
SHAREABLES 

Bang Bang 
Shrimp– six large 
tempura shrimp 
tossed in spicy bang 
bang sauce and 
served over Asian 
slaw with a side of 
sweet chili sauce for 
dipping. 12 

Street Tacos– three mini tacos on flour tortillas topped with choice 
of shrimp, pork carnitas, or grilled chicken  with Oskee’s special South-
west seasoning. Cooked with peppers & onions and topped with ched-
dar-jack cheese and pico de gallo. Served with guacamole and sour 
cream.  

Shrimp: 12, Pork Carnitas: 11, Grilled Chicken: 10 

Team Wings– choice of bone-in big meaty wings 
brined for flavor and juiciness, slow roasted, then fried 
to order or boneless wings. Tossed in your choice of 
sauce: classic Buffalo, BBQ, Nashville hot sauce, extra 
spicy Carolina reaper, garlic parmesan, or Memphis dry 
rub. Served with ranch and celery.   

6 Wings: 11, 12 Wings: 20. 18 Wings: 29, 24 Wings: 38 

AD’s Cheese Curds– fan favorite 
cheese curds breaded with a touch of 
garlic. Fried golden and served with 
ranch. 10 

Tailgate Nachos– a whole tray perfect for sharing. Freshly fried tortilla chips 
loaded with queso sauce, shredded cheddar-jack cheese, fresh pico de gallo, 
pickled jalapenos, and scallions. Served with salsa, sour cream, and guacamole 
on the side. 16 

Add taco seasoned ground beef or grilled chicken: 5. Add pork carnitas: 6 

Pizza Flatbreads– Imported “00” flour for the best texture in this 
10”x6” flatbread pizza. Six slices for sharing. 

>Classic Pepperoni: with marinara and mozzarella. Finished with parme-
san and Italian herbs 10 

>Chicken Alfredo: with mozzarella, parmesan, and Italian herbs 13 

>White Veggie: with Alfredo sauce, roasted vegetables, and parmesan 12 

Starting Lineup Chips & Dip– freshly fried tortilla chips served with your 
choice of dip(s): Mexican corn dip, guacamole, queso, and/or salsa. 

Pick 1 Dip 9, Pick 2 Dips 15, Pick 3 Dips 18, Pick 4 Dips 22 

Chambana Potsticker Dumplings– 
Chinese-style dumplings filled with pork 
and vegetables. Fried and served on a cast 
iron skillet with scallions and sweet & tangy 
soy-chili dipping sauce. 7 

Illini Slider Trio– three mini sandwiches on Hawiian rolls. 10 
Choose from: 

>Meatball, marinara, parmesan,  

>Fried Chicken/Buffalo sauce/ranch, OR  

>Pulled Pork/BBQ/creamy slaw  

SOUPS & SALADS 

Back Nine Broccoli & Cheese 
Soup– creamy  soup served with 
crackers. Cup 5,  Bowl 7 

Soup of the Day– selection varies 
by day. Please ask your server for to-
day’s soup. Cup 5, Bowl 7 

Oskee’s House Salad– mixed greens, 
grape tomatoes, cucumbers, red onions, 
shredded cheddar-jack cheese, croutons, and 
choice of dressing. Large Size 10, Small Side 5 

Dressing choices include ranch, blue cheese, rasp-
berry vinaigrette, honey mustard, and Caesar.  

Salad additions: Add grilled chicken 6. Add four 
grilled shrimp 10. Add grilled 6oz sirloin* 11.  

Strawberry Salad– mixed greens, 
fresh strawberries, candied pecans, 

blue cheese crumbles, and raspberry 
vinaigrette. 14 

Cobb Salad– Romaine lettuce, grape 
tomatoes, red onions, chopped bacon, 

hard boiled egg, guacamole, blue cheese 
crumbles, and choice of dressing. 15 
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Regular Sides 

Fries 3 

Creamy Coleslaw 3 

Premium Sides 
Cinnamon-Sugar Sweet Potato Fries with marshmallow sauce 5 

Chef’s Choice Vegetables 4 

Mashed Potatoes 4  

 Loaded with cheddar-jack cheese, bacon crumbles, sour cream, and  

 scallions add 2.50 

Ranch Chips– freshly fried potato chips dusted with ranch powder. Served with 
 French onion dip 5 

Side Salad 5 

*All steaks can be cooked to order. Consuming raw 
or undercooked meat, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness, 
especially if you have certain health conditions.  
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Sandwiches 
All sandwiches served with shoestring fries. Creamy coleslaw can be substituted for no charge. 

