
SIGNATURE SANDWICHES
-Served w/ Peppadew Coleslaw-

Fresh Veggies on Cranberry-Walnut Toast  8.75
Cucumber, Avocado, Tomato, Fennel, Red Onion, Artichoke
Hearts, Sprouts & Chive Cream Cheese

Serrano Ham & Fresh Mozzarella  11.00
Green Olive Tapenade, Fire Roasted Peppers, Shaved Red Onion, 
Basil Leaves w/Cracked Black Pepper & Olive Oil 
on a Toasted Rustic Baguette

Ultimate B.L.T.  9.50
Black Forest Bacon, Heirloom Tomatoes, Butterleaf Hearts,
Avocado, Creamy Camembert Cheese & Roasted Shallot Aioli 
on Wood-Fired Sourdough

Pulled Short Rib French Onion Dip  9.75
Braised Onions, Horseradish Cream & Truffled Watercress on a 
Toasted Rustic Baguette w/a Sherry Au Jus on the side

The Lobster Club  12.50
Tarragon Dressed Maine Lobster, Black Forest Bacon,     
Tomato, Avocado & Butterleaf Hearts on Toasted Sourdough

Tofu Sloppy Joe  8.50
This Vegetarian Version of the Classic is Stewed Slowly with 
Vegetables, Tofu & Seasoning and Topped w/ Melted Aged Cheddar

Chicken Picatta Sandwich 9.00
Picatta Crusted Chicken Breast, Confit Tomatoes, Arugula & White 
Bean Hummus on a Toasted Rustic Baguette 

The Oaks Grilled Cheese  7.75
Cranberry-Walnut Bread with Fontina, Extra Sharp Cheddar 
& Creamy Camembert

The Dry Age Burger  11.50
Half Pound of our Dry Age Blend w/Taleggio Cheese, Black Forest 
Bacon, Red Onion, Tomato, Arugula & our Smoked Jalapeño-
Pineapple Compote on Toasted Brioche

additional sides (1/2 pound portions)

Grilled Speck and Purple Potato Salad  3.50
Farmers Market Bean Salad  2.95
Spaghetti, Soppresatta, Pepperoncini & Mozzarella   3.25
Peppadew Coleslaw  2.95

INDIVIDUAL BRICK-OVEN PIZZAS

Burrata Margherita  9.50
Creamy Burrata, Heirloom Tomatoes, Olive Oil & Fresh
Basil Leaves finished with Cracked Pepper

Pizza Puttanesca  8.75
Green Olive Tapenade & Smoked Mozzarella topped with a
Ragout of Onion, Capers, Anchovy & Tomato

Duck Confit & Caramelized Onion  10.25
Fontina, Crumbled Goat Cheese, Young Arugula, Olive Oil &
Cracked Black Pepper

Pancetta, Cracked Egg & Crispy Potato  9.75
Caramelized Onion & White Truffle Oil

Jalapeño Chicken & Pineapple BBQ  8.75
Minced Jalapeño, Red Onion, Smoked Mozzarella & Cilantro

Vegetable, Walnut Pesto & Goat Cheese  9.50
Tomato Confit, Roasted Fennel, Red Onion, Artichoke 
Hearts & Roasted Peppers

Stuffed Serrano Ham, Ricotta Pie  12.50
Fontina, Garlic Spinach, Roasted Red Onions & Fresh Tomato

OUR SALADS

-served with rustic bread-

OAKS ITALIAN CHOP  9.50
Romaine, Green Beans, Artichoke Hearts, Cannelinis, Soppressata, 
Smoked Mozzarella, Capers, Red Onion, Cracked Black Pepper & 
Lemon-Oregano Vinaigrette

Duck Confit, shaved fennel & Grapefruit  10.50  
Maple Cashews, Cambozola Cheese, Baby Arugula, Spring Greens 
and Kumquat-Tarragon Vinaigrette

Roasted Beet, Sherried Fig & Humboldt Fog  9.50
Golden Beets, Baby Spinach, Toasted Walnuts, Fuji Apple
Roasted Beet & Poppy Seed Vinaigrette

Rustic Greek Salad 9.50
Cucumber, Tomato, Avocado, Red Onion, Green Bell Pepper,
Feta, Mt. Athos Olives, Fresh Mint, Olive Oil &  Greek Honey

Baby Spinach, Pt. Reyes Blue & Crisp Pancetta  9.75
Slivered Almonds, Sliced Egg & Grape Tomatoes
with our White Balsamic Vinaigrette

Heirloom Tomatoes & Burrata 9.75
Creamy Burrata, Heirloom Tomatoes, Basil, Shaved Red Onion
Watercress & Garlic Crostini Drizzled w/ Grape Must & Olive Oil

Sesame grilled Chicken  9.00
Spring Greens, Watercress & Cabbage, Wasabi Peas, Black Radish
Scallion, Snow Peas, Grape Tomatoes & Miso Vinaigrette

Every Wednesday  
Grilled Cheese Night

(6pm to close)
 Choose from our selection of grilled cheese creations each 

served with a cup of our Homemade Tomato Bisque

Sunday Nights are 
Pasta Nights

Freshly prepared pastas dishes such as Veal 
Agnolotti, Roasted Beet Ravioli, Papparadelli with Wild Boar 

Ragu and many More. Don’t forget the brick-oven garlic bead!

