RESTAURANT & BAKERY




QOO0 COOLERS

Cutunber-Lime Crrles $3.25
RKaspberry-int Agqua Frcsta  ss25
(ctrus 1o White 4&/&,9& dpritzer $3.5
45%&:/ femanade $3.25
Fresh Squcered Jemmade $3.25
Tsed Tea, covpimentany reriLe $3.25

0(3,7/% Dhrink s $2.75

FRUITS, JUICES
& SMOOTHIES

OCWM Frwit W $6.25

Fruit ?;W $5.25
BANANA OR STRAWBERRY, ORANGE JUICE,
HONEY & YOGURT

Tresh. Fruit ocm,ﬂ’?%/:% $4.75

BANANA, STRAWBERRY OR PINEAPPLE,
HONEY, ORANGE JUICE

Seasrnal Fruit ifgm% $8.25
STRAWBERRIES, BLUEBERRIES-&SLICED BANANAS
add granola $1

Fresh, O%M&ZM Crange $3.25-$4.25

e 2ecit
Aople. Trmatr v Cranberss s25083.25

Y $3.25-$4.25



SALADS

WW JJKL% U/w;& $11.25 Trmatr ¢ Owirn $8.25

. BOSTON BIBB, RASPBERRY VINAIGRETTE
SPRING GREENS, ROASTED TURKEY, SWISS GRUYERE,

EGG, TOMATO, LARDON, THOUSAND ISLAND

Pulled, Chisken ¢ Kaspberiics  szs

BOSTON BIBB, CREAMY RASPBERRY DRESSING
Duck. M o@c&wﬂ $13.50

SPRING GREENS, SWEET WASABI OR MUSTARD
CHUTNEY DRESSING JW 6/4,/:1’(/ C%,/:/’L $10.25

CHOPPED LETTUCE, RICE NOODLES,
HONG KONG DRESSING

/;/LZ W $14.75
SPRING GREENS, SWEET WASABI OR MUSTARD A _
MM/ W o@n&w{/ $10.25

CHUTNEY DRESSING
LARDON, EGG, MUSHROOMS, SWEET WASABI DRESSING

Salad LJWM $11.50 Classie Cnesnr $10.25

BABY FRISEE, POACHED EGG, PEAR, with hand pulled chicken $13.25
ROQUEFORT, LARDON, DIJON VINAIGRETTE

OCWM f%«//’% $11.25

gd,éﬂ,&é Mﬂj—& $14.75 VANILLA YOGURT OR COTTAGE CHEESE
GRILLED TUNA, FRENCH GREEN BEANS, BOILED EGG,

D f : -—
ROASTED POTATO WITH DILL, DIJON VINAIGRETTE T 06 nﬁ»j@ym Chishen o
JW $11.25 WITH SEASONAL FRUIT

SPRING GREENS, ROASTED TURKEY, HAM, BOILED

EGG, SWiss GRUVERE Ticr f]K OGA[M JZW} $12.75

SEASONAL FRUIT

HHaple Broiled Falman $13.75
SPRING GREENS, SWEET WASABI OR MUSTARD W ;A/ZM $725

CHUTNEY DRESSING

Zf?W OCW $8.75
ocpfiéf W 064,2/&7“7& $13.25 ICEBERG, CHERRY TOMATOES

SPRING GREENS, SWEET WASABI OR MUSTARD

CHUTNEY DRESSING Texas JW O@A/[M $11.25

SPRING GREENS, TORTILLA SLIVERS,

_ SPICY PEANUT DRESSING
Cudive ¢ KJ‘?W $11.25
CANDIED PECANS, PEAR, BALSAMIC VINAIGRETTE

Charsed Sea Seallrps $12.75

SPRING GREENS, MUSTARD CHUTNEY DRESSING
P00 OEAZM $8.25

CURLY ENDIVE, WATERCRESS, ARUGULA, VIRGIN OLIVE

OIL, PARMESAN CHEESE OCW MJ’

with a cup of soup $10.75 Sweet Wasabi, Thousand Island, Balsamic Vinaigrette,

Raspberry Vinaigrette, Poppy Seed, Mustard
Chutney, Creamy Raspberry, Dijon Vinaigrette



FPICUREAN
TOASTED-CHEESE

all $8.75

APPLE & g%'& WATERCRESS, #&Wbbﬁ
& FIG PRESERVES

K@W& PEAR, CANDIED PECANS, %ZZA/Z&&A/,

SPINACH & FIG PRESERVES

HaM & W&M/ ARUGULA, %?Z;LMQL

& GRILLED ONION

JW?/& ASPARAGUS, FMW SPINACH & HAM

BLACK OLIVE TADENADE,P&&JW SPINACH,
ROASTED RED PEPPER & ﬁnﬁ'&w

TURKEY & CRANBERRY, 7W
SPINACH &%ZZA/M A

JWP& FIG PRESERVES, WATERCRESS,

GRILLED ONION & 47

HaMm &ﬁﬁ;W FIG PRESERVES, fﬂtfi&wb

& SPINACH

BACON & SMOKED 4/26&(4/, JW?/, GRANNY SMITH

APPLE, ARUGULA & FIG PRESERVES

4/‘;&% JW& GRILLED VEGETABLES,

BALSAMIC REDUCTION

SOUPS

cup $3.25, bowl $6.75

OA/{/ W JW NOODLE OR RICE

#A/?/VW 47[ Vg&r%é{% with. Chicken
%4,7& %m WITH LARDON
Taatey Chile

Tu&ézm, V@(//‘ﬂv%//

WARM SANDWICHES
pMé W MANGO CHUTNEY $11.75

T;a/éﬁ %x@w YOGURT DILL SAUCE $9.25
MM Chicten Brcast $9.75

Old Fashioned, Fabulons %Ww/ $8.75
Pm‘ff FHAE: erench rrics $10.75
Bacon, lettuce ¢ Tomatr $8.75
72%{7 (lucks rrenc rrics $11.25
Croned, Beef $9.75
Kewben $11.75

