OAKWOOD

RESTAURANT

MOCKTAILS

SEEDLIP COSMO $12
Seedlip Grove 42, lime juice, simple syrup.

HEDGE YOUR BETS $12

Seedlip Spice 94, grapefruit and lemon juice,
strawberry peach preserve.

GARDEN PARTY $12
Seedlip Garden 108, Seedlip Grove 42,
agave syrup, lime juice.

SPICE 94 & COLA $10
Seedlip Spice 94, Fever-Tree Distiller’s Cola.

Enjoy a non-alcoholic version of your favorite cocktail with
Clean G (gin), Clean W (whiskey), Clean R (dark rum), Clean T
(tequila), and Clean V (apple vodka)

LOCKER PROGRAM

Join Our Oakwood Wine & Spirit Locker Program!
Enjoy the convenience of storing up to 18 bottles of
your favorite specially ordered wines or spirits in

your own personal Heidel House locker.

Ask your server for more details!



OAKWOOD

RESTAURANT

BEERS

DOMESTIC $6

Budweiser
Bud Light
Busch Light
Coors Light
Miller Lite
Miller High Life
Michelob Ultra
Pabst Blue Ribbon

IMPORTED/CRAFT $7

Appleton Beer Factory Juicy McJuiceFace Hazy IPA
Bell’s Two Hearted IPA
Blue Moon Belgian White
Corona Extra
3 Floyds Zombie Dust IPA
Guinness
Heineken
Karben4 Brewing Fantasy Factory IPA
Knuth Blue Eyed Blonde
Knuth Red House Ale
New Glarus Spotted Cow
Alaskan Amber Ale

NON-ALCOHOLIC $6

O’Douls Golden N/A
Go Brewing Sunbeam Pilsner N/A

SELTZERS $7

Carbliss
Good Boy



OAKWOOD

RESTAURANT

SIGNATURE COCKTAILS

PAPER PLANE $15

Four Roses Bourbon | Amaro Nonino | Aperol | Fresh Lemon
A perfectly balanced modern classic with bold flavor. Bourbon’s rich warmth
meets the bittersweet elegance of Amaro Nonino and Aperol, lifted by a bright
splash of fresh lemon juice.

SMOKEY SWEET $15
Ghost Pepper Tequila | Grapefruit | Fresh Lime Juice | Agave
Fiery meets refreshing in this vibrant twist on citrus spice. Ghost pepper-infused
tequila brings the heat, cooled by fresh lime and grapefruit juices. A touch of
agave smooths the edges for a smokey, sweet, and unforgettable sip.

CLASSIC WHISKEY SOUR $15

Noble Oak Bourbon | Fresh Lemon Juice | Simple Syrup | Egg White
This elevated classic blends rich Noble Oak Bourbon with bright lemon and simple
syrup, finished with a velvety egg white foam. Balanced, bold, and
effortlessly elegant.

SIDECAR $14
E&J VSOP Brandy | Gran Gala | Fresh Lemon Juice | Sugar Rim
A Prohibition-era classic with timeless charm. Velvety brandy and rich orange
liqueur meet fresh lemon juice in a perfectly balanced blend of bright citrus and
smooth warmth, served with a sugared rim for a touch of elegance.

LAKE BREEZE $12

Tito’s Vodka | Gran Gala | Pineapple | Cranberry
Light, fruity, and naturally refreshing. Tito’s Handmade Vodka pairs with smooth
Gran Gala, juicy pineapple, and a splash of cranberry for a bright, tropical escape in
every sip. Garnished with an orange slice and cherry for that perfect sunset vibe.

FITZGERALD $12

Tanqueray Gin | Fresh Lemon Juice | Simple Syrup | Angostura Bitters
A refined gin cocktail with vintage charm. Crisp Tanqueray is brightened with
fresh lemon and balanced by simple syrup, while a dash of Angostura bitters
adds depth and subtle spice.

BLOOD ORANGE MARGARITA WITH SMOKE $15

Casamigos Tequila Blanco | Blood Orange | Fresh Lime Juice | Agave
Triple Sec | Smoked to Order
This vibrant margarita blends both tequila blanco with blood orange syrup, fresh
lime, and a touch of agave and orange liqueur - all elevated by a whisper of smoke
that lingers on the finish.



OAKWOOD

RESTAURANT

SEASONAL COCKTAILS

LAVENDER HONEY COLLINS $13

Tanqueray Gin | Fresh Lemon Juice | Honey | Lavender Bitters | Seltzer
A light and floral gin cocktail with bright lemon, soft honey sweetness, with a light
lavender-infused fizz.

CUCUMBER MELON MULE $13
Tito’s Vodka | Cucumber | Melon Syrup | Fresh Lime Juice | Ginger Beer
Cool and refreshing with crisp cucumber, juicy melon, and a zesty ginger beer kick.
STRAWBERRY MINT LEMONADE $13

Ketel One Vodka | Lemonade | Strawberry Purée | Mint
A fresh, summery blend of sweet strawberry, cool mint, and tart lemonade with a
smooth vodka finish.

SMOKED PINEAPPLE BOURBON OLD FASHIONED $15

Bulleit Bourbon | Pineapple Syrup | Angostura Bitters | Orange | Applewood Smoke
Rich and smoky bourbon balanced with caramelized pineapple, citrus oils, and a subtle
applewood smoke aroma.

LEMON MERINGUE MARTINTI $16

Stoli Vanilla Vodka | Limoncello | Fresh Lemon Juice | Simple Syrup
Egg White | Heavy Cream | Graham Cracker Rim
A whipped citrus dream. Bright lemon and vanilla creaminess with a toasted
graham cracker finish - like a pie in a glass.

AFTER DINNER DRINKS

SILKY ESPRESSO MARTINTI $14

Tito’s Vodka | Mr Black Coffee Liqueur |
Fresh Espresso | Baileys Irish Cream
Rich. Bold. Creamy. A smooth twist on the classic espresso martini
with a velvety finish.

CHOCOLATE ORANGE MARTINI $16

Baileys Chocolate | Gran Gala Orange Liqueur | Tito’s Vodka
Decadent and citrus-kissed. Silky chocolate meets zesty orange in this
indulgent martini.

DUBAI CHOCOLATE MARTINTI $17

Stoli Vanilla Vodka | Baileys Chocolate | Pistachio Cream | Heavy Cream
Arich and indulgent dessert martini with creamy chocolate, vanilla warmth, and a
luxurious hint of pistachio.

FROZEN MUDSLIDE $16
Baileys | Coffee Liqueur | Stoli Vanilla Vodka | Vanilla Ice Cream | Whipped Cream

Arrich, creamy frozen cocktail blending chocolate, coffee, and vanilla notes into a
smooth, dessert-style indulgence.
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