
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
18% Gratuity will be added for parties of 8 or more.

Starters
Fried Sweet Onion Petals • $13 

Tomato Horseradish Remoulade

Kentucky Crab Cake • $16 
Lump Blue Crab, Edamame Succotash, Kentucky  

Bourbon Beurre Blanc

Jumbo Shrimp Cocktail • $19 
House-Made Cocktail Sauce, Horseradish

Candied Bacon • $18 
Thick Cut, Sous Vide Bacon Belly, Brown Sugar, Cayenne, 

Smoked Paprika, Maple Syrup

Loaded Potato Wedges • $16 
Bacon, Sour Cream, Aged Cheddar Cheese, Chives

Beef Carpaccio • $16 
Shaved Prime Beef Tenderloin, Sea Salt, Arugula, Capers, 

Parmesan, Truffle Oil

Salad & SOup
Classic Caesar Salad • $15 

Romaine Hearts, House-Made Croutons, Shaved  
Parmesan, House-Made Caesar Dressing

garrison chop salad • $14 
Iceberg Lettuce, Bleu Cheese Crumbles, Bacon, Grape 

Tomatoes, Chopped Egg, Chives, Bleu Cheese Dressing

house salad • $13 
Lettuce, Cucumber, Cheddar, House-Made Croutons, Grape 

Tomatoes, Shaved Red Onion, Choice of Dressing

Pear Salad • $15 
Spring Mix, Pears, Bleu Cheese, Candied Pecans,              

Dried Cranberries, Apple Balsamic Vinaigrette

Heirloom Caprese Salad • $16 
Fresh Burrata, Tomatoes, Micro Basil, Balsamic Reduction

Soup Du Jour • $12

Prime Steaks
 NY Strip Steak 16oz • $65

Ribeye 16oz • $68

Filet Mignon 8oz • $54 | 10oz • $65

King Cut PRIME Rib16oz • $54

Queen Cut PRIME RIB12oz • $45

Garlic Roasted Jumbo Shrimp • $19

Lobster tail 7oz - 8oz • mkt

Mushrooms & Onions • $6

Casino Garlic Butter • $4

Maytag bleu cheese• $4

Chef Specialties
Butcher’s Block Burger • $26 

Garrison Oak’s Blend of Tenderloin, Brisket, Bacon & Veal, Duck Fat Bun, Butter Lettuce, Tomato, Bacon Jam,                                                  
Cheddar & Muenster Cheeses, Horseradish Sauce, Hand Cut Fries

verlasso salmon 8oz • $44 
Lemon, Capers, Dill Butter Sauce

Prime steak tips • $40 
Whipped Garlic Potatoes, Mushrooms, Onions, Caramelized Demi-Glace

Double bone-in porkchop • $42 
Herb Marinated, Sous Vide, Apple Cider Jus

Chicken or Shrimp Fettuccini Alfredo • $34 
Pan-Seared or Blackened, Parmesan Cheese, Roasted Garlic Cream, Garlic Bread

Italian Herb Marinated Half Roasted Chicken • $36 
Natural Jus, Confit Potatoes, Prosciutto Wrapped Asparagus

Whipped Roasted Garlic Potatoes • $11 
Roasted Garlic, Sweet Butter, Heavy Cream

Baked Potato • $11 
Bacon, Sweet Butter, Sour Cream, Aged Cheddar Cheese, 

Chives

Grilled Asparagus • $11

Mac & Cheese • $11 
Cavatappi, Five Cheese Sauce, Smoked Cheddar Cheese

Crispy Brussel Sprouts • $11 
Balsamic Glaze

corn Crème Brûlée  • $11 
Cayenne, Caramelized Sugar

sides




