Brunch Specials

Brunch

Any two brunch entrees, paired with a bottle of
champagne and fresh juice
75
Any four brunch entrees, paired with two bottles of
champagne and fresh juice
140

Huevos Rancher-Oaks

16.64

Oak Traditional Breakfast

16.22

Crispy tostada, lime crema, pico de gallo, avocado
mousse

Eggs, bacon, sausage OR pork belly, choice of toast

Beach Bum Omelette

16.22

Classic Benedict

16.22

Crab Cake Benny

17.64

Sausage, bacon, spinach,shallots, cheddar cheese

Cocktail Corner
Blood Orange Mimosa
LOAKL’s Bloody Mary
Espresso Martini

12
14
16

Small Plates/Salads/Soup

16.35

Pear Salad

Fresh pears, bleu cheese, arugula, spinach,
roasted pumpkin seeds, mustard vinaigrette

15.22

Chopped Salad

Fennel, celery, bulgur, apple, roasted pepper, feta
cheese, champs vinaigrette

17.22

Tuna Tacos

Mint-chile sauce, mango, jicama, cucumber, cilantro,
wonton shells

12.35

Clam Chowder

New England style chowder, oyster crackers

Oh Shucks - Oysters
Oysters on the Half Shell

19.22/36.35

Oak Oyster

19.35/37.22

Oysters Rockefeller

12.49/22.35

½ or full dozen, shucked to order, Chef choice oysters
½ or full dozen Kumai oysters, cucumber and green
apple mignonette pickled cucumber pearls, lemon oil

English muffin, canadian bacon, poached egg,
hollandaise
Asparagus, hollandaise, breakfast potatoes

Brooks St. Benny
Granola’D French Toast

16.22

Chilaquiles

16.22

Chorizo Burrito

17.22

Granola coated french toast, topped with fresh berries
Tomatillo, pico de gallo, black beans, avocado, lime
crema, mozzarella
Chorizo, breakfast potatoes, eggs, cheddar cheese,
avocado, pico de gallo

Nana’s Fried Chicken & Waffles
Monte Cristo
Baked Hash Skillet

Sandwich Shop
Oak Burger

16.22

16.35

Short Rib Tacos

Barbacoa style, pickled onion, cilantro, chimichurri
crema, flour tortilla

Cajun Shrimp Tacos

18.35

Cajun shrimp, grilled jack cheese, cabbage, lime
crema, flour tortilla

Roasted Mushroom Taco

17.22

Bleu cheese coleslaw, wing sauce aioli, pickles, brioche
bun, side of fries

18.35

Wagyu beef, aged tillamook cheddar cheese,
caramelized onion, arugula, pickles, secret sauce,
side of fries
Add fried egg $3 ,bacon $3, avocado mousse $3

Something Sweet
“Coffee” N’ Doughnuts

13.49

Espresso Ice Cream, cinnamon and sugar, blackberry
sauce

Brioche Bead Pudding

13.30

Caramel sauce, crème anglaise, popcorn ice cream,
fresh berries

14.22

Portobello mushrooms, roasted peppers, goat cheese,
ancho crema, cilantro, flour tortilla

Taco Cart

16.22

Eggs, hash browns, cheddar and jack cheese, avocado
mousse, choice of short rib or double smoked bacon

Tacos
Al pastor sauce, cilantro, pineapple relish, flour tortilla

16.22

Mozzarella, bacon, pastrami, honey butter, pullman
bread

Crispy Chicken Sandwich

Double Smoked Bacon Taco

18.22

Fried chicken, house-made waffles, honey butter

3 piece or ½ dozen baked oysters, creamed spinach,
fennel, anise liquor, crispy prosciutto & bacon
breadcrumbs

(GLUTEN-FREE CORN TORTILLA AVAILABLE UPON REQUEST)

18.22

English muffin, steak, poached egg, hollandaise

22.45

One of each taco

Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please notify us if you have any food allergies.
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