
Open 7 days a week 

707.539.9215 x225  |  www.OakmontGC.com 

BAR & GRILL MENU 



BREAKFAST MENU 

CLASSICS 
Two Eggs Any Style with choice of hash browns, 

country potatoes & toast……………………………..8.50 

The Quail Inn Omelet with choice of hash browns, 

country potatoes & toast…………………………....10.95 

Choose 3 items (.50 per additional item)    

bacon, ham, sausage, chorizo, cheddar, 

Monterey jack, mushrooms, avocado,       

spinach, onions, peppers or tomatoes 

Traditional Eggs Benedict two poached eggs         

Canadian bacon, hollandaise sauce & choice of 

hash browns or country potatoes………………….12.95 

Chicken Fried Steak and Eggs with country style   

gravy & choice of hash browns, country potatoes    

& toast…………………………………………………..11.95 

Corned Beef Hash with eggs any style and choice of 

hash browns, country potatoes and toast………11.95 

CLUB FAVORITES 
Golfer’s Breakfast two eggs, choice of bacon or     

sausage, hash browns, country potatoes or              

pancakes, & toast…………………………………….10.50 

The Three Putt three eggs any style, three pancakes  

& three pieces of bacon or sausage……………..11.95 

The Oakmont Muffin one egg, sausage patty,      

cheddar cheese, english muffin & a side of              

fresh fruit………………………………………………….7.50 

Breakfast Sandwich 2 eggs, choice of bacon or ham, 

cheddar cheese, sourdough & side of fruit………7.50 

Frank’s Ham Steak & Eggs 2 eggs any style, choice   

of hash browns, country potatoes & toast………10.95 

Irishman’s Burrito corned beef hash, two eggs,          

avocado, hash browns in a tortilla………………..10.95 

3 Buttermilk Pancakes or Blueberry choice of bacon 

or sausage with maple syrup………………………..6.95  

Short Stack choice of bacon or sausage                   

with maple syrup……………………………..………..5.95  

French Toast choice of bacon or sausage                  

with maple syrup………………………………………6.95 

Oatmeal served with brown sugar, raisins &             

fresh fruit……………………………………………...….4.95 

Bowl of Granola with cup of fruit……………………4.95 

SWEETS 

SOUTH OF THE BORDER 

Breakfast Burrito 2 pieces bacon, 1 piece sausage,     

3 scrambled eggs, cheddar cheese and salsa,      

guacamole & sour cream on the side……………..8.95 

Huevos Rancheros tostada, black beans, eggs any 

style, salsa, guacamole and sour cream………….9.95 

Mexican Omelet  chorizo, salsa, bell peppers,           

onions, tomato and monterrey jack cheese served 

with hash brown or country potatoes & toast…..10.95 

Breakfast Quesadilla bacon or sausage, cheese, 

scrambled egg with salsa,  guacamole and sour 

cream on the side……………………………………..9.95 

Small Cup Oatmeal ……………………………………..4 

Short Stack (no meat)……………………………….…..4 

Side of Fresh Fruit…………………………………….…...3    

Side of Bacon, Sausage or Ham……………………....3 

1 Egg…………………………………………….……..…...2 

Toast/English Muffin………………………………...…....2 

Muffin……………………………………………………….2  

SMALL BITES 

BEVERAGES 
Bloody Mary………………………………………………..7 

Mimosa……………………………………………………...6 

Coffee or Hot Tea………………………………………….2 

Hot Chocolate……………………………………………..3 

Orange, Grapefruit, Tomato Juice…………………….3 



STARTERS 
Sonoma County Cheese Plate three local cheeses with   

honey drizzle and crackers…………………………………....8.95 

Hole in One Sliders Two beef or pork sliders………………..7.95 

Calamari Fritti lightly fried calamari with marinara                    

& lemon aioli ……………………………………………..…….10.95 

Spicy Buffalo Wings basket of 8 chicken wings with blue 

cheese dipping sauce……………………………………..…..8.95 

Oakmont Quesadilla choice of chicken, beef,                                               

or vegetarian, salsa, sour cream & guacamole….….….11.95  

Truffle Parmesan Fries french fries tossed in truffle oil &                

parmesan cheese………………………………………..……..6.95 

Kenwood Nachos shredded pork, melted cheddar, salsa, 

sour cream, guacamole, chipotle aioli……………….…..10.95  

Combo Platter 4 mozzarella cheese sticks, 4 buffalo wings,                  

4 jalapeno poppers…………………………………..……….13.95 

SALADS 
House Salad……………………..…………….Half  5.95  Full  7.95 

Classic Caesar………………………….……Half 8.95  Full  12.95 

The Cobb………………………...…...………Half 10.95  Full 14.95 

Asian Salad romaine, chicken, almonds, oranges,                

rice noodles, sesame vinaigrette….……...Half 9.95  Full 13.95 

Shrimp Louie romaine, olives, tomatoes, bay shrimp,          

egg, 1000 island dressing…………....……..Half 10.95 Full 14.95 

Mediterranean romaine, olives, feta, avocado, capers,      

tomato, cucumber, sherry vinaigrette…...Half 9.95  Full 13.95 

Crab Cake Salad two crab cakes, mixed greens,                

sherry vinaigrette, red pepper aioli….…Half 11.95  Full  15.95 

Taco Ensalada choice of ground beef or chicken                

with Catalina dressing………………….…Half  10.95  Full 14.95 

Add Chicken $2 | Add Tuna Salad $2 | Add Grilled Salmon $6 

Cup of Clam Chowder….........5  Bowl of Clam Chowder….......8 

Soup & 1/2 Sandwich………………………….……………….….9.95 

SANDWICHES 
Served with choice of french fries, house made chips, 

potato salad or coleslaw. 

