
OAKMONT SIGNATURE BURGER
Certified Angus Beef, Sautéed Mushrooms, Blue 
Cheese Crumbles, Pinot Noir Braised Red Onions 
on a Toasted Brioche Bun served with a Dill Pickle

BUILD YOUR OWN BURGER –OR– SANDWICH   
All build your own items come with Mayo, Dijon Mustard, Lettuce, Tomato, Onion

Choice of Protein | Angus Burger, Turkey, Ham, Tuna, Roasted Chicken, Bacon 

Bread | Sourdough, Wheat, White, Rye, Brioche Bun, Whole Wheat Tortilla

Cheese | Cheddar, Swiss, Blue Cheese

HANDCRAFTED BURGERS & SANDWICHES
All items are served with your choice of one side:  
French Fries, Sweet Potato Fries, Onion Rings, Kettle Chips, Coleslaw, Potato Salad, Fresh Fruit

ROASTED APPLE & BRIE 
GRILLED CHEESE  
Fresh Baby Spinach, Cranberry Sauce,  
on Whole Wheat Seeded Toast

OAKMONT SIGNATURE ENTRÉES
TUESDAYS

HOUSE ROTISSERIE CHICKEN  

Served with Chef’s Choice of 
Accompaniments & Homemade Sauces

SATURDAYS  

PREMIUM SELECTION

Chef’s Featured Steak, Seafood, Game or Protein of the 
Evening, served with Chef’s Choice of Accompaniments 
& Homemade Sauces

 Denotes Diabetic Friendly Items  Denotes Heart Healthy Items
Residents may enjoy one complimentary glass of wine or beer with dinner.

Guests may enjoy one glass of wine or beer with the purchase of a guest meal at dinner.

HEART HEALTHY
ATLANTIC SALMON ‘SPA’ PLATE   
Prepared Steamed, Poached, Grilled, or Pan Seared 

Served with Steamed Seasonal Vegetables & Lemon Wedge

WINTER APPLE  

Butter Lettuce, Arugula, Candied Walnuts, Blue Cheese 
Crumbles, Crispy Bacon, Dried Cranberries, Red 
Onions, Apple Chips & Charred Apple Vinaigrette

SIMPLE GARDEN SALAD  

TRADITIONAL CAESAR SALAD 

SOUP OF THE DAY

STARTERS
Add Pulled Roasted Chicken or Grilled Salmon to any salad.


