
T H E  O A S I S

S t a r t e r s  a n d  A p p e t i z e r s
New Orleans Seafood Chowder  Bowl 10  Cup 7

Classic New Years Eve Caesar Salad  12

Greens & Poached Pear Salad  10

Butternut Squash Soup with Creme Fraiche & Asparagus Coulis  9

Oysters  dozen  32   half dozen 17
Panko Brie Bites 14

Naw’lins Crab Cakes 15

Louisiana Braised Short Rib 14
Voodoo Coconut Shrimp Wontons 15

Cajun Spiced Flank Steak Crostini 12
Mussels New Orleans 15

“Oasis Most Popular” Trio Plate 17
brie bites, crab cake and coconut shrimp 

M a i n  E v e n t
6oz  Smoked  Bacon  Wrapped  Bee f  Tender lo in   31

wi th  a  mushroom crawf i sh  sauce ,  he i r loom cau l i f l ower  and  po ta to  gra t in

Raspberry  Glazed  Free  Range  Organ ic  Ch icken  26
wi th  a  bourbon  pecan  brown but te r  sauce ,  c reo le  sausage  r i ce 

and  a  bacon  wrapped  roas ted  roo t  vege tab le  bund le

Oven  Roas ted  Sweet  Pota to  Wrapped  Ha l ibu t   31
wi th  a  c reamed  l eek  peppercorn  sauce ,  preserved  l emon 

& oven  roas ted  tomato  on  puf f  pas t ry

New Or leans  Supper   28
a  med ley  o f  f i sh  and  she l l f i sh  in  a  tomato  f enne l  &  bourbon  sauce 

wi th  swee t  po ta to  and  cornbread

Vege tar i an  P la te   24
but te rnut  squash  agno lo t t i ,  he i r loom cau l i f l ower,  po ta to  gra t in , 

and  a  roas ted  roo t  vege tab le  bund le  on  puf f  pas t ry

Dessert 12
“Gelato Fresco” Ice Cream Crepe

“La Rocca” Chocolate Truffle Cake

“Oasis Most Popular” Dessert Trio
Small Portions of Sticky Toffee Pudding, 

Peanut Butter Cup & Sweet Potato Pecan Pie

T A X E S  A N D  G R A T U I T Y  N O T  I N C L U D E D


