
OU D PUNC 
rooftop 

6a NUIH ER 
ar & re staurant 

FOR THE TABLE 

CHIPOTLE LIME DEVILED EGGS 9 
Tajin Dusted Chicharrons I Classic Yolk Mix I Hot Honey 
Chives 

BRUSSELS SPROUTS 13 
Crispy Sprouts I Hot Honey I Bacon 

SHRIMP COCKTAIL 21 
House Cocktail Sauce I Poached Jumbo Shrimp 
Lemon I Chives 

THE OIL TREE BRUSCHETTA14 
Toasted Crostini I Marinated Tomatoes I Fresh Basil 
Garlic I Extra Virgin Olive Oil I Balsamic Glaze 

SALADS 
LITTLE GEM CAESAR WEDGE 15 
Little Gem Lettuce I Parmesan Emulsion I Garlic Pangrattato 
Lemon 

PEAR & BURRATA SALAD 16 
Mixed Greens I Burrata I Roasted Pear I Spiced Pecans 
Pomegranate I Champagne Vinaigrette 

HOUSE SALAD 11 
Mixed Greens I Cucumber I Heirloom Cherry Tomatoes 
Carrots I Red Onion I Garlic Croutons I Ranch 

ADD PROTEIN 
Salmon* +12 [ Chicken +7 ] Shrimp +9 
Crispy Anchovy +3 [ 8oz Sirloin* +16 

A 

SANDWICHES 
All sandwiches served with fries or side house salad (+2) 

BOURBON BACON BURGER * 20 
8oz Allen Brothers Angus Patty I Bourbon Bacon Jam 
Cheddar I Crispy Onion Straws I Garlic Aioli Potato Bun 

CLASSIC CHEESEBURGER*18 
8oz Allen Brothers Angus Patty I Cheddar Cheese I Pickles 
Onions I Ketchup I Mustard 

CHICKEN CAESAR WRAP 17 
Fresh Lettuces I Parmesan I Grilled Chicken 
Parmesan Emulsion 

CHICKEN CLUB19 
Buttermilk Marinated Chicken I Hot Honey Glaze I Lettuce 
Tomato I Onion I Potato Bun I Breaded or Grilled 

B.L.A.T.17 
Bacon I Fresh Lettuces I Fried Avocado I Tomato 
Garlic Aioli I Sourdough or Whole Grain 

*Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food-borne illness. 