7;4/6@ Zm $11.75

/Zém %&%&b $10.25
CHAR GRILLED, SEASONED WITH ONION
PEPPER & GARLIC

add hand cut french fries $3.25

COLD SANDWICHES
npp@m Chicken Salad $8.25

&dx&f Chicken OEA[M $8.25
Krasted 77(,%/@ Breast $8.75
Tana Salad $8.25

ﬁﬂvz&d 7/744% $8.75

HEARTY FARE
7;4/% #M/L ¢ Fraskhed %Jf $1.75

Grélled Feasrnal Vegetabler  sors

GOAT CHEESE & BALSAMIC REDUCTION
with maple broiled salmon $13.75

rasted ot 72%@ $11.25

MASHED POTATOES & GRAVY



Breakfast Anytime...

GOLD COAST
BREAKFASTS

721/6@ Hash ¢ Tqgt

Chicken Livers ¢ %&

MUSHROOMS, ONIONS

Belgion Wafle

STRAWBERRIES, WHIPPED CREAM OR MASCARPONE

SFtrambled % Whites

WHITE CHEDDAR & SPINACH OR ASPARAGUS
%& Benediet

Bualtie %& Bewedict

HOUSE-CURED SALMON, HOLLANDAISE SAUCE,

SALMON CAVIAR

Feasrnal Fruit Plate

YOGURT OR COTTAGE CHEESE

Boisene French Toast

SAUTE,ED BANANA, MASCARPONE
or simply sugar dusted $7.25

Crast

HOUSE CURED SALMON SCRAMBLED WITH
EGGS & ONIONS

%&ﬁf%r‘w} %ML;ZA#

SIRLOIN STEAK, TWO EGGS, HASH BROWNS

Crined %%Z Hask

POACHED EGGS

$11.75

$11.75

$9.25

$11.25

$11.25

$12.25

$11.25

$10.25

$13.25

$15.75

$11.25

JM/&%&@—WW fm 7}4# $10.25

CRANBERRY-ORANGE COMPOTE, MARSCAPONE

%& Flrentine

POACHED EGGS, SPINACH, HOLLANDAISE

Hruse-Crred Salmon

served either way
ONION, TOMATO, & CUCUMBER WITH A BAGEL
OR CAPERS, CREME FRAICHE & CHOPPED EGG
WITH TOAST POINTS

$11.25

$15.75

BREAKFAST SIDES

EW/L%M//‘ Heats $3.75

THICK CUT BACON, HAM, CHICKEN SAUSAGE LINKS, PORK
PATTIES, OR CANADIAN BACON

T 124t %@&é Ty %[&}4, %«72/4% $2.25

add cream cheese $1

#M E%IW WITH ONIONS $3.25

BREAKFASTS

Wm Avenne Crntinental $11.75

ASSORTED BREAKFAST PASTRIES, FRESH-SQUEEZED ORANGE
OR GRAPEFRUIT JUICE, SEASONAL FRUIT, COFFEE OR
MIGHTY LEAF TEA

} wa %Jf $7.25
ANY STYLE, SERVED WITH HASH BROWNS & TOAST

% White Stramble $8.25

WHITE CHEDDAR & HERBS

OMELETS

served with hash browns & toast

/?mz/@m Cheddar § Onirn $9.75
Soinach, Wushrorm § Tomatr — $975
Cheddar, Soinach § Trmatr $9.75
Glazed ffam, Cheddar § Sealline s975

Tormats, FPepper ¢ Onirn $9.75

Three % Plain Onelet $7.25

add additional ingredients $1 each
add “Egg Beaters” or beaten egg whites $1



PANCAKES

Banana Petar

Granstla § Banana
Bluchesry

Buttesmilk

dlver Prilar Cakes
Buttemilk § Sautied Bananas

WITH MASCARPONE

WAFRELES
Candied 4&/{&7&% Fetan

OC@A/Z/ ?M'ﬁéﬂ

$8.25

$7.75

$8.75

$7.25

$7.25

$9.25

$7.75

$6.75

add blueberry compote, cranberry-orange compote

or fresh strawberries $3.25

COFFEE & TEA

Coprestr
614720 Latte
ESPRESSO WITH TWO-THIRDS STEAMED MILK

(ot Mrcha

ESPRESSO WITH CHOCOLATE & STEAMED MILK

Cappustinr

(afe Aw Lait
Ty Crern
ety feaf Teas

decaf beverages available

$2.75

$2.75

$3.25

$3.50

$2.95

$2.95

$2.95

$2.75

2ee

RESTAURANT & BAKERY

A NEIGHBORHOOD
TRADITION FOR 38 YEARS

With our new restaurant and bakery, we will continue
to serve you only the freshest of ingredients and made
from scratch recipes. From our hearty homemade
soups, our wide assortment of salads and the addi-
tion of our artisan crafted breads, breakfast pastries
and catering services, we hope to remain your favorite

neighborhood spot for decades to come.

THE @%74:;@ FAMILY



RESTAURANT & BAKERY

900 North Michigan Avenue
Chicago, lllinois 60611

TAKE OUT AND CATERING AVAILABLE: 312 7511988
OAKTREES00.COM

©2008 Oak Tree Restaurant and Bakery




