OH SHUCKS - OYSTERS

SMALL PLATES (SHARE)
CALAMARI
rice wine coleslaw, sriracha aioli, jalapenos
CRISPY DUCK DRUMS
sweet citrus glaze, arugula, chives
BROOKS STREET CLASSIC MEATBALLS
marinara, mozzarella, ciabatta toast, chives

19.22/ 36.35
OYSTERS ON THE HALF SHELL
1/2 or full dozen shucked to order chef choice oysters.
fresh horseradish, fermented chili cocktail sauce.
19.35/37.22
OAK OYSTER
1/2 or full dozen kumai oysters, cucumber & green
apple mignognette, pickled cucumber pearls, lemon oil

JUMBO LUMP DUNGENESS CRAB CAKE
lump dungeness crab, tomato emulsion, fennel,
charred lemon
STUFFED PORTOBELLO MUSHROOM
cherry tomato, mozzarella cheese, basil pistachio pesto
LOCAL ALBACORE STACK
17.22
soy marinade, mango, tajin, avocado, wonton crisps
CHARCUTERIE BOARD
chef’s daily selection of assorted meats and cheeses,
mixed nuts, dijon mustard, dried fruit, fig jam,
toast points

12.49/22.35
OYSTERS ROCKEFELLER
3 piece or 1/2 dozen baked oysters, creamed spinach,
fennel, anise liquor, crispy prosciutto & bacon
breadcrumbs

BOWLS

20.22

GARDENS

HEIRLOOM TOMATO SOUP
grilled cheese bites, chives

10.22

CLAM CHOWDER
new england style chowder, oyster crackers,
chives

12.35

16.95
BURRATA AND BEET SALAD
heirloom beet, burrata cheese, brown figs, mustard frill ,
blood orange, citrus vinaigrette

17.35
CHOPPED
arugula, iceberg, radicchio, almonds, cucumber,
tomatoes, bacon, egg, dried cranberries,
shallot vinaigrette
LAGUNIAN
21.49
roasted chicken breast, iceberg wedge, avocado,
brown sugared bacon, tomato, gloucester
cheese, deviled egg, thousand island dressing

20.22
SPRING KALE AND QUINOA
grilled chicken breast, kale, shaved brussel sprouts,
feta cheese, strawberries, blueberries, grapes, dates, figs,
candied walnuts, pistachio dust, balsamic vinaigrette

MAIN EVENTS

FARMERS MARKET STIRFRY
20.22
cauliflower, green beans, bok choy, fava bean, pearl
onions, brown rice, quinoa, farro, chimichurri yogurt
27.35
NANA’S FRIED CHICKEN
buttermilk fried boneless chicken breast, mashed potatoes,
thyme gravy, roasted summer corn
CLAMS LINGUINI
22.35
house made linguini, manila clams, lemon butter,
white wine, garlic, fresh herbs
29.49
CAJUN SALMON
seasonal veggies, chipotle aioli

SHORT RIB TACOS
housemade mole (contains nuts), pickled onions,
corn tortilla, lime crema, cilantro

PORK BELLY TACOS
asian marinade, pickled cabbage, apples,
corn tortilla, lime crema, cilantro

18.35

SANDWICH SHOP

roasted corn

9.35

16.22

14.22
SWEET POTATO TACOS
pickled red onion, cotija cheese, pomegranate
seeds, guajillo lime crema, cilantro, corn tortilla

16.35

TACO CART
one of each taco

HOT CHICKEN SANDWICH
ranch, fried pickled onions, dill pickles,
brioche bun, side of fries

45.35

39.22
CHILEAN SEABASS
mashed potatoes, summer squash, blood orange
coulis
42.35
FILET MIGNON
heirloom carrots, broccolini, pearl onions, mashed
potatoes, wild mushroom demi glaze

TACO TRUCK

CAJUN SHRIMP TACOS
grilled jack cheese, cabbage coleslaw, lime crema,
flour tortilla

NEW YORK STRIP
12 oz. angus steak, garlic herb butter,
mushroom demi glaze, served with a
loaded baked potato

22.45

OAK BURGER
18.35
wagyu beef, jack cheese, tomato, pickled onion,
thousand island dressing, side of fries

17.22

add fried egg $3, bacon $3, avocado mousse $3

ON THE SIDE

13.22
brussel sprouts
Honey butter, almonds, prosciutto,
sweet potato strings
9.22
veggies
Heirloom carrots, broccolini, cauliflower, brussel sprouts

gluten free

french fries

8.22

9.35
house salad
Little gem lettuce, radishes, chives,
mustard vinaigrette
12.49
mac n cheese
Cheddar, mozzarella, toasted bread crumbs

vegan

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.

Vice President of Operations & Executive Chef | Chris Mahler
www.oak-lagunabeach.com | 949.940.3010

