
roof top bar  &  res taurant 

S A N D W I C H E SS A N D W I C H E SS A N D W I C H E S 

CHICKEN CLUB 19 
Buttermilk Fried Chicken | Hot Honey Glaze | Lettuce 
Tomato | Onion | Potato Bun | Breaded or Grilled 

CLASSIC CHEESEBURGER* 18 
Allen Brothers Angus Beef | Cheddar Cheese | Pickles | Onions 
Ketchup | Mustard 

BOURBON BACON BURGER* 20 
Allen Brothers Angus Beef | Cheddar | Bourbon Bacon Jam 
Crispy Onion Straws | Garlic Aioli | Potato Bun 

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

S O U P  &  S A L A D SS O U P  &  S A L A D SS O U P  &  S A L A D S 
HOUSE SALAD 11 
Mixed Greens | Cucumber | Heirloom Cherry Tomatoes 
Carrots | Red Onion | Garlic Croutons | Ranch 

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

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

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

F O R  T H E  T A B L EF O R  T H E  T A B L EF O R  T H E  T A B L E 

SALMON CROQUETTES 17 
Remoulade | Breaded Salmon Croquettes | Chives 

BRUSSELS SPROUTS 13 
Crispy Sprouts | Hot Honey | Bacon 

CHEESE PLATE 17 
Garlic & Herb Boursin Cheese | Brie Cheese | French Boule 
Blackberry Preserves 

ZENOLA’S SPICY MUSHROOMS 18 
Carrot Purée | Seasonal Wild Mushrooms | Citrus Chili Crisp 
Pea Tendrils 

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

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

THE OIL TREE BRUSCHETTA 14 
Toasted Crostini | Marinated Tomatoes | Fresh Basil | Garlic 
Extra Virgin Olive Oil | Balsamic Glaze 

WINGS 17 
Choice of House Buffalo, Head Country BBQ, Hot Honey 
Crudites | Ranch 

OKC BISON SLOPPY JOE SLIDERS 18 
Local Bison | Homestyle Sauce | Brioche Buns 

M A I N SM A I N SM A I N S 
STEAK FRITES* 42 
8oz Allen Brothers Wagyu Steak | Pepita Chimichurri 
Parmesan Frites 

HARISSA GLAZED CHICKEN 30 
Pan-Seared Airline Chicken | Charred Carrots | Cheddar Grits 
Harissa Honey Glaze | Pickled Cherry Peppers | Crispy Shallots 

HARVEST SALMON* 32 
Carrot Purée | Crispy Brussels Sprouts | Candied Pecans 
Apple Cider Gastrique | Pea Tendrils 

SUNDAY GRAVY 25 
Bucatini | Pork Ragù | Garlic | San Marzano Tomato | Parmesan 
Chives | Garlic Pangrattato 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 

D E S S E R T SD E S S E R T SD E S S E R T S 
SORBET TRIO 12 
Rotating Trio | Ask your server! 
Vegan | Gluten Free | Dairy Free 

BROWN BUTTER PECAN SKILLET COOKIE 15 
Warm Brown Butter Cookie | Vanilla Bean Ice Cream 
Candied Pecans | Bourbon Caramel | Flaky Sea Salt 
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