
A N G E L  OA K

We  cook with nuts, fish, meat, poultry, seafood, shellfish and eggs. After eating our food, you will understand why there are no substitutions. Pl ease inform your server if a person in your party has a food allergy so that proper precautions are taken. Consuming raw or undercooked meat, 

poultry, seafood, shellfish or eggs may increase the risk of foodborne illness. 

**For parties of 8 guests or more, a service charge  of 26% will be automatically added to your check**

= Angel Oak Signature Dish 

Chef de Cuisine: Josh Kellim 

R A W  B A R

YELLOWTAIL CRUDO (NF, GF, DF) 

 valencia orange vinaigrette, avocado purée, 

mint, flowering cilantro, puffed rice 

25 

HALF LOBSTER TAIL  35

DAILY OYSTERS ON THE HALF SHELL 

(DF,NF,GF) 

champagne mignonette, hot sauce, lemon 

half dozen 30, dozen 60 

BEEF TARTARE (NF) 

shallots, capers, horseradish cream, 

pickled mustard seeds,  

quail egg, grilled sourdough 

26 

S T A R T E R S

HOUSE-MADE WARM PARKER ROLLS 

white sage glaze, preserved lemon butter 

5 

CAESAR SALAD (NF) 

green & red romaine hearts,  

espelette-garlic breadcrumbs,  

parmigiano reggiano, boquerones 

24

BBQ SPANISH OCTOPUS (GF, NF) 

charred pineapple,  

squid ink aioli, chorizo purée, 

grapefruit, yogurt, scallions 

29

GRILLED MUSHROOMS (V, GF) 24 

seasonal wild mushrooms, 

chimichurri, almonds,  

roasted parsnip purée 

24

ACQUERELLO RISOTTO (GF, NF) 

applewood smoked bacon, 

cured egg yolk, chives  

28

LOCAL MIXED BABY GREENS (NF, DF, V, GF) 

shaved garden vegetables, candied sunflower seeds, 

sesame seeds, carrot-turmeric vinaigrette 

26

E N T R É E S

SOUS VIDE CAULIFLOWER STEAK (V, NF) 

butternut squash farrotto, golden balsamic reduction, 

petite fennel salad, pomegranate, celery 

36

MAINE LOBSTER TAGLIATELLE (NF) 

summer truffles, forest mushrooms, 

aged asiago, tarragon 

42

SEA SCALLOPS (GF, NF) 

sweet corn & lemongrass purée, roasted corn chimichurri, 

snap peas, pancetta, espelette pepper 

44

WILD KING SALMON (NF, GF) 

vichyssoise, confit fingerling potatoes, 

braised petite fennel, valencia orange 

42

ORGANIC JIDORI CHICKEN (NF) 

grilled delta asparagus, banyuls jus, 

royal trumpet mushrooms 

42 

8 OZ PRIME BEEF FILET (NF, GF) 

red wine braised oxtail, lightly smoked potato purée, 

horseradish gremolata, baby heirloom carrots 

68

10 OZ DRY AGE PRIME NEW YORK (GF, NF) 

creamed kale, chanterelles, black garlic jus 

74

 FRESHLY SHAVED TRUFFLE 

30/G  

A5 JAPANESE WAGYU 40/OZ 

MINIMUM 3OZ 

charred pineapple, grilled scallions, ponzu 

E N H A N C E M E N T S  

CRISPY BRUSSEL SPROUTS (V) 

hazelnut, sweet potatoes, 

sherry maple vinaigrette 

16 

MAC & CHEESE  (NF) 

 three cheese mornay, herb bread crumb, truffle 

15

CHARRED BROCCOLINI (NF, GF) 

parmesan, shallots, 

garlic, chili flakes 

15 

CRISPY BABY POTATOES (NF, GF) 

béarnaise crème fraîche, bbq spice, chives

14

A D D I T I O N S

TRUFFLE FRIES (NF) 

herbs de provence,  

parmesan, truffle oil 

12 

CREAMED KALE (NF, GF) 

crispy onions 

16




