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& SWEET
MALTED FLAPJACKS
House-made malted flapjacks, 

maple syrup, local honey-

whipped butter, served with 

a side of fresh fruit. | 10

FRENCH TOAST
Cinnamon French toast, 

seasonal fruit compote, 

toasted pecan glaze, local 

honey cheesecake cream. | 12

STEEL-CUT OATMEAL
Brown sugar, seasonal fresh 

fruit, toasted nuts. | 10

THE AÇAI BERRY BOWL
Banana, fresh fruit 

and berries, chia seeds, 

pepitas, toasted almonds.  

11

PORTABLES
YOGURT & GRANOLA
Fresh fruit, house-made 

granola, local honey. | 5

FRESH SMOOTHIE 
Fresh seasonal fruit, 
toasted walnuts, chia seeds, 
local honey. | 6

BREAKFAST PASTRY
Local bakery or house-made 

bread or pastry with salted 

honey butter and jam. | 4

BACON BUDDY
Thick-sliced bacon, avocado, 

buttered Texas toast. | 8

HOT & HEARTY
ROUGHNECK
Two eggs, any style, thick-

sliced bacon, breakfast 

sausage patty or country ham 

with fried potatoes, choice 

of Texas toast, wheat or 

sourdough. | 12

TULSEY BENEDICT
Country ham, poached eggs, 

sharp cheddar, English muffin, 

roasted red bell pepper 

hollandaise, choice of one 

side or fresh fruit. | 12

VEGGIE HASH
Seasonal squash, sweet potato,  

wild mushrooms, sharp cheddar, 

poached eggs and avocado, 

served with house-made pico 

and fresh fruit. | 11

PROSPECT BREAKFAST 
SANDWICH
Buttermilk biscuit, Lovera’s 

cheese, breakfast sausage 

patty, fried egg, fresh fruit 

or choice of one side. | 9

SIDES
ALL SIDES | 6

THICK-SLICED BACON (3)

FRESH FRUIT

COUNTRY HAM

YOGURT

TWO EGGS, ANY STYLE

HOME FRIES

SAUSAGE PATTY

DRINKS
COKE PRODUCTS

ICED TEA

ORANGE AND APPLE 

JUICE

FAIR FELLOW COFFEE

ESPRESSO

AMERICANO

MACCHIATO 

CAPPUCCINO

LATTÉ

Our location on the 

site of a former train 

depot on Santa Fe 

Square puts you at the 

crossroads of the city’s 

downtown cultural 

and dining scene. The 

Blue Dome District 

takes its name from an 

old Gulf Oil station 

and reflects Tulsa’s 

place in the early 

20th century as the 

“Oil Capital of the 

World.” Today, a series 

of industry buildings 

dating from that era 

have been transformed 

into a happening 

neighborhood filled 

with restaurants, 

bars, music, clubs 

and boutiques.

FROM BLACK GOLD 
TO BOLD GRIT.

*Our friends at the Tulsa Health Department want you to know that consuming raw or undercooked food increases your risk of food borne illness.



EAT WITH 
YOUR HANDS
SERVED WITH YOUR CHOICE 

OF SIDE

PORTABELLA SANDWICH
Herb-marinated portabella, 

red onion jam, local fresh 

mixed greens, Lovera’s cheese, 

tomato, roasted garlic aioli 

on a toasted potato bun. | 12

TOOLPUSHER
Thinly shaved country ham, 

Swiss cheese, caramelized 

onion, dill pickles and 

stone ground mustard on 

toasted sourdough. | 11

OILMAN CLUB
Slow roasted turkey, crispy 

thick-cut bacon, Scissortail 

farms greens, tomato, red 

onions and roasted garlic 

aioli on toasted  

sourdough. | 12

FRIED CHICKEN SANDWICH
Buttermilk-brined chicken 

thigh, tomato, Scissortail 

farms greens, dill pickle, 

smokey mayo on a toasted 

potato bun. | 11

BLUE DOME 
STAPLES
SERVED WITH YOUR CHOICE 

OF SIDE

WHISTLE BURGER
Creekstone Black Angus beef, 

thick-sliced bacon, sharp 

cheddar cheese, Romaine 

lettuce, tomato, onion and 

smokey mayo on toasted 

brioche bun. | 13 

 *Black bean burger option 

 available.

FRIED BOLOGNA SANDWICH
Thick-sliced Siegi’s bologna 

stacked high with kettle 

chips, homemade pimento 

cheese, house dill pickles, 

pepper jelly on Texas toast. 

10 ADD EGG 2

TULSEY “OLD TOWN” MEATLOAF
Sourdough topped with 

molasses-glazed greer ranch 

ground pork and chuck 

meatloaf, gouda mashed 

potatoes, whiskey gravy and 

tobacco onions. | 14

FRIED CATFISH
Cornmeal battered catfish 

fillets served with house 

pickled vegetables, 

creamy cole slaw and house 

remoulade. | 15

CHICKEN SALAD
Red grape and toasted almond 

chicken salad in a fresh 

herb dressing with sliced 

cucumbers, carrots and 

crostini served on fresh 

local mixed greens. | 12

DESSERT 
ADD ICE CREAM 2 

TULSA BROWNIE  
Layered chocolate chip cookie, 

crunchy toffee, rich fudge 

brownie. | 5

HOUSE-MADE CUPCAKES 
AND COOKIES 
Chef’s choice freshly baked 

cookies and cupcakes.| 5

SPUDDIN’ IN
OKIE SCOTCH EGG
Local pork sausage, Coleman’s 

mustard deviled egg topped 

with Welltown beer cheese. 

Served with Scissortail Farms 

fresh mixed green salad, house 

pickled vegetables.  | 9

SAUSAGE BOARD
Siegi’s local sausage, stone 

ground mustard, pickled 

vegetables. | 10

HAND PIE
Cottage pie with ground beef, 

carrots, caramelized brussel 

sprouts and Gouda mashed 

potatoes inside a buttery 

crust served with whiskey 

gravy. | 10

LOC-LAHOMA BOARD
Selection of local cheeses, 

pickles and jams served with 

local fresh bread. | 11

BREAKIN’ BREAD
Chef’s choice of local  
in-house breads served with 
whipped local honey butter. | 4

SOUPS & 
SALADS
SMALL OR LARGE 6/10

ADD: CHICKEN 5

 GULF SHRIMP 6

CASK COBB 
Fresh mixed greens, bourbon 

candied bacon, diced tomato, 

hardboiled egg, green onions, 

creamy herb dressing.

HOUSE BLUE  
Fresh mixed greens, 

gorgonzola, roasted red 

bell peppers, tobacco 

onions, charred corn, house 

vinaigrette.

CAESAR
Crisp romaine, aged Parmesan, 
hardboiled egg, black bean 
and avocado, pico de gallo, 
fried tortilla strips, 
cilantro and lime Caesar 
dressing.

SOUP OF THE DAY
Seasonal soup handcrafted from 

scratch daily | Cup/Bowl 6/8

LOADED POTATO SOUP
Crisp thick-cut bacon, sour 

cream, sharp cheddar cheese, 

green onions, and kettle chips 

on top of creamy potato soup. 
9
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*Our friends at the Tulsa Health Department 
want you to know that consuming raw or 
undercooked food increases your risk of 
food borne illness.

SIDES
ALL SIDES | 6

ROSEMARY FRENCH FRIES

CREAMY COLE SLAW

LOADED POTATO HASH

SMOKED GOUDA 
MASHED POTATOES

DRINKS
COKE PRODUCTS

ICED TEA

ORANGE AND APPLE JUICE

FAIR FELLOW COFFEE

ESPRESSO

AMERICANO

MACCHIATO 

CAPPUCCINO

LATTÉ



BLUE DOME 
STAPLES
SERVED WITH YOUR CHOICE 

OF SIDE

THE DERRICKMAN
Creekstone Black Angus beef, 

thick-sliced bacon, sharp 

cheddar cheese, romaine 

lettuce, tomato, onion and 

smokey mayo on Texas toast. | 13 

 *Black bean burger option 

 available.

