
&

&

SMOKIN’ SKINS
Choose from our delicious wood-fired rotisserie 
pulled chicken, pork, or brisket on top of a fresh 
cut potato skin. Topped with Wisconsin cheddar 
cheese, hickory smoked bacon, sour cream,  
and a little BBQ sauce. 12.99
Loaded - lettuce, tomato, onion 2

BULL BITES
Seared beef served with a creamy white BBQ
horseradish or homemade teriyaki sauce! 9.99

JUMBO WOOD-FIRED WINGS
Our award-winning house specialty! Cooked on 
our wood-fired rotisserie. Tossed with sauce or on 
the side. Sauce choices are homemade teriyaki, 
Buffalo, or BBQ (regular or spicy.) 10.99

SMOKIN’ OAK BBQ NACHOS
Fresh corn chips piled high and loaded with your
choice of one of our wood-fired rotisserie meats
(beef brisket, pulled pork, or pulled chicken) and 
layered with cheese and BBQ sauce. Served with 
salsa and sour cream. 12.99
Loaded - lettuce, tomato, onion 2
 
BONELESS CHICKEN WINGS
Boneless, crispy chicken – lightly deep fried and
lightly seasoned. 8.99

CHEESE CURDS
Delicious, lightly breaded Wisconsin 
cheese curds. 7.99

QUESADILLAS
Rotisserie Chicken - Our succulent seasoned
rotisserie chicken, with fresh sautéed mushrooms
and cheddar cheese sets this quesadilla apart 
from the rest! 9.99

Fajita - We take our fresh fajita vegetable mix of
green pepper, onion, and red pepper, and sauté 
it to perfection with your choice of wood-fired 
rotisserie chicken or steak. A delicious and healthy 
way to add a little “flair” to your quesadilla!
Rotisserie Chicken 10.99   Wood Fired Steak 11.99

Gyros - The Gyro quesadilla is prepared with our
traditional Gyro meat or rotisserie chicken. 
Finished with Tzatziki cucumber sauce, feta cheese,
red onion, lettuce, and sweet red Pepadew 
peppers for a light, healthy, and delicious twist to 
the quesadilla! 
Gyro Meat 10.99   Rotisserie Chicken 10.99

ARTICHOKE DIP
Fire-baked in our stone oven and served with 
lightly toasted fresh bread. 
A Smokin’ Oak favorite!  9.99

ONION RINGS
These steakhouse style onion rings are a great 
starter to any entrée. 7.99

CHIPS & FRESH PICO
Corn chips and fresh, homemade 
Pico de Gallo. 3.99
Guacamole or Sour Cream add 1 each

BABY BACK HALF RACK
Enjoy them with our flavorful dry rub or brushed 
with BBQ sauce. 10.99

ROTISSERIE SAMPLE PLATTER
A delicious assortment of our wood-fired offerings.
Half Rotisserie Chicken, 6 bone rack of ribs, pulled
pork, beef brisket, and bull bites. Served with
homemade coleslaw and garlic toast. 49.99

APPETIZERS

FRESH HOMEMADE SOUPS DAILY
Ask your server for the daily soups.  Cup 3.99 | Bowl 6.99

ROTISSERIE CHICKEN SALAD
Fresh locally grown romaine, topped with our rotisserie chicken, bacon, tomatoes, cucumbers, 
cheddar cheese and your choice of our dressings. 12.99

ROTISSERIE COBB SALAD
EAT COBB! Fresh locally grown romaine, Egg, Avocado, Tomato, Chicken, Onion, Bacon & Bleu! This delicious salad 
combination was created in Beverly Hills, California, but tastes even better in Minnesota with our wood-fired 
Rotisserie chicken!  Great with traditional raspberry vinaigrette, or your choice of dressing. 13.99

TACO SALAD
Seasoned taco meat mixed with fresh locally grown romaine, black olives, tomatoes, onions, and cheddar cheese.
Garnished with corn chips, sour cream and salsa. 12.99  Guacamole add 1 

GRILLED STEAK OR SHRIMP SALAD
Our delicious shrimp or wood-fired steak sliced and placed on bed of fresh locally grown romaine with cucumbers, 
tomatoes and sweet red onions. 14.99  Combo Steak & Shrimp add  5

MANDARIN CHICKEN SALAD
Fresh locally grown romaine with our pulled rotisserie chicken, fire-roasted almonds, juicy mandarin oranges,
tomatoes and crunchy wonton noodles. Served with our raspberry vinaigrette dressing. 11.99  

FAJITA CHICKEN SALAD
Fresh locally grown romaine topped with sautéed green and red peppers, onions, corn chips 
and seasoned rotisserie chicken. 12.99 

SUN-KISSED STRAWBERRY CHICKEN SALAD
Fresh strawberries, mandarin oranges, craisins, fresh locally grown romaine, and our rotisserie chicken topped
with toasted almonds and a poppy seed dressing! 12.99  Add crumbled bleu cheese for 1

WOOD-FIRED SALMON SALAD
Our savory salmon cooked on an open fire and served over a fresh locally grown romaine, tomatoes, cucumber 
and onions. Your choice of dressing or try it with our house-made lemon dill sauce! 13.99

CLASSIC CAESAR WITH CHICKEN
A classic with our rotisserie chicken served on a bed of fresh locally grown romaine with crunchy croutons and 
freshly shredded Parmesan cheese. 11.99

SOUPS    SALADS

SANDWICHES     WRAPS
Make any sandwich a wrap! All sandwiches are served with French fries and your choice of BBQ baked beans or 
homemade coleslaw. Additional side $1. Substitute onion rings $2.50 or sweet potato fries $2.  Add side salad $2.50

WOOD-FIRED PRIME RIB SANDWICH
Our prime rib sandwich starts off as a whole loin roast cooked on the rotisserie over an open fire. We then slice it 
and finish it on the grill. Topped with our creamy horseradish and served with a side of au jus. Delicious! 13.99 
Try it with: BBQ, bacon, & cheddar for 2 or loaded (sautéed mushrooms, onions, creamy horseradish & Provolone) 2

CHICKEN & BACON RANCH
Wood-fired rotisserie pulled chicken with applewood bacon, Swiss cheese and ranch dressing served on a
toasted hoagie bun. 13.99

SPICY ROTISSERIE CHICKEN
Pulled fire roasted chicken, grilled onion, sweet red pepper, jalapeños and pepper-jack cheese. 
Served on a fresh grilled hoagie bun, spread with our sriracha hot chill mayo. 12.99

SMOKIN OPEN FACE SANDWICH
Texas toast topped with homemade mashed potatoes, gravy and your choice of our delicious rotisserie meats. 
Rotisserie Chicken 10.99    Beef Brisket 11.99    Prime Rib 12.99     Pork 10.99

MEMPHIS-STYLE PULLED PORK
Our wood-fired and slow roasted pulled pork with BBQ sauce topped with our fresh, 
homemade creamy coleslaw. 10.99

CHICKEN, AVOCADO, & BACON MELT
Pulled rotisserie chicken with fresh avocado and hickory smoked bacon. Served on grilled Texas toast with 
melted Swiss cheese and mayo or sriracha red pepper mayo. 12.99

THE BURNSIDE STEAK SANDWICH
Probably the best steak sandwich you will ever have! We start by fire roasting our USDA Certified Choice
Beef on the wood-fired rotisserie. We then sauté it with sweet onions and top it with smoked Swiss
cheese on a grilled bun. 13.99

THE RE-DONE REUBEN
Wood-fired beef brisket on a fresh toasted hoagie with Swiss cheese, Thousand Island dressing and
sauerkraut. 13.99

SALMON DELUXE
Wood-fired rotisserie salmon with our homemade lemon dill sauce, lettuce and tomato on a toasted hoagie bun.
Great as a wrap! 12.99  Add bacon for 1

PHILLY STEAK SANDWICH
Slices of slow roasted steak, Swiss cheese, sautéed green peppers, mushrooms and onions topped with
our Philly sauce. 13.99

GYRO (OR CHICKEN GYRO)
A Greek favorite! Slices of savory gyro meat, tomatoes, lettuce, red onion and feta cheese. 
Served on a on lightly toasted pita bread with a creamy cucumber Tzatziki sauce. 10.99

CRISPY CHICKEN WRAP
Boneless breaded chicken wrapped with fresh locally grown romaine, tomato, bacon, cheese and mayo. 10.99
Try it with our Sriracha red chili mayo!

SOUTHWEST BRISKET SANDWICH
Tender, smoked BBQ beef brisket topped with sweet red peppers, red onions, and Pepper-jack cheese
on a grilled hoagie bun. 13.99

BBQ BRISKET MELT
Delicious slow cooked beef brisket served on Texas toast with American and Swiss cheese, sautéed onions 
and mushrooms. Soon to be one of your favorites! 10.99

BBQ SANDWICH
Beef Brisket 11.99    Pork 10.99    Chicken 10.99   
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BURGERS
All burgers are half pound 1881 Hereford Beef served on a 
fresh grilled bun and French fries. Substitute onion rings for 
$2.50 or sweet potato fries for $2.00. 
Add a side salad for $2.50 

THE BIG OAK
For the hungry guy or gal! We top our juicy burger
with slices of slow roasted beef brisket along
with cheddar cheese and BBQ sauce. 13.99

