
*Consuming raw or undercooked meats, poultry, seafood, shell!sh, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions

BAR MENU

  S T E A M E D  P E I  M U S S E L S  •  1 0   
  Fresh G ar l ic ,  Shal lots ,  White  Wine,  Creamer y Butter,  Lemon,  Fresh Pars ley

  *GRILLED CHORIÇO • 9
  YUCCA FRITES - Brazilian Classic, Maple-Whole Grain Mustard Aioli

MAC N’CHEESE AU GRATIN  • 9.5
Applewood Smoked Bacon, Fresh Gemelli  Pasta, Vermont Cheddar Cream, Buttery Panko    
with Chicken • 14.50  with Rock Shrimp • 17  with Tru!e Oil • 11.50

  C R I S PY  C A L A M A R I  •  1 0  B u " a l o  St y l e  •  1 1
  Fr ied Lemon & Cherr y  Peppers,  Fier y  Cit rus  Pepper-Tar tar  Sauce
  
  * S L I D E R S  •  1 3
  Three M ini  Gr i l led Burgers,  Lettuce,  Tomato,  One each of  B lue Cheese,  Sweet  Balsamic  Onions,  
  Wi ld  Mushrooms

  P R I M E  R I B  B E E F  C H I L I  •  8
Slow & Low Braised Chi le,  Queso Blanco

  * F R I E D  OYS T E R  P L AT E  •  1 7 . 5  
  Tradit ional  Tar tar  sauce,  Shoestr ing Fr ies,  Lemon

  * J U M B O  S H R I M P  CO C K TA I L  •  e a c h  2 . 5 0
  Chi l led,  Poached Jumbo Shr imp,  B loody Mar y  Cocktai l  Sauce

  OYS T E R S  O N  T H E  H A L F  S H E L L  •  1 / 2  d oze n  •  1 5
  Pineapple  G astr ique & Bloody Mar y  Cocktai l  Sauce

  P I Z Z A  M A RG H E R I TA  •  1 1  
  Housemade Tomato Sauce,  Mozzarel la  &  Font ina Cheese,  S l iced Roma Tomato,  Fresh Bas i l

  F R I E D  H A D D O C K  K A B O B S  •  1 3
  Beer  Battered,  Shoestr ing Fr ies,  Tar tar  Sauce & Lemon

  S T U F F E D  C H AT H A M  Q UA H O G  •  e a c h  4 . 5
  Butter y  Spiced Crumbs,  Smok y Bacon & Lemon

  * G R I L L E D  B I S T RO  C H E E S E B U RG E R  1 0  oz  •  1 2
  Cheddar,  S l iced Tomato,  Leaf  Lettuce,  Bermuda Onion,  Bacon & Toasted Bun

  *DAYB OAT  S C A L LO P S  W R A P P E D  I N  A P P L E WO O D  S M O K E D  BACO N  •  1 4
  Vermont  Maple  & Whole  Grain  Mustard Dr izz le

G R I L L E D  V E G E TA B L E  W R A P  •  1 2
  Zucchini ,  Summer Squash,  Onions,  Pesto,  Font ina Cheese,  S l iced Tomato,  Wrapped in  a  
  Sof t  Spinach Tor t i l la ,  Green Salad

WA R M  S P I N AC H  &  TO M ATO  S A L A D  •  8 . 5
  Fresh Spinach,  Plum Tomatoes,  Dr ied Cherr ies,  Aged Balsamic,  Gorgonzola  Crost in i
  * OYS T E R S  RO C K E F E L L E R  •  1 5  
  6  Baked O ysters  “New Or leans  Class ic ” M iss ion Oak St y le   

H A L F  P R I C E  BA R  M E N U  
    F RO M  O P E N I N G  to  7 : 0 0  PM  E V E RY  N I G H T  E XC E P T  S AT U R DAYS

    * *  No  o t h e r  p ro m o t i o n  c a n  b e  co m b i n e d  w i t h  H A L F  P R I C E  M E N U * *
* * H a l f  p ri ce  d o e s  n o t  a p p l y  to  Ad d i t i o n s  o r  S u b s t i t u t i o n s * *

H O U S E  M A D E  R E D  S A N G R I A  •  7

Ch e c k  o u t  o u r  S p e c i a l  Wi n e s  by  t h e  b o t t l e !
 



