
WATER OAK GRILLED CHEESE  (V)| 
pain di mie, American, Swiss & havarti cheeses, sun-dried tomato pesto

CRISPY CHICKEN SANDWICH  |  
brioche bun, spiced fried chicken, house slaw, American cheese, served
with a side of house made ranch & pickles 

WATER OAK BURGER  |  
brioche bun, Choice Angus, cooked medium well, sharp white
cheddar, caramelized onions, leaf lettuce, garlic aioli

CHICKEN CAPRESE SANDWICH |  
brioche bun, herb grilled chicken breast, fresh mozzarella, sliced
tomato, basil pesto, balsamic glaze, mixed greens, side of marinara

TURKEY BLTA  |
toasted pain di mie, oven roasted turkey, baby Swiss, applewood
bacon, leaf lettuce, sliced tomato, avocado, herbed cheese spread

THE HAMWICH  |
pretzel bun, applewood smoked ham, spicy raspberry jam, herbed
cheese spread, baby spinach, shaved red onion 

BRISKET GRILLED CHEESE  |   
Texas toast, smoked brisket, caramelized onions, sharp white cheddar
cheese, served with a side of tangy BBQ sauce & house pickles

BBQ BACON BURGER |  
pretzel bun, Choice Angus, cooked medium well, American cheese,
caramelized onions, leaf lettuce, tomato, applewood bacon, tangy
BBQ sauce, served with a side of house made pickles

PECAN CHICKEN SALAD  |
house made pecan chicken salad on a fresh baked croissant, served
served with kettle chips

FRENCH 75  |  spark l ing  w ine ,  g in ,  h in t  o f  l emon

SATSUMA MARGARITA  |  t equ i la  or  vodka

LAVENDER LEMONADE  |  g in  or  vodka

BLACK CHERRY LIMEADE  |  vodka  or  t equi la

BLOODY MARY  |  vodka or tequila

SPIRITS :  Bacardi Rum, El Tesoro Tequila,  Tito’s Vodka,

Empress Gin, Bacardi Dark Rum, Woodford Reserve

18HARVEST SALAD  |
herb grilled or spiced fried chicken, medley of greens, radish, bosc
pears, feta cheese, mandarin oranges, fresh berries, spiced pecans,

CHICKEN CAESAR SALAD (GF)  |
herb grilled chicken, medley of greens, finished crunchy
croutons, fresh grated Parmesan cheese

S
A

L
A

D
S

substitute grilled shrimp: +$

SOUTHWEST SHRIMP SALAD (GF) |  
grilled shrimp, medley of greens shaved red cabbage, Texas
caviar, sliced avocado, crispy tortilla strips

18.5

WATER OAK COBB  |  
ham, chopped bacon, eggs, cherry tomatoes, avocado, feta
cheese, medley of greens

16.5

16.5

dressing choices: house made buttermilk ranch, poppy seed
vinaigrette, creamy Caesar, creamy chipotle lime or 

balsamic vinaigrette

TWICE BAKED POTATO

CREAMY TOMATO BASIL (V)

CHICKEN TORTILLA (GF)

CUP 5 .50  |  BOWL 8 .50

ANY SALAD,  LUNCH PORTION

+ CUP OF SOUP |  15

soup

ICED TEA (sweet or unsweet) | 

HOT TEA (black tea, earl grey tea, green tea, chai tea) |

PEACH OR BLUEBERRY LEMONADE |

SOFT DRINKS (coke, diet coke, coke zero, sprite, dr. pepper, root beer) |

FREDERICKSBURG PEACH TEA |

MEXICAN COKE | 

ACQUA PANNA | 

TOPO CHICO | 

MILK | 

APPLE JUICE | 

ORANGE JUICE | 4

cocktails

served with one juice selection: cranberry, pineapple or orange juice
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coffee

Tea & Other Drinks

Served with your choice of a side 
S A N D W I C H E S  

13.5

18.5

16.5

16

16.5

16.5

15

[V - vegetarian]
[GF - gluten free]

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.
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SEASONED FRENCH FRIES (V)  (GF)  |  4

MIXED GREEN SALAD (V)  |  4

FRUIT CUP (V)  (GF)  |  4 .5

CRISPY BRUNCH POTATOES (V)  (GF)  |  4

CHEDDAR GRITS (V)  (GF)  |4

KETTLE CHIPS (V)  (GF)  |  4

Upgrade  your  s ide  to  soup :  CUP +$2.5  |  BOWL +$4.5

DRIP COFFEE |  3.75             

ESPRESSO 3.25 |  DOUBLE ESPRESSO 4.75      

AMERICANO |  4.00           

CAPPUCCINO OR FLAT WHITE | 4.75          

LATTE (hot or iced) |  5.00          

CHAI LATTE (hot or iced) |  5.00

COLD BREW | 5.00            

Milk Options: Whole, 
 (+$): Oat, Almond, 1/2 & 1/2, Heavy Cream

(+$) Syrup Options  : Vanilla, Caramel, Hazelnut, Salted Caramel or
Lavender. Sugar-Free: Vanilla, Caramel or Hazelnut 

GH MUMM GRAND CORDON CHAMPAGNE

     Champagne, France  |  750 ML 65

COPPOLA ROSÉ PROSECCO 

     Italy  |  GLASS 8 |  750 ML 25

COPPOLA PROSECCO

     Provence, Italy  |  GLASS 8 |  750 ML 25

SQUEALING PIG SAUVIGNON BLANC

     Marlborough, New Zealand  |  GLASS 8 |  750 ML  27

BONANZA CABERNET

     California |  GLASS 8 |  750 ML 25

LA CREMA CHARDONNAY

     California  |  GLASS 8 |  750 ML 30
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house Spanish-style sangria
SANGRIA

MIMOSA

17.5

14

3.75

3.75

4.25

3.75

4.25

3.75

4.25

4.25

3

3.5

BEER
SEE THE BEVERAGE CASE FOR

OUR SEASONAL SELECTIONS

LUNCH
S E R V E D  A L L  D A Y  

 and such

GRILLED SHRIMP TACOS  |   18
two flour tortillas, grilled gulf shrimp, house slaw, Texas Caviar,
served with a side of salsa verde

G L A S S  7  |  C A R A F E  1 6  |  B O T T L E  o r  P I T C H E R  2 5