SMOKEHOUSE BBQ WITH BACON
Melted Wisconsin cheddar cheese, hickory
smoked bacon, and BBQ sauce. 12.99

FIRE PIT BURGER
Our Hereford burger topped with Pepper-jack 
cheese, jalapeños, Cajun seasoning, and Sriracha 
Hot Chili mayo! 11.99

STATE FAIR BURGER
This special was so popular we had to put it on 
the menu! Juicy, Hereford Beef patty topped with 
cheese curds, American cheese, bacon,
fresh locally grown romaine, tomato 
and a little ranch 11.99

THE BIG BLEU
Topped with mounds of flavorful Bleu cheese,
 it’s sure to hit the spot for the Bleu 
cheese lovers! 10.99  Add bacon for 1

MAUI BURGER
Topped with grilled pineapple, our pulled pork, 
and our signature homemade teriyaki with melted 
Swiss cheese. A Hawaiian delight! 12.99

THE CALIFORNIA BURGER
A delicious classic topped with fresh locally grown 
romaine, tomato, onion, your choice of cheese, 
and served with mayo. 10.99

GYRO BURGER
Two favorites combined into one! Our traditional
gyro ingredients topped on our Hereford burger. 
A match made in heaven! 12.99

PHILLY BURGER
The Philly sandwich done burger style! 
Swiss cheese, sautéed green peppers, sautéed 
mushrooms, and onions topped with our 
Philly sauce. 12.99

MUSHROOM AND SWISS
A half pound patty topped with fresh sautéed
mushrooms and smothered with Swiss cheese.
Delicious! 11.99

PASTA
Add a side salad for $2.50.  Plate charge for sharing 
Pasta entrée is $2.50

CAJUN CHICKEN OR SHRIMP PASTA
A creamy cajun sauce, roma tomatoes, sautéed 
bell peppers and onions with our delicious wood 
fired chicken or shrimp.
Chicken 15.99    Shrimp 19.99
Combo (Chicken & Shrimp) add 5

BEEF STROGANOFF
Wood fired 1881 Hereford Beef tips or  ground 
beef with a homemade stroganoff sauce on a bed 
of fettuccine noodles. Served with freshly toasted 
garlic bread. 14.99

CHICKEN ‘N BISCUITS
Comfort food straight out of the Midwest! 
Our rotisserie pulled chicken mixed in with 
our delicious sweet pea and carrot gravy ladled 
over a biscuit with homemade creamy
garlic mashed potatoes. 10.99

CHICKEN OR SHRIMP ALFREDO
Our signature juicy pulled chicken or wood 
grilled shrimp served on a bed of fettuccine with 
our creamy house made alfredo sauce garnished 
with fresh parmesan & parsley. 
Chicken 14.99    Shrimp 18.99
Combo (Chicken & Shrimp) add 5

SHRIMP SCAMPI
Sautéed shrimp placed on a bed of fettuccine
noodles tossed in a white wine garlic butter
reduction. Finished with Parmesan. 17.99  

Add a side for  $1. Substitute sweet potato fries  $2, onion rings  $2.50.  Add a side salad for  $2.50.  Split plate charge  $2.50

ROTISSERIE CHICKEN DINNER
One of our signature items! A half chicken slowly cooked on the open fire rotisserie. 
Served with seasonal vegetables and our garlic mashed potatoes with homemade gravy or 
if you prefer, BBQ baked beans and coleslaw. 14.99

CHOPPED STEAK
A delicious combination of our fresh ground sirloin beef and our special blend of seasonings topped with our 
homemade beef/mushroom gravy and served with your choice of hashbrowns or our homemade creamy 
garlic mashed potatoes. 12.99

BABY BACK RIBS
Delicious and tender baby back pork ribs cooked over an open fire! Served with BBQ baked beans and
French fries. Enjoy them brushed with BBQ sauce, or alone with our dry rub!  Full Rack 24.99   Half Rack 12.99 
Add Coleslaw for 1 

SOUTHERN-STYLE BRISKET DINNER
You asked for it! Slices of tender, slow-roasted beef brisket with Texas toast. Served with French fries,
BBQ baked beans, and fresh creamy coleslaw. 15.99 

RIB & CHICKEN COMBO
“The best of both worlds!” A half rotisserie chicken and 3 bones of baby back ribs served with creamy
coleslaw and BBQ baked beans. 19.99  

SMOKIN OAK TRIO
A requested favorite by our customers! This entrée includes our rotisserie chicken (leg & thigh), 3 bone
baby back ribs, and pulled pork. Served with French fries and your choice of BBQ baked beans or fresh,
creamy coleslaw. (Sub white meat 6, Sub brisket 3)  15.99