B.L.T.…………………………………………………….………9.95 

Turkey Club………………………….….……………….…..11.95 

Patty Melt…………………………………….………………10.95 

Tuna Melt……………………………………………………..10.95 

French Dip……………………………………………………11.95 

Philly Cheese Steak……………………………………......11.95 

Grilled Chicken Breast  Sandwich bacon, spinach, swiss 

cheese, red onion, tomato, red pepper aioli…...……11.95 

Cod Filet Sandwich 2 pieces of fried cod, tartar sauce, 

lettuce tomato, red onion, toasted roll………………..10.95 

Grilled Salmon B.L.A.T. salmon filet, bacon, avocado,  

tomato lettuce, lemon aioli, focaccia bread………..14.95 

Tri Tip Sandwich grilled tri-tip, bell peppers, red onion, 

cheddar cheese, pesto mayo, focaccia bread…….11.95 

Fresh Veggie Wrap spinach, red bell pepper, tomato, red 

onion, jack cheese, 1000 island…………………………11.95 

Chipotle Chicken Sandwich breaded chicken breast, 

lettuce, tomato, red onion, chipotle aioli……………..10.95 

Pulled Pork Sandwich shredded pork, bbq sauce,       

coleslaw, Franco’s French roll…………………………...12.95 

Turkey Burger ground turkey patty, bacon, jack cheese 

& avocado served on Franco’s gourmet bun………..10.95 

Oakmont Beef Burger 1/3 lb. angus beef burger cooked 

to order served on Franco’s gourmet bun…………….10.95 

Southern Fried Chicken crispy fried chicken with gravy 

and homemade potato salad…………………………..13.95 

Grilled Salmon Salad 6oz salmon filet, shaved fennel,    

red potatoes, over mixed greens with sherry                     

vinaigrette........................................................................14.95 

Fettuccini Alfredo shrimp or chicken , sun dried tomato 

and garlic bread…………………………………….……..12.95 

Fish & Chips………………...………………………….…….11.95 

Fish Tacos deep fried cod, lime, cilantro, cabbage        

coleslaw, corn tortilla, chipotle aioli……………….…...12.95 

Ahi Tuna Niciose Salad seared ahi tuna, boiled egg,     

napa greens, green beans, red potatoes, olives, cherry, 

tomato sesame vinaigrette………….…………………..14.95 

Grilled New York Steak 9oz grilled N.Y. steak, Brown     

Gravy & truffle fries gravy on the side ……………….…14.95 

CHEF CREATIONS 

 

DESSERTS 
Ice Cream Sundae…………….………………………………...4 

Cheesecake with Raspberry or Chocolate Sauce………..4 

Scoop of Vanilla Ice Cream…………………………………...2 

LUNCH & DINNER MENU 



Sparkling Wine  

Gloria Ferrer Blanc de Noirs, Carneros...Gls 7  Btl 28   

Rosé  

Hey Mambo,  California………………….Gls 6  Btl 26                                                                           

Pinot Grigio 

Jacuzzi, Sonoma Coast…………………..Gls 7  Btl 28                                                            

Sauvignon Blanc 

Trecini, Russian River……………….……...Gls 8  Btl 32 

Chardonnay 

Chateau St.Jean, North Coast………….Gls 8  Btl 32 

DRAFT BEERS 

Blue Moon……………………………………...……….5 

Coors Light…………………………………………...…4 

Sierra Nevada…………………………………...……..5  

Racer 5 IPA…………………………………..…………5 

BOTTLED BEERS 

Coors Light……………………………………………...4 

Sierra Nevada………………………………...………..5 

Heineken……………………………………...………...5 

Blue Moon…………………………………..….…….…5 

Corona…………………………………..……….……...5 

Budweiser/Bud Light……………………………….....4 

Stella…………………….…………………………….....5 

St Pauli NA……………..…………………………...…...5 

Skrimshaw………………………………………...…….5 

HOUSE WINES 

Vista Point Chardonnay………………………………5 

Vista Point Cabernet…………………………………..5 

Wycliff Brut Champagne……………………………..5 

WHITE WINES 

Merlot  

Kenwood, California………………..……Gls 7  Btl 28 

Cabernet  

Kunde, Sonoma……………………..…….Gls 8  Btl 32  

Zinfandel 

St. Francis, “Old Vines” Sonoma…..…..Gls 8   Btl 32                  

Pinot Noir 

Buena Vista,  Sonoma………...……..….Gls 8   Btl 32 

Syrah 

Spring Mountain, Due Cani Cellars,                           

Napa ……………………………...………Gls 10  Btl 36 

$10 Corkage Non Member per 750ml 

$5 Corkage for Members 

SPECIALTY COCKTAILS 

Oakmont Mule vodka, bunderberg ginger beer, 

fresh lime juice, dash of bitters, ice cold copper 

mug………………………………………………….…….8  

My Own Mojito fresh mint, castillo rum, simple     

syrup, fresh squeezed lime juice, soda………...…...8 

Cucumber Club Martini gin, pureed cucumber 

juice, served in a chilled martini glass…...…...….…7  

Bacon Bloody vodka, Matt’s bloody mix, celery, 

onion, olive & 2 pieces of crispy bacon…..……....10 

Wine Spritzer Hey Mombo Rosé on ice with a 

splash of Sprite……………………………….………….6 

BEVERAGE MENU 

COFFEE & MORE 

Coke……….….……...2.5 

Diet Coke…………....2.5 

Dr. Pepper…………...2.5 

Sprite…………….…....2.5 

Lemonade ….……....2.5 

Orange Juice……....…3 

Coffee…….……..……..2 

Iced Coffee……………2 

Iced Tea……………..2.5 

Hot Tea…………….…...2 

Hot Chocolate…….….3 

Cranberry Juice….…..3 

RED WINES 


