
Oak Steakhouse Atlanta presents a fresh take on the classic 

steakhouse, offering inspired contemporary dishes alongside 

steakhouse classics in a modern and refined environment.

First Course

Savor Spinach Salad
Baby spinach salad with sweet honey crispy apples,

fresh blueberries, house made champagne vinaigrette

Paired with 2023 Craggy Range Sauvignon Blanc

Second Course

Golden Pan Seared Scallops
Blood orange beurre blanc, shaved fennel, blood orange segments

Paired with 2023 Ott By Domaine Ott Province Rose

Third Course

Waygu Picanha
Waygu rib cap, thyme infused port wine sauce,

red bliss potato gems, rosemary sweet baby turnips

Paired with 2022 Far Niente, Post and Beam Cabernet Sauvignon

Fourth Course 

White chocolate mousse with rose’ poached strawberries

Paired with 2005 Moulin Touchais Coteaux Du Layon
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