AWARD WINNING PORK CHOP
This Pork Chop is delicious. Period. It’s savory goodness has been noted by the media and most importantly, 
YOU! Wood grilled from beginning to end and served with apple chutney, seasonal vegetable, and 
homemade garlic mashed potatoes. 16.99

BEEF TIPS & GRAVY
Delicious wood-fired 1881 Hereford Beef tips sautéed with onions and mushrooms. 
Served with homemade mashed potatoes, gravy and garlic bread. 11.99

ROTISSERIE SAMPLE PLATTER
A delicious assortment of our wood-fired offerings, half Rotisserie Chicken, 6-Bone Rack Rib, Pulled Pork, 
Beef Brisket and Bull Bites. Served with homemade coleslaw and garlic bread. 49.99

ENTRÉES

WOOD GRILLED STEAKS
All of our steaks start off as whole Hereford loin roasts that are cooked over an Oak and Cherry wood fire in our rotisserie. 

We then hand-cut and finish the steak on our wood grill to your preference. All of our steaks are served with homemade garlic bread 
and your choice of creamy garlic mashed potatoes, baked potato, or French fries. (Add today’s fresh sautéed vegetables for $1, 

or a side salad for $2.50) (Substitute Hashbrowns $1, sweet potato fries $2, or onion rings $2.50) $1 Sautéed Mushrooms, 
$1 Fried Onion, $2 Crumbled Bleu Cheese

RARE - Very Red Cool Center | MEDIUM RARE - Red Warm Center | MEDIUM - Pink Center
MEDIUM WELL - Slightly Pink Center | WELL DONE - Grilled Throughout/ No Pink

RIB EYE  14 oz. 24.99  |  NEW YORK STRIP  10 oz. 17.99 |  FILET MIGNON  Bacon wrapped 7 oz.  Market Price
COMBO Three jumbo wood-grilled shrimp 9.99  |  3-Bone rack of ribs 7.99  |  Crab legs  Market Price

HAVE IT YOUR WAY!
Our delicious hand-cut steaks can be prepared in a variety of ways! From traditional rub to teriyaki, 

you can enjoy our premium cuts of meat, YOUR WAY

TRADITIONAL - Light seasoning (sea salt and white pepper) * All steaks are done this way unless otherwise requested by customer*

BLACKENED / CAJUN $1 - Brushed with butter, coated in cajun blackening seasoning, seared to your liking.*

TERIYAKI $1 - Our homemade teriyaki sauce is a great addition to any of our wood grilled steaks! Brushed on during the grilling process.

MEXICAN ENTRÉES
Served with homemade Spanish Rice and Pinto beans. Add a side salad for $2.50. Plate charge for sharing entrée is $2.50

SIZZLING SOUTHWEST FAJITAS
Your choice of our wood grilled chicken or steak. Served traditional fajita style with sautéed red and 
green peppers, onions and sides of sour cream, salsa, lettuce and shredded cheddar cheese. 
Steak 14.99  Shrimp 14.99  Chicken 12.99

THE SMOKIN’ OAK BURRITO
Pick one of our delicious rotisserie meats and we’ll do the rest! Chicken, Pulled Pork, Brisket, or Steak with fresh
lettuce, sweet red peppers, avocado, Spanish rice, and Pinto beans. Chicken 10.99   Pork 11.99   Steak 12.99

HAWAIIAN PULLED PORK TACOS
Two fresh and crispy tacos with our wood-fired pulled pork, homemade coleslaw and teriyaki sauce, 
and your choice of pineapple or pineapple habenero salsa. A delicious vacation for your taste buds! 
Pork 10.99   Shrimp 13.99   Fish 11.99  Additional taco 3

&SEAFOOD     FISH
Served with your choice of potato. Add today’s vegetables for $1

WALLEYE
A Minnesota favorite! Grilled or pan fried to perfection! Served with our homemade tartar sauce. 20.99 (when available)

JUMBO SHRIMP
 Have your shrimp grilled, or pan fried with a light breading. A great addition to your steak as a combo! 19.99

WOOD-FIRED SALMON
This salmon stands apart from the rest as we start it on the wood-fired rotisserie and finish it on the grill. 
Served with a side of our savory homemade lemon dill sauce. 19.99 

KING CRAB
You’ll have to travel long and far for crab legs this big and tasty. Finished on the wood grill. 
No need to wait for a special occasion. When available - Market Price   

Due to the fact that we only use fresh meats, never processed 
or canned, there is a rare chance of coming across a 

small bone. All of our meat is hand pulled or 
chopped daily by our kitchen staff.

State food safety agencies advise that eating raw or under 
cooked meat, poultry, eggs, or seafood poses a health risk to 
everyone, but especially to elderly, children under 4, pregnant 

women, and other highly susceptible individuals 
with compromised immune systems.
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