
Dinner
Your favorite cocktail, wine or beer is available

from our bar. Ask your server.

Appetizers

Bay Shrimp Cocktail .................................................  $5.50

Fresh Dungeness Crab Cocktail ................................ $6.95
With our own cocktail sauce.

Jumbo Prawn Cocktail ............................................... $7.95
Four large prawns cooked to perfection.

Southwest-Style Egg Rolls ......................................... $4.95
Served with our own salsa and sour cream.

Les Escargots Bourguignon ........................................ $4.95
French snails cooked in a fresh garlic butter sauce with
toasted sourdough roll.

Prawns in Dill ............................................................. $8.25
Large prawns cooked in a creamy dill sauce.

Baked Brie Cheese for Two with Honey Almonds ..... $5.75

Mushroom & Crabmeat Thermadore ....................... $7.50
Back by popular demand.

Soup & Roll

French Market Onion Soup ......................................  $4.25
Baked with cheese and croutons.

Soup du Jour ................................................ Cup ..... $3.00

Bowl ..... $4.00

Salads

Seafood Pasta Salad .................................................  $12.50
Chilled fettuccine noodles tossed with crabmeat, shrimp,
mushrooms, olives, and tomato with our house dressing.

Fresh Dungeness Crabmeat Louie .........................  $16.25
We use only fresh Dungeness crab served on a bed of
shredded lettuce with tomato, asparagus, olive, pickle,
hard-boiled egg, and lemon wedge.

Bay Shrimp Louie ....................................................  $11.95
Shrimp served on a bed of shredded lettuce with asparagus,
tomato, hard-boiled egg, olive, pickle, and lemon wedge.

Fresh Spinach Salad ..................................................  $6.95
Tossed with bacon, croutons, cheese, hard-boiled egg with
our raspberry vinaigrette.

Crispy Oriental Chicken Salad .................................  $8.95
Chicken meat, water chestnuts, and lettuce tossed with our
own Oriental dressing. Garnished with mandarin oranges,
pineapple, hard noodles, and sliced almonds.

Oscars Specials
Includes salad or soup du jour, fresh vegetable, and

chef’s choice of potato or rice accompaniment.

Fresh Veal Scallopini ...............................................  $13.95
Sautéed with mushrooms, garlic, and Port wine.

Fresh Salmon Fillet .................................................  $14.75
We use only fresh salmon, broiled or poached.

Deep-fried Fresh Breaded Jumbo Prawns ..............  $17.50

Scampi Sauté ............................................................  $17.00
Large prawns sautéed in butter with white wine, garlic,
shallots, and cream.

Chicken Breast Cordon Bleu .................................  $11.95
Fresh breast of chicken stuffed with ham and Swiss cheese,
breaded and baked. Served with supreme sauce.

Fried Chicken ............................................................  $9.95
Served with mashed potatoes and vegetable.

Broiled Thick Center-cut Rib Pork Chops ...........  $13.95
Two thick pork chops totaling 12 ounces.
Broiled to perfection and served with applesauce.

Breaded Fresh Wisconsin Veal Cutlet ...................  $12.95
Grilled and served with creamy country gravy.

Grilled Fresh Extra Small Oysters .........................  $11.95
Seasoned and lightly coated yearling oysters, grilled.

Grilled Wisconsin Veal Liver ...................................  $9.95
Served with sautéed onions and bacon.

Fish ’n Chips ..............................................................  $8.75
We use only halibut fillet, fresh when available,
seasoned and breaded, cooked until juicy.

Fresh Vegetable Plate ................................................  $6.95
Select fresh vegetables in season, steamed and sautéed.

Cowboy Steak Broiled Rib Steak ............................  $14.95
Broiled 12 oz. rib steak, cooked to your liking.
Topped with sautéed mushrooms.

Oscars Light Selections

Soup, Salad and Bread ...............................................  $5.50

Broiled Fresh Chicken Breast ................................  $10.50
Boneless and skinless, served with steamed vegetable and
baked potato.

Cooked your way!

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

Entrées
Includes salad or soup du jour, fresh vegetable,

and chef’s choide of potato or rice accompaniment.

15% gratuity added on parties of 10 or more.

Roast Prime Rib ..........................  Petite 12 oz. ...... $16.95

Regular 14 oz. ...... $18.95
(Friday and Saturday only.)
Slow roasted with Yorkshire pudding and creamed horseradish.

Steak and Prawns ....................................................  $19.95
6 oz. filet, sautéed mushrooms and breaded prawns.

Broiled Filet Mignon ...............................................  $20.95
Filet topped with sautéed mushrooms and sauce bearnaise.

Medallions of Beef Tenderloin, Michelle ...............  $20.95
Two filet steaks on a crouton topped with crabmeat with
mushroom bordelaise and bearnaise sauce.

French Pepper Steak ...............................................  $18.95
New York steak coated with cracked peppercorns cooked to
your desire and topped with port wine pepper sauce.

Steak Diane ..............................................................  $18.95
New York steak cooked to your desire then topped with
sautéed shallots, Poupon mustard, cognac brandy,
demi-glace and finished in heavy cream.

Beef Tenderloin Tips Stroganoff with Noodles .....  $14.95
Tenderloin of beef tips sautéed with shallots, mushrooms,
sour cream, and demi-glace, finished with brandy.

Broiled Top Sirloin Steak .......................................  $14.95
10 oz. top sirloin steak, tender and wonderful flavor, served
with sautéed mushrooms.

Broiled New York Cut Steak .................  10 oz. ...... $15.95

12 oz. ...... $18.95
New York steak dry aged for tenderness and flavor,
served with sautéed mushrooms or onion rings.

Chicken Fried Steak ..................................................  $8.95
Sirloin steak cubed and dipped in egg, flour, and
Panko breadcrumbs. Served with country gravy.

Spaghetti with Meat Sauce .......................................  $9.00

Pot Roast ....................................................................  $9.95
Served with mashed potatoes and vegetable.

Fettuccine
Tiny egg noodles cooked to perfection, simmered in

cream, garlic butter, cheese, and eggs.
Served with choice of soup or salad and fresh vegetables.

Fettuccine in Fresh Basil ........................................  $10.95
With chicken, zucchini, and garlic (no cream).

Fettuccine Alfredo .....................................................  $8.95

Seafood Fettuccine Di Mare ...................................  $12.95
Fresh seafood.

Fettuccine with Fresh Chicken Breast ..................  $10.95
With mushrooms, zucchini and cream sauce.

Fettuccine Primavera ................................................  $8.95
Fettuccine with fresh vegetables and cream.

Children’s Menu
12 years old or younger.
Served with French fries.

Hamburger .................................................................  $5.95

Cheeseburger .............................................................  $6.95

Fish ’n Chips ..............................................................  $5.95

Boneless Fried Chicken Breast Strips ......................  $5.95

Grilled Cheese Sandwich ..........................................  $3.50

Desserts
Our desserts are homemade daily. Please ask your server.

O S C A R S  O N  H O S M E R

Cooked your way!

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


