
OASISOASIS

A L L  P R I C E S  A R E  S U B J E C T  T O  V A T  &  G R A T U I T Y



M E N UM E N U

G R E E K  S A L A D  |  $ 1 6
Mixed greens, cucumbers, tomatoes, 
green bell peppers, red onions, olives, and 
feta cheese served with House Vinaigrette

C A E S A R  |  $ 1 4
Romaine lettuce, parmesan cheese, garlic 
croutons served with Ceasar Dressing

C O B B  S A L A D  |  $ 1 8
Mixed greens, tomatoes, red onions, hard 
boiled eggs, crispy bacon, guacamole, 
grilled corn, shredded cheese and black 
beans served with Creamy BBQ Ranch 
Dressing

S A L A D S

S O U P S

A S K  A B O U T  O U R  S O U P  O F  T H E  D A Y

A P P E T I Z E R S

S T I X  |  C H I C K E N  $ 1 2  B E E F  $ 1 4
Grilled meat of choice skewers served 
with Tzatziki dipping sauce and pita bread 

S P R I N G  R O L L S   | $ 1 2
With mango chutney dipping sauce

S P I N A C H  D I P  |  $ 1 7
Spinach, artichoke, and cheese with 
tortilla chips

T H E  O A S I S  C A C T I  |  $ 1 2
Kalik battered crispy Onion rings served 
with Jalapeno Aioli

H U M M U S  D I P  |  $ 1 3
Roasted garlic and caramelized onion 
hummus with pita bread

W I N G S  |  $ 1 5
Your choice of Naked, Buffalo, Honey BBQ, 
Garlic Parmesan or Honey Garlic

C A L A M A R I  |  $ 1 8
Your choice of Grilled or Fried served with  
chipotle mayo

O A S I S  D U O  |  $ 1 5
Three cheese dip and fresh salsa dip 
served with tortilla chips 

S H R I M P  |  $ 1 8
Grilled, Fried, or Coconut Shrimp
served with chipotle mayo

C R A B  C A K E S  |  $ 1 4
Two golden brown Crab cakes served with 
chipotle mayo

G R I L L E D  C H I C K E N  $ 6  |  G R I L L E D  S H R I M P  $ 1 0  |  M A H I  M A H I  $ 1 2  |  G R I L L E D  S A L M O N  $ 1 4
A D D  O N S



E N T R E E S

N Y  S T R I P  | $ 3 0
14 oz Prime Angus with choice of two sides

P O R T O B E L L O  M U S H R O O M  |  $ 2 0
Balsamic Garlic Grilled with choice of two 
sides

S A L M O N  |  $ 3 5
Pan seared with creamy lemon butter 
sauce with choice of two sides

R O T I S S E R I E  C H I C K E N  |  $ 2 2
1⁄2 Chicken served with choice of two 
sides

L O B S T E R  |  $ 3 5
Grilled with lemon butter dipping sauce 
with choice of two sides 
*Subject to change due to market price.

M A I N S

S I D E S

Herb crusted with mint chimichurri with 
choice of two sides

R A C K  O F  L A M B  |  $ 3 5

R I B E Y E  |  $ 4 5
16 oz Prime Angus with choice of two sides 

P A S T A S

T R U F F L E  M U S H R O O M  R I S O T T O  |  $ 1 8
Saffron mushroom risotto drizzled with 
truffle oil

L I N G U I N E  |  $ 1 4
Tossed in choice of rich tomato basil 
sauce or creamy white wine sauce or 
garlic butter white wine sauce
Add Grilled Chicken +$6, Grilled Shrimp 
+$10, Mahi Mahi +$12 Grilled Salmon +$14

S E A F O O D  L I N G U I N E  |  $ 3 5
Shrimp, calamari, mussels and lobster 
tossed in choice of  rich tomato basil 
sauce or creamy white wine sauce or 
garlic butter white wine sauce

B E E F  B O L O G N E S E  |  $ 1 6
Beef and linguine tossed in a rich tomato 
and basil sauce 

S I D E  G A R D E N  S A L A D S I D E  C A E S A R  S A L A D

S A U T E E D  M U S H R O O M S

M A S H E D  P O T A T O E S

T R U F F L E  M A C  &  C H E E S E

G R I L L E D  A S P A R A G U S

S I D E  S A L A D

R O A S T E D  V E G E T A B L E S

J A S M I N E  R I C E

G A R L I C  P A R M E S A N  F R I E S

S W E E T  P O T A T O  F R I E S



T A C O S

Three tacos served on choice of soft or 
crunchy shells with mixed greens*

B U R G E R S

Served with choice of Garlic Parmesan 
Fries, Sweet Potato Fries or Side Salad

M U S H R O O M  B U R G E R  |  $ 1 6
Grilled with red peppers, green peppers, 
red onions, mixed greens, tomatoes, Swiss 
cheese and garlic aioli.

S A H A R A  B U R G E R  |  $ 1 8
Crispy chicken dipped in buffalo with 
Pepper Jack cheese and crispy onions 
with mixed greens, tomatoes and jalape-
no mayo.

