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OAK PARK

LUNCH MENU

APPETIZERS SALADS

French Onion SOllp 14 Add Grilled Chicken 10, Shrimp 14, Salmon 16

Soup of The Day u House Salad, Seasonal Mixed Greens 4

Brie Crostinis, Fig Jam (4) 14 fresh vegetables and our house vinaigrette

Caesar Salad 14

Fried Calamari, Spicy Marinara 18 house caesar dressing, parmesan, garlic croutons

PEI Mussels Mariniére 24 Cobb Salad w/ Grilled Chicken 26

. bacon, avocado, tomato, soft egg
Honey Whipped Goa.t Cheese ?8 sliced white cheddar, yogurt ranch
pistachios, green herb oil, toasted pita

Beet Salad w/ Mixed Greens 19
roasted beets, orange-beet vinaigrette
goat cheese mousse, roasted pistachios

Seared Crab Cake 24 @
lobster butter, white wine lobster aioli
[risee, champagne vinaigrette, pickled shallots

BURGER & SANDWICHES ENTREES
Gem Burger or Beyond Burger 24 Slow Cooked Braised Beef Short Ribs 42
cheddar, caramelized onions, garlic aioli creamy mashed potatoes, rich red wine sauce

house pickles, french fries

Fresh Market Fish 41
Brie & Bacon Burger 26 saffron cauliflower puree
eight-ounce beef patty, brie cheese roasted squash, garlic-herb beurre blanc
bacon jam, pickles, red onion

arugula, garlic aioli, french fries Crispy Pork Belly 27

autumn corn puree, orange-bourbon glaze
roasted squash, sweet corn, crispy pork skin

BLT Club 20
crisp bacon, lettuce, tomato Boneless Roast Half Chicken 32
house avocado aioli, toasted bread carrots, roast potatoes

) ) lemon-butter-chicken pan sauce
Chicken Parmesan Sandwich 24

breaded chicken, marinara, Green Farro Risotto (v) (ve) 26
melted mozzerella, parmesan, fresh basil seasonal vegetables, fresh herbs, stracciatella

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.”