S N A C K S  &  S A N D W I C H E S
Al l  Sandwiches  Ser ved With Shoestr ing 
Fr i tes  or  other wise  speci!ed

W I N G S  •  BA K E R S  D O Z E N  ( 1 3 )  •  8
  Cr ispy Fr ied,  Bu"alo,  Thai  or  S imply  
  Prepared

  * S K E W E R S  •
Fresh Scal l ions  Salad,  Chi l i  Glaze

   * S I R LO I N  B E E F  9  •  C H I C K E N  8  •  * ( 6 ) S H R I M P  1 3

* M I S S I O N  OA K  S T E A K  S A N DW I C H   •  1 2
Sir lo in  Medal l ions,  Roasted Peppers,  Sweet  
Balsamic  Onions,  Homemade Steak Sauce on 
a  Rust ic  Ciabatta  Rol l

M I S S I O N  S T YL E  C H I C K E N  C LU B  •  1 0 . 5
  Honey Mar inated Gr i l led Chicken Breast ,   
  S l iced Tomato,  Bacon,  Crunchy Greens,  
  Bours in  Cheese,  M ayonnaise

  G R I L L E D  V E G E TA B L E  W R A P  •  1 1
Zucchini ,  Summer Squash,  Fennel ,  Pesto,  
Font ina Cheese,  Tomato S l iced,  Spinach 
Sof t  Tor t i l la

F R I E D  H A D D O C K  S A N DW I C H   •  1 0 . 5
Lettuce,  Tomato,  Creamy Class ic  Di l l  Pick le  
Tar tar  Sauce,  Butter y  Bun

* F R I E D  OYS T E R S  P L AT E   •  1 7 . 5
Fresh Pars ley,  Tradit ional  Tar tar  Sauce,  
Lemon

* T U N A  TA RTA R  •  1 2
  R aw Ahi  Tuna,  Sweet  Soy Caramel,  Sr i racha 
  M ayo,  Sushi  R ice,  Sesame Wak ame Salad

  * P O RT U G U E S E  C L A M S  •  1 1   /   2 0
  Fresh Clams,  Pork ,  Red K ale,  Plum Tomatoes,  
  Red Bl iss  Potatoes,  G ar l ic -White  Wine Broth

  E S C A RG OT  •  1 1
  Ar t ichoke Hear ts ,  G ar l ic  Butter,  Baby
  Spinach,  Lemon & Ol ive  Oi l  Sa lad

  
  

J O I N  O U R  LOYA LT Y  e C LU B  S I G N  U P  TO DAY  
            @  M I S S I O N OA KG R I L L . CO M

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

B U R G E R S  &  S A L A D S
All Burgers are Grilled and Served With  
Shoestring Frites or otherwise speci!ed

* G R I L L E D  B I S T RO  C H E E S E B U RG E R   •  1 2
10 oz  Ground Si r lo in ,  Cheddar,  Lettuce,  
Tomato,  Bermuda Onions,  Bacon,  
Toasted Bun

* N O  J O K E  C H E E S E B U RG E R   •  2 0
Two 10 oz  Ground Si r lo in ,  Cheddar,  Bacon,  
Chimichurr i ,  Cr ispy Onions,  Lettuce,  Tomato,  
Steak Sauce,  Toasted Bun

* C H I L I  C H E E S E B U RG E R   •  1 2
10 oz  Ground Si r lo in ,  Chi l l i ,  Fresh Ja lepeño,
Lettuce,  Tomato,  Toasted Bun

* S L I D E R S  •  1 3
Three M ini  Gr i l led Burgers,  Lettuce,  Tomato,
One each of  Mushrooms,  Caramel ized 
Onions,  B lue Cheese

* H O U S E  C H E E S E B U RG E R  •  1 3
Stu"ed Bacon & Bluecheese Burger,  Sweet  
Balsamic  Onions,  Lettuce,  Tomato,  
Toasted Bun

* B L AC K S TO N E  B U RG E R  •  15
10 oz  Ground Si r lo in ,  Cajun Spices,  Gr i l led 
Beef  Steak Tomato,  Bernaise  Sauce,  Fr ied 
Egg,  Cheddar  Cheese,  Toasted Bun

CAESAR SALADS

 *with GRILLED SALMON • 15.5
 *with 8 oz CHICKEN • 13.50
 *with  (5) GRILLED SHRIMP • 15.5
 *with PETITE FILET MIGNON • 19

HOW TO ORDER YOUR BURGER
*Ver y  R are   -  Cold raw center  
*R are  -  Cool  red center
*Medium R are   -  Warm red center  &  ju ic y
*Medium  -  Warm pink center  
Medium Wel l   -  Hot  center,  cooked through
Wel l  -   No color,  somewhat  dr y


