacon 1.75

Gourmet Grilled Cheese Sandwich 8.95
Smoked gouda, mozzarella, and cheddar cheese with
sliced roma tomatoes and fresh spinach. Served with
fresh cut fries. Add sliced avocado 1.50

HOUSE SPECIALTIES
Chicken Fried Steak or Chicken 12.95

Spring mix, avocado, roma tomatoes, green bell
peppers, red onions and goat cheese. Served with avocado ranch.

Caesar Salad 12.95
Romaine, fresh parmesan, and croutons. Served with
homemade Caesar dressing.

Spinach Salad 8.95
House-smoked bacon, grapefruit, chevre, and spiced
Texas pecans. Served with citrus vinaigrette and feta
cheese.

Tender steak or chicken dipped in batter, fried to a
crispy golden brown and smothered in gravy. Served
with mashed potatoes.

Chicken + Waffle 10.95
Crispy fried chicken served on a Belgian waffle.
Drizzled with a bourbon maple butter.

Fish & Chips 12.95
Alaskan cod filets served with jalapeño tarter and fresh
cut fries.

Roasted Rosemary Chicken 12.95

Pick Your Protein:
Chicken $4 | Grilled Shrimp $6 | Mahi $8

Oven roasted breast of chicken. Served atop roasted
garlic mashed potatoes.

FLATBREADS

Mahi Mahi 14.95

Fresh mozzarella, roma tomatoes, and fresh basil.

Seared mahi mahi grilled to perfection and topped with a
mango salsa. Served atop rice pilaf and seasoned
vegetables.

Roasted Chicken 13.95

Grilled Shrimp 13.95

Pulled roasted chicken, house-smoked bacon, cheddar
cheese and jalapeños. With bourbon barbeque sauce.

Plump and juicy gulf shrimp dusted in our house Cajun
spice mix. Served with rice pilaf and seasoned
vegetables.

Margarita 10.95

Mushroom, Spinach & Goat Cheese

11.95

Mushrooms, spinach, diced tomatoes and Lone Star
Farms goat cheese.

SWEETS
Bourbon Bread Pudding 5.95

ON THE SIDE
Truffle Fries 7.50

A New Orleans original, topped with a warm bourbon
glaze. A’ la mode add $1.50

Fresh cut fries tossed in truffle oil and roasted garlic.
Served with aioli dipping sauce.

Mac and Triple-Cheese 7.95

Chocolate-Bourbon Pecan Pie 5.95
Texas pecans and semi-sweet chocolate chips.
A’ la mode add $1.50

Three-cheese mac tossed with crumbled oak-smoked
bacon and Lone Star Farms goat cheese.

Drunkie Twinkie 4.95

Brussel Sprouts 4.95

Chocolate Chip Cookie Ice Cream
Sammy 5.95

Roasted and tossed in a balsamic reduction.

Roasted Garlic Mashed Potatoes 4.95

Battered twinkie fried and served with vanilla ice cream.

served with vanilla ice cream.

Creamy mashed potatoes with sweet roasted garlic
DRINK. EAT. REPEAT.
At TenOak we pride ourselves in fresh, quality local ingredients. Please alert your server to any food allergies you may have.
We hope you enjoy your time here and come back sooner than later.
Consuming raw or undercooked meat, seafood or eggs may increase your risk for food borne illness