CHEF RECOMMENDS: BOOMTOWN 

MERLOT, COLUMBIA VALLEY

TULSEY “OLD TOWN” MEATLOAF
Sourdough topped with 

molasses-glazed greer ranch 

ground pork and chuck 

meatloaf, gouda mashed 

potatoes, whiskey gravy and 

tobacco onions. | 14 

CHEF RECOMMENDS: SPANN 

‘MOZIN’ ZINFANDEL, 

CALIFORNIA

FRIED CATFISH
Cornmeal battered catfish 

fillets served with house 

pickled vegetables, 

creamy cole slaw and house 

remoulade. | 15

CHEF RECOMMENDS: VOIX DE LA 

VIGNE PINOT GRIS, WILLAMETTE 

VALLEY

FLANK STEAK
Garlic and herb marinated, 

salt-crusted flank steak, 

fried grit cakes with 

charred corn, pickled red 

onion. | 22 

CHEF RECOMMENDS: KILLER DROP 

RED BLEND, CALIFORNIA

MAIN EVENT
RAINBOW TROUT
Charred trout with lemon 

butter, succotash, herb rice, 

fried carrot strings. | 17

CHEF RECOMMENDS: MARGERUM 

‘SYBARITE’ SAUVIGNON BLANC

MOM’S POT ROAST
Bone-in short rib slow 

braised in Welltown Brewery 

ale, crispy pork skins, gouda 

mashed potatoes, seasonal 

vegetables. | 16 

CHEF RECOMMENDS: WELLTOWN 

NUTTOWN PORTER

“NOT YOUR MOM’S” 
SHEPARD’S PIE
Roasted root vegetables and 

brussel sprouts in a rich 

mushroom stock topped with 

gouda mashed potatoes. | 16 

CHEF RECOMMENDS: MAIPE 

MALBEC, MENDOZA

CHESHIRE BONE-IN CHOP
Brown sugar-rubbed pork chop, 

berry gastrique, creamy polenta, 

seasonal vegetables. | 19 

CHEF RECOMMENDS: MARGERUM 

‘UBER’ SYRAH

HERB-RUBBED CHICKEN BREAST
Pan-seared chicken breast, 

loaded potato hash, sweet 

and smokey sauce, seasonal 

vegetables. | 17 

CHEF RECOMMENDS: GUNDERLOCH 

RIESLING SPATLESE

BONE-IN RIBEYE
Bone-in ribeye, tobacco 

onions, rich bourbon demi, 

smoked gouda mashed potatoes, 

seasonal vegetables. | 32 

CHEF RECOMMENDS: ANATOMY 

#1 CABERNET SAUVIGNON, NAPA 

VALLEY

DESSERT 
ASK YOUR SERVER ABOUT 
DAILY DESSERT SPECIALS

BREAD PUDDING
Seasonally inspired flavors 

served with a walnut toffee 

bourbon custard and fresh 

fruit. | 7

CHEESECAKE BRULEE 
Browned butter, salted 

caramel, hazelnut tuille. | 8

TASTY 
BEGINNINGS
OKIE SCOTCH EGG
Local pork sausage, Coleman’s 

mustard deviled egg topped 

with Welltown beer cheese. 

Served with Scissortail Farms 

fresh mixed green salad, house 

pickled vegetables.  | 9

BACON JAM
Welltown beer cheese, green 

onions, buttered baguette. 

10

SAUSAGE BOARD
Chef’s choice of local meats, 
stone ground mustard, pickled 
vegetables. | 11

GRIT CAKES
Charred sweet corn, roasted 

poblanos, sharp cheddar, 

smoked gouda, smokey mayo. | 9

LOC-LAHOMA BOARD
Selection of local cheeses, 

pickles and jams served with 

local fresh bread. | 11

SOUPS & 
SALADS
SMALL OR LARGE 6/10

ADD: CHICKEN 5

 GULF SHRIMP 6

CASK COBB 
Fresh mixed greens, bourbon 

candied bacon, diced tomato, 

hardboiled egg, green onions, 

creamy herb dressing.

HOUSE BLUE  
Fresh mixed greens, 

gorgonzola, roasted red 

bell peppers, tobacco 

onions, charred corn, house 

vinaigrette.

CAESAR
Crisp romaine, aged Parmesan, 

hardboiled egg, black bean 

and avocado, pico de gallo, 

fried tortilla strips, 

cilantro and lime Caesar 

dressing.

SOUP OF THE DAY
SEASONAL SOUP HANDCRAFTED 

FROM SCRATCH DAILY 

CUP/BOWL | 6/8

LOADED POTATO SOUP
Crisp thick-cut bacon, sour 

cream, sharp cheddar cheese, 

green onions, and kettle chips 

on top of creamy potato soup. | 9

CHEF RECOMMENDS: HOOPLA 

CHARDONNAY, NAPA VALLEY
*Our friends at the Tulsa Health Department want 
you to know that consuming raw or undercooked 
food increases your risk of food borne illness.
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ALL SIDES | 3

ROSEMARY FRENCH FRIES

CREAMY COLE SLAW

LOADED POTATO HASH

SUCCOTASH

HOUSE PICKLED VEGETABLES