Premium sides available as a substitution for an upcharge. Sub a gluten free bun for 3. 

All American Burger*– choice of one, two, or three fresh 
American Wagyu beef patties* from Black Hawk Farms with 
Oskee’s special steakhouse seasoning on a grilled bun. 
Topped with American cheese, lettuce, tomato, red onion, 
pickles, and burger sauce.  

Single: 11, Double 14, Triple 17 

Oskee’s Signature Triple-Double Cheeseburger*– 
choice of one, two, or three fresh American Wagyu beef 
patties* from Black Hawk Farms with Oskee’s special steak-
house seasoning on a grilled bun. Topped with fried cheese 
curds, queso sauce, pepper jack cheese, ham, bacon, and 
honey mustard. 

Single: 15, Double 18, Triple 21 

Hog Heaven Burger*– choice of one, two, or three fresh 
American Wagyu beef patties* from Black Hawk Farms with 
Oskee’s special steakhouse seasoning on a grilled bun. 
Topped with cheddar, pulled pork, applewood smoked bacon, 
and BBQ sauce.  

Single: 14, Double 17, Triple 20 

Ranch Crispy Chicken Sandwich– fried chicken, butter-
milk ranch, lettuce, and tomato on a grilled bun. Available 
tossed in Buffalo sauce and/or as a wrap upon request. 14 

Blackjack Bacon Chicken Sandwich– chicken breast 
blackened with Cajun spices on the grill with pepper jack 

cheese, applewood smoked bacon, lettuce, tomato, and garlic 
aioli. Available as a wrap upon request. 15 

Cranberry Chicken Salad Sandwich– Oskee’s signature 
dried cranberry chicken salad with lettuce and tomato on 
wheatberry bread. Available as a wrap upon request. 12 

Atkins Club Sandwich– turkey, ham, bacon, and cheddar 
with lettuce, tomatoes, and garlic aioli on sourdough toast. 

Available as a wrap upon request.  14 

Pulled Pork Sandwich– smoked pulled pork, BBQ sauce, 
creamy coleslaw. 13 

Three Little Pigs Melt– ham, applewood smoked bacon, 
and pepperoni with melted cheddar, pepper jack, and Ameri-

can cheeses on grilled marbled rye bread. 14 
Ribeye Sandwich*– 6oz ribeye steak* with Oskee’s special 

steakhouse seasoning char grilled to medium and served on 
grilled marbled rye with pepper jack cheese, homemade 

creamy horseradish sauce, and sauteed peppers & onions. 18 

Entrees 
Add a side salad to any entrée for 4. 

Sirloin Steak Dinner*– 6oz baseball-cut Angus top sir-
loin* char grilled with Oskee’s special steakhouse seasoning. 
Served with loaded mashed potatoes and chef’s choice vege-

tables. 17 

>Get it Oskee’s style with Worcestershire sauteed mush-
rooms, onions, and peppers on a sizzling skillet for an addi-

tional 2.50 

Oskee’s Fish Fry– beer battered and served with creamy 
coleslaw, lemon, and fries. 

>Choose two pieces of fried cod with tartar sauce 17 

>Choose 8oz fried shrimp with cocktail sauce 17 

> Captain’s Platter with a 4oz piece of cod and 8oz of shrimp 21 

Grilled Salmon*– choice of seasoned or blackened 8oz 
fillet of salmon* served over chef’s choice vegetables with 

lemon butter. 20 

Pasta and Meatballs– three beef, pork, and ricotta meat-
balls over linguine tossed in marinara tomato sauce and 

topped with parmesan cheese. 13 

Cajun Chicken-Bacon Mac & Cheese– cavatappi pasta, 
chicken, and bacon tossed with a creamy cheese sauce spiked 

