
PIZZAS
PIZZA MARGHERITA  10.50
marinara, fresh mozzarella, basil, cracked 
black pepper, extra virgin olive oil

PANCETTA, CRACKED EGG & 
POTATO  12.50
caramelized onion sauce, mozzarella, 
smoked cheddar, truffle oil

THAI BEEF PIZZA  12.95
peanut sauce, fresh mozzarella, 
marinated steak, scallion, cilantro, basil, 
pickled vegetables, fresh jalapeno

PESTO & FRESH MOZZARELLA  11.25
basil pesto, fresh mozzarella, 
heirloom tomato, crimini mushroom, 
caramelized onion

THE PERFECT PIE  11.95
marinara, mozzarella, fennel sausage, 
caramelized onion, black olive

THE WHITE PIE  11.50
garlic ricotta sauce, mozzarella,  
oregano, red onion, mushroom,  
truffle oil

ADOBO CHICKEN  12.50
chipotle braised pulled chicken breast, 
smoked cheddar, mozzarella, scallion, 
cherry pepper, avocado, cilantro

SALAD PIZZA  10.95
caramelized onion sauce, mozzarella, 
oregano, spinach, romaine, tomato, 
cucumber, black olive, feta,  
herb vinaigrette

HAWAIIAN PORK & PINEAPPLE  12.50
smoked jalapeno pineapple compote,
garlic pulled pork, mozzarella, pineapple 
caramelized onion ragout, fresh basil, 
fresh jalapeno

Chicken Parm Pizza  12.95
creamy marinara sauce, mozzarella, 
baked ‘fried’ chicken, basil, chile 
flakes, parmesan

THE OAKS WORKS  12.50
marinara, mozzarella, fennel sausage, 
pepperoni, onion, green pepper, black 
olive, crimini mushroom
sub vegan sausage to make it a  
veggie works 

BUILD YOUR OWN  9.95
PICK YOUR SAUCE & MOZZARELLA
basil pesto, garlic oil, garlic ricotta, marinara, smoked jalapeno pineapple compote

EVERYDAY FRESH TOPPINGS  0.75 EA
baby arugula, black olive, caramelized onion, cherry pepper, cilantro, fresh basil,  
fresh jalapeno, green pepper, potato, red onion, roma tomato, scallion

GOURMET TOPPINGS  1.50 EA
avocado, baby spinach, blue cheese, cracked egg, crimini mushroom, fennel sausage, 
feta cheese, french ham, fresh mozzarella, goat cheese, heirloom tomato, oaks bacon, 
pepperoni, pineapple caramelized onion ragout, roasted turkey, salami, sharp cheddar, 
smoked cheddar, three pepper sausage, vegan sausage 

PREMIUM GOURMET TOPPINGS  3.00 EA
brie cheese, garlic pulled pork, grilled chicken breast, lox (4.00), pancetta, taleggio,  
thai marinated steak (4.00), truffle oil, vegan ham

substitute vegan mozzarella 2.00, gluten-free crust 3.00

VEGAN ‘TUNA’ SALAD  10.95
chickpea ‘tuna’ salad, pickles, tomato, 
alfalfa sprouts, butter lettuce, toasted 
7-grain bread

VEGAN ITALIAN HERO  11.95
vegan cold cuts, tomato, red  
onion, shredded lettuce, pickles,  
cherry peppers, oregano, vegenaise, 
herb vinaigrette, toasted ciabatta

CUBANO  12.95
ham, garlic pulled pork, havarti cheese, 
pickles, mustard, pressed ciabatta

GRILLED HERB CHICKEN  12.25
sun dried tomato aioli, baby arugula, 
fresh basil, fresh mozzarella, red onion, 
tomato, toasted ciabatta

ULTIMATE BLT  12.50
oaks bacon, heirloom tomato, butter 
lettuce, avocado, brie, roasted shallot 
aioli, toasted sourdough 

STEAK BANH MI  12.95
marinated steak, pickled carrot & 
daikon, lemon aioli, cilantro, fresh 
jalapeno, toasted baguette

CHICKEN PANCETTA PARM  12.75
baked ‘fried’ chicken, marinara,  
havarti cheese, crispy pancetta, fresh 
basil, toasted baguette

OVEN ROASTED TURKEY & SMOKED 
CHEDDAR  12.25
baby arugula, apple red onion jam, 
tomato, roasted shallot aioli, toasted 
7-grain bread

GRILLED SAUSAGE SANDWICH  11.75
three pepper sausage, basil aioli,  
diced tomato, feta, red onion, arugula, 
toasted baguette

JALAPENO CHICKEN SALAD  
WRAP 11.25
roasