
TJ’S HIGHLAND STEAKHOUSE | TJSHIGHLANDSTEAKHOUSE.COM | 11 WEST RIPPLE AVE., OSHKOSH WI 54904 | 920.231.1076

Consumption of raw or uncooked foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish may result in an increased risk of foodbourne illness.
*  gluten free

STEAKH O U S E  E S T.  2 0 1 9COUNTRY CLUB EST.  1899

L U N C H  M E N U

Soup & Salad

Appetizers

Lunch Entrees

May | 2026

CALAMARI FRITTO | 20
banana peppers |  cherry pepper aioli

GOAT CHEESE CURDS |  18
beer battered laclare farms goat cheese curds | 
hot pepper jelly | miso ranch

FRIED DEVILED EGGS | 15
egg yolk mousse | nueske bacon slab | chives

STEAK & ROASTED BEET SALAD | 20 * 

LOBSTER BISQUE |  14 bowl |  6 cup *
sweet cold-water lobster | cognac crème fraîche 

SALMON PANZANELLA |  21

STEAK FRITES    | 35 
40 day dry aged 6oz. flat iron steak |
french fries | chimichurri sauce

ZABUTON    | 40 *
6 oz. | snake river farms wagyu - “japanese pillow” | 
vegetable of the day

SHRIMP & SCALLOP PASTA  | 30
shrimp | basil | garlic | cherry tomato | asparagus
| parmigiano-reggiano | cavatappi pasta

CHICKEN PARMIGIANA |  28
chef ’s grandmother’s sunday sauce | muenster cheese |
parmigiano-reggiano | vegetable of the day

DECONSTRUCTED CRAB RANGOON | 20
fried wontons | jumbo lump crabmeat | gouda cheese |
sweet & sour sauce | green onion

BOURBON BACON SLAB |  20
hand-cut nueske bacon | bourbon bacon sauce

GLAZED BRUSSELS SPROUTS |  14*
crispy bacon | candied pecans | hot honey

all entrees served with choice of house salad or cup of soup

CHICKEN BERRY SALAD |  17 *
fresh seasonal berries | field greens | candied pecans |
avocado | goat cheese | balsamic vinaigrette

FRENCH ONION SOUP |  14 bowl |  6 cup
caramelized onions | gruyere | fines herbs |  crostini

AHI TUNA NICOISE |  21*
sesame seared ahi tuna | grape tomatoes | hericot verts | 
olives | soft boiled egg | dijon vinaigrette 

grilled salmon | shaved red onion | grape tomatoes | 
cucumbers | italian bread | lemon vinaigrette 

ny strip | roasted beets | baby arugula | gorgonzola | 
toasted walnuts | horseradish vinaigrette 

all entrees served with choice of house salad or cup of soup

Handhelds
WAGYU SMASHBURGER | 15
american cheese | lettuce | tomato | onion
| special sauce | brioche bun

WAGYU BACON SMASHBURGER | 17 
nueske slab bacon | a-1 aioli | pickles |
american cheese | brioche bun

SHORT RIB GRILLED CHEESE | 18
braised short rib | horseradish cheddar | sauteed onion |
horseradish cream sauce | brioche bread

TJHS HOT CHICKEN | 18
buttermilk fried chicken | hot honey | coleslaw |
pickle chips | american cheese | brioche bun

all sandwiches & burgers served with choice of hand-cut french fries | house made chips | coleslaw | $3 side salad | $4 cup soup

LOBSTER BLT ROLL | 22
butter poached lobster | lettuce | bacon | avocado |
tomato | lemon aioli | new england bun

B.L.A.T. | 16
pile of bacon | beefsteak tomato | avocado |
multi-grain toast | mayo

“THE WOODY” WRAP | 16
grilled chicken | avocado smash | bacon | 
lettuce | tomato | onion | sriracha aioli

OCC COUNTRY CLUB | 16
roast beef | ham | turkey | bacon | lettuce |
tomato | multi grain bread | mayo

PHILLY CHEESETEAK | 18
shaved ribeye | caramelized onions |
sharp provolone | crusty italian roll