S P I C Y  C R I S P Y  F I S H  B U R G E R  |  $ 1 8
Crispy snapper filet tossed in goat pepper 
lime aioli topped with mixed greens, 
tomatoes, Swiss cheese and garlic aioli.

A N G U S  B E E F  B U R G E R  |  $ 1 6
Grilled beef with Swiss cheese and 
applewood bacon relish with mixed 
greens, tomatoes and garlic aioli.

O A S I S  S I G N A T U R E  C L U B  S A N D W I C H  |  $ 1 2
Oven roasted turkey, black forest ham, mixed greens, tomatoes, red 

onions, Swiss cheese, spicy mustard and mayo. 
Served with choice of Garlic Parmesan Fries, Sweet Potato Fries or Side 

Salad.

S H R I M P  |  $ 1 8
Crispy Shrimp tossed in goat pepper lime 
aioli served with spicy slaw.

C H I C K E N  |  $ 1 2
Grilled Tequila Lime Chicken served with 
smoked chipotle sauce topped with crispy 
onions.

M A H I  M A H I  |  $ 1 6
Grilled  Mahi Mahi  with Avacado  slaw 
topped with garlic dipping sauce. 

S A L M O N  |  $ 2 2
Grilled and topped with mango salsa. 
Served with creamy garlic dipping sauce.

S T E A K  |  $ 2 0  
Marinated chunky Steak served with 
pickled onions topped with smoked 
chipotle sauce. 

A P P L E W O O D  B A C O N  $ 2  |  J A L A P E N O S  $ 1  |  S A U T E E D  M U S H R O O M S  $ 2  |  G R I L L E D  O N I O N S  $ 2
A D D  O N S



D E S S E R T

T R A D I T I O N A L  C H E E S E C A K E  |  $ 1 2
Choice of Plain, Cherry, or Specialty Topping of the Day

V A N I L L A  C R È M E  B R Û L É E  |  $ 1 4
Rich custard base topped with a layer of crispy caramel

S I M P L Y  C H O C O L A T E  C H I P  |  $ 1 4
Cast Iron Skillet Chocolate Chip Cookie topped with Vanilla 

ice cream and caramel syrup



D R I N K SD R I N K S
S O F T  

S P A R K L I N G  W A T E R  |  $ 5

W A T E R  |  $ 3

F R U I T  P U N C H  |  $ 5

L E M O N A D E  |  $ 4
Ginger +$2, Strawberry +$2, Guava +$3

W I N E S

B E E R S

C O R O N A  |  $ 7

K A L I K  |  $ 6

K A L I K  L I G H T  |  $ 6

K A L I K  G O L D |  $ 7

R O S E  P R O S E C C O  |  $ 1 2P R O S E C C O  |  $ 1 0

M O Ë T  &  C H A N D O N  I C E  I M P E R I A  |  $ 1 6 0

S W E E T  R E D  |  $ 9

C A B E R N E T  S A U V I G N O N  |  $ 1 1

M E R L O T  |  $ 1 1

P I N O T  N I O R  |  $ 1 2

R E D S
S W E E T  W H I T E  |  $ 9

C H A R D O N N A Y  |  $ 1 0

M O S C A T O  |  $ 1 0

R I E S L I N G  |  $ 1 1

S A U V I G N O N  B L A N C  |  $ 1 1

P I N O T  G R I G I O   |  $ 1 1

W H I T E S
W H I T E  Z I N F I A D E L  |  $ 9

S A U V I G N O N  R O S E  |  $ 1 2

R O S E

C H A M P A G N E  &  S P A R K L I N G   

S A N D S |  $ 6

H E I N E K E N  |  $ 7

G U I N N E S S  |  $ 7

B U D  L I G H T  |  $ 7

U L T R A  |  $ 7



M I M O S A S  |  $ 1 4
Classic, Strawberry, Passion Fruit

M A R G A R I T A S  |  $ 1 4
Mango, Strawberry, Coconut

M A R T I N I S  |  $ 1 4
Classic, Cosmopolitan, Lemon Drop, 
Lychee, Peach Lychee

T H E  O A S I S  S T A N D A R D  |  $ 1 2  
Gordon’s, Stoli, Tito’s, Josee Cuervo, etc.

T H E  O A S I S  P R E M I U M  |  $ 1 6  
Bombay, Hendrick’s, Patron, Grey Goose, 
etc.

M O J I T O S  |  V I R G I N  $ 7  |  R E G U L A R  $ 1 4
Classic, Strawberry, Peach

M O S C O W  M U L E S  |  $ 1 2
Classic, Mixed Berry, Peach

C O C K TA I L SC O C K TA I L S

O A S I S  S I G N A T U R E  C O C K T A I L S

C A C T U S  T E A  |  $ 1 2
Iced Tea, White Rum, Lemon Juice, Straw-
berry puree

O A S I S  L E M O N A D E  |  $ 1 2
Fresh Mint, Gin, Lemon Juice, Lime Juice

S H O T S

P R E M I U M  |  $ 7
Bombay, Hendrick’s, Patron, Grey 
Goose, etc.

S T A N D A R D  |  $ 5  
Gordon’s, Stoli, Tito’s, Josee Cuervo, etc.