Gourmet MARKET SELECTIONS

With a thoughtfully chosen selection of products you will 
surely find something delicious to take straight from our 
shelves to your table. 

In our assortment of wines you will find a few Organic and 
Bio-dynamic varieties as well as an array of Micro-Brewed 
Beers. Indulge in a number of Artisan Chocolates, Popcorns, 
Exotic Jerky’s, Cheeses, Tapenades and Spreads in addition 
to unique Pasta Sauces and Oils.

Have a suggestion let us know and maybe it will become a 
new addition.

Delivery coming soon!



Open 7 days
7am- midnight

1915 N. Bronson Ave.
Los Angeles, CA. 90068

Tel: 323.871.8894
Fax: 323.871.2503

www.theoaksgourmet.com
info@theoaksgourmet.com

Coffee and Beverage Menu
Hot

Coffee - House Blend, Decaf, Daily Flavored, Organic
Espresso - single, double, triple

Americano
Cappuccino, Lattes (Vanilla, Chocolate, Hazelnut)

teas - Mighty Tea, Art of Tea
Hot Chocolate

Chai Latte

Cold
 Koffee Kicker

Espresso and Organic Irish Creme Flavor
Vanilla/ Mocha Freeze
Organic Vanilla or Mocha Frappe

Cremosas
Sparkling Water mixed with our house Organic flavored Syrup

shaken until frothy and served with ice, super refreshing!

Iced Chai Lattes

Milkshakes 
 French Vanilla, Valrhona Chocolate, Strawberry & Cream

Desert Date & Almond, Peanut Butter Cup, Cake Monkey Delight

Smoothies
The Dell Orchard

Bananas, Strawberries, Cantaloupe
Vanilla Yogurt and Orange Juice

The Beachwood Berry
Strawberries, Blueberries, Raspberries, Blackberries, 

Apple Juice, Milk and Honey
The Franklin 5

Bananas, Pineapple, Kiwi, Vanilla Yogurt
Blueberries, Papaya Juice

Liquid Garden
Carrot Juice, Beet Juice, Spinach, Ginger, Apples

Almonds, Honey and Apple Juice
Bronson Sunrise

Honeydew Melon, Kiwi, Apple, Beet Juice, 
 Milk, Honey, Orange Juice and Yogurt

Fresh Juices
Apple, Orange, Beet, Carrot, Grapefruit

House Roasted Coffees
Commited to quality at The Oaks Gourmet we proudly offer in-house roasted 
coffees. Customize your own Blend or Roast or try any of ours. We feature 

premium Green Beans such as Columbian Supremo, Yemen Mocha, Blue Ja-
maican, Kenya AA, Costa Rican Duka Estate, Sumatra Mandheling, Mexican 
Chiapas Kabuk, Java Estate, Guatemalan Antigua and Brazilian Serra Negra.

We also carry several different organic beans

HOT BREAKFAST
Served All Day

Italian breakfast sandwich  7.50
Fried Egg, Pancetta, Fresh Mozzarella 
Garlic Oil & Basil Leaves on Wood-Fired Sour-Dough

Oaks Breakfast Burrito 7.00
3-Eggs Over-Med, Black Forest Bacon, Farmhouse Cheddar 
& Spring Onion 

Oaks Vegetarian Breakfast Burrito  7.00
Three eggs scrambled, Artichoke Hearts, Roasted Peppers 
Red Onion, Cherry Tomatoes and Fresh Basil

Honey Smoked Salmon  Everything Bagel 7.25
Chive Cream Cheese, Red Onion, Cucumber, Sprouts & Tomato

Belgian Waffle 7.00  (choice of one)

w/Maple Syrup, Fresh Strawberries & Powdered Sugar 
w/ Nutella Mousse, Valrhona Chocolate Sauce & Maple Cashews  

from the bakery
Cake Monkey
Cakewiches  3.00 
Nuff Said Cookies  2.75
Li’l Merries 2.75
Pot Pies 2.25
Yo Hos  2.75
Sage, Cheddar & Bacon Scone  3.25
Maple Pecan Scone  2.75
Pistachio Lemon Tea Cakes  3.50
Banana Wheat Germ Muffin  2.25
Pecan Butterscotch Sticky Buns  3.75

delilahs Bakery
Cupcakes  3.00
(Chocolate Peanut Butter, Red Velvet, Carrot, Chocolate)
Muffins  3.00
(Blueberry, Lemon Ricotta, Raisin Bran, Zucchini)
Pecan Pie 4.00 slice (add 1.00 for Vanilla Ice Cream)

Our Bakery
Biscotti  1.50
Ham & Cheese Croissant  3.75
Regular Croissant  2.00
Apricot Ginger Scone  2.75
Polenta Raspberry Scone  2.75

Brooklyn Bagels
Plain, Onion, Poppyseed, Everything 1.50