with Louisiana spices. 15 

Seafood Alfredo Pasta– large shrimp and jumbo scallops 
in creamy Alfredo sauce with linguine pasta. Topped with 

parmesan cheese. 21 

Desserts 
Signature Fried Oskee Sundae– 

battered and fried peanut butter & jelly 
Uncrustables sandwich topped with vanilla 
ice cream, hot fudge, caramel sauce, and 

whipped cream. 6 

Cast Iron Skillet Cookie Sundae
– warm cookie topped with vanilla ice 
cream, hot fudge, caramel sauce, and 

whipped cream. 7 

Lemon-Berry Stack– old fashioned 
lemon bars layered with strawberry 

sauce and fresh strawberries. Topped 
with whipped cream. 9 

*All beef patties, steak, and salmon can be cooked to order. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have certain health conditions.  



Beer 

Draft Beer 16oz Canned Beer Seltzers & Canned 

Cocktails Michelob Ultra 5 

Miller Lite 5 

Coors Light 5 

Busch Light 5 

Goose Island 312 7 

Stella Artois 7 

Riggs Seasonal 7 

Riggs Hefeweisen 7 

Sam Adams Boston Lager 7 

Bells Two Hearted IPA 7 

Yuengling Traditional Lager 5 

Busch Light 2.75 

Michelob Ultra 3.50 

Bud Light 3.50 

Miller Lite 3.50 

Budweiser 3.50 

Modelo 5 

Destihl Oskee Light Lager 7 

Destihl ILL-IPA 7 

Triptych Dank Meme 7 

Riggs Hefeweisen 7 

Riggs American Lager 7 

Guinness 8 

Athletic Non-Alcoholic IPA 5 

Heineken 0.0 Non-Alcoholic 5 

High Noon Seltzer 7 

Carbliss Seltzer 7 

Transfusion Cocktail 7 

Twisted Tea 5 

Angry Orchard Cider 6 

Wine 

Glass/Bottle 

Trinity Oaks Pinot Grigio 8/28 

Trinity Oaks Chardonnay 8/28 

Seaglass Riesling 9/32 

CK Mondavi Moscato 8/28 

Avissi Prosecco 10/39 

Trinity Oaks Pinot Noir 8/28 

Trinity Oaks Cabernet 8/28 

Glass List 

Bottle List 

Bottle Only 

Kendall Jackson Vinter’s Reserve 
Sauvignon Blanc 32 

La Crema Monterey Pinot Gris 32 

Kendall Jackson Vinter’s Reserve 
Chardonnay 32 

Bieler Pere et Fils Rose 42 

La Crema Monterey Rose 36 

Taken Red Blend 100 

La Crema Willamette Pinot Noir 60 

Silver Palm Cabernet 40 

14 Hands Cabernet 40 

Iron and Sand Cabernet 42 

Soft Drinks 
3.50 

Coke                             Diet Coke 

Sprite                            Dr. Pepper 

Coffee     Barq’s Root Beer 

Cherry Coke              Lemonade 

Powerade Blue                 Iced Tea 

Cocktails 

Tito’s Berry Mint Lemonade– Tito’s vodka, lemonade, strawberry, mint 10  

Watermelon Crush– Jose Cuervo tradicional tequila, watermelon juice, 
DeKuyper triple sec, lime juice 9 

Cold Brew Cocktail– Tito’s Vodka, Tia Maria Cold Brew Liqueur, simple syrup, 
cream 8 

Cranberry Mule– Tito’s vodka, Gosling’s ginger beer, cranberry juice, lime 8 

Champaign Punch– Cruzan light rum, pineapple juice, orange juice, simple 
syrup, Avissi prosecco 8 

Illini Sour– Cruzan dark rum, cranberry juice, lemon juice, simple syrup, lemon, 
dried cranberry garnish 7 

Illini Kiss Martini– Tito’s vodka, chocolate syrup, strawberry puree, cream, 
fresh strawberry garnish 10 

Orange & Blue Martini– Tito’s vodka, mixed berries, simple syrup, lemon 
juice, DeKuyper triple sec, sugar rim, orange slice garnish 12 


