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GLUTEN FREE  VEGETARIAN

MENU

APPETIZERS

GARLIC BREAD 87
CHEESY GARLIC BREAD $9
JALAPEND BACON CHEESY GARLIC BREAD g12
FRESH CUT FRIES 87

Made with fresh cut russet potatoes

POUTINE $13

Golden fries made from fresh cut russet potatoes,
smothered in gravy and Quebec cheese curds

BUSHY’S CHIPS & SALSA 58

House-made crisp tortilla chips served with Bushy’s Local
Pico De Gallo

CHICKEN WINGS 1 Pound $19 /2 Pounds $34

Crispy naked chicken wings tossed in your choice of mild,
medium, suicide, honey garlic, buffalo, tequila lime, or
BBQ sauce. Served with crudité and your choice of ranch
or blue cheese dip

MEDITERRANEAN DIP TRIO 514

Roasted red pepper and feta dip, garlicky tzatziki, roasted
garlic Hummus, served with grilled pita

Add extra Pita $1

BUFFALO CAULIFLOWER WINGS  :Pound $14 /1 Pound $22

Plant based breaded cauliflower flowerets smothered in
Frank’s® Red Hot sauce, served with crudité and blue
cheese dip

ASIAGO SPINACH DIp g18

Delicious blend of cream cheese, asiago cheese, baby
spinach, roasted red peppers, garlic, artichoke hearts and
lemon. Served with fresh grilled pita and tortilla chips

FULLY LOADED NACHOS 518

Crisp corn tortilla chips topped with 3 cheese blend,
tomatoes, peppers, green onion, corn and jalapeno served
with salsa and sour cream

Add Beef $7 | Add Chicken $7 | Add TVP $4
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Sandwiches 7 . 0 EX‘EBEDAY

SALADS

Add Chicken $8 | Add Shrimp $6 | Add Haloumi $6

OAKWOOD GREENS Small §9 / Large $14

Baby lettuces, cucumber, grape tomato, bell peppers,
shredded carrot. Choice of buttermilk ranch, balsamic
vinaigrette, sundried tomato vinaigrette, herb
vinaigrette

CAESAR SALAD Small §10/ Large §16

Crisp romaine hearts, bacon, seasoned croutons, grana
padano cheese, tossed in a garlicky caesar dressing

NACHO SALAD 524

Chopped romaine, diced tomatoes, peppers, roasted corn,
black beans, shredded cheese, tossed in a lemon-cumin
dressing. Topped with seasoned steak strips OR grilled
chicken, crispy corn chips, salsa and sour cream

SANDWICHES

All burgers/sandwiches come with fresh cut fries or side
garden salad.

Upgrade
Side caesar salad | Onion rings | Poutine | Sweet potato fries
$4
0AKWOOD BURGER §17

Grilled 60z. prime rib burger, served on a toasted sesame
kaiser with lettuce, tomato, red onion and pickles

Add Bacon $2 | Add Cheddar Cheese $1

OAKWOOD CLUB WRAP 519

Shaved roasted turkey breast, double smoked bacon,
lettuce, tomato, cheddar cheese, chipotle mayonnaise
packed into a grilled flour tortilla wrap

PRIME RIB BEEF DIP 521

Shaved prime rib, caramalized onion and mushroom:s,
melted swiss cheese on a ciabatta bun, served with au jus
dipping sauce

SANTA FE TURKEY BURGER s17

50z. ground turkey patty, sauteed onions & peppers,
lettuce, tomato, avocado aioli stacked on a toasted sesame
kaiser

Add Bacon $2 | Add Swiss Cheese $1

GARDEN VEGETABLE BURGER 516

Vegan burger patty, lettuce, tomato, onion, pickle. Served
on a vegan sesame kaiser

GYRO PITA WRAP 516

Seasoned lamb and beef strips, tzatziki, diced tomato, red
onion and cucumber all wrapped in a grilled pita bread

DAVE’S REUBEN SANDWICH 518

Shaved pastrami, sauerkraut, Thousand Island dressing
and swiss cheese piled high on a toasted rye bread

Quality Ingredients

N . : -
ofs*  freshest ingredients in

each and every menu item. to our patrons

Our Commitment

We use only the finest and ;@; To deliver safe, delicious

and memorable experiences

ENTREES

CHICKEN TENDERS 519

Five breaded chicken strips served with fresh cut fries
and plum sauce

STEAK FRITES $38

Canadian AAA 8oz. grilled striploin, served with truffle
fries, seasonal vegetables, black garlic aioli and au jus

SHANGHAI TUNA STIR FRY 540

Lo Mein noodles and vegetables tossed in a tangy stir fry
sauce topped with a seared ultra rare ahi tuna steak

BBQ CHICKEN §29

Mesquite smoked 1/2 chicken slathered in a tequila lime
BBQ sauce Served with a side of macaroni and cheese

BRAISED BEEF RAVIOLI §34

Tender red wine braised beef with caramelized
mushrooms and onions tossed with wild mushroom
ravioli in a demi cream sauce. Topped with parmesan
cheese

FISH & CHIPS §22

Beer battered perch, served with fresh cut fries, coleslaw
and tartar sauce

BUFFALO CAULIFLOWER TACO 519

Frank’s® Red Hot Buffalo bites, coleslaw and Bushy’s
salsa. Served in a corn taco shell with fresh cut fries

CAJUN CHICKEN PENNE 525

Grilled chicken breast, sauteed onions, peppers and
mushrooms, tossed in a cheesy Cajun sauce.

DESSERT

APPLE CARAMEL CHEESECAKE 99

Streusel crust with a classic NY cheesecake middle,
topped with caramel apple pie filling

FLOURLESS CHOCOLATE CAKE SN

Gluten free dark chocolate torte with fresh berry compote

DESSERT OF THE WEEK ASK YOUR SERVER

Ask your server about our weekly dessert feature!

The Story Behind

Our namesake, Dave Scatcherd was never one to
pass up on great food and fantastic experiences. At
Dave’s Pub & Grill, we look to provide every guest
with an experience that Dave would be proud of.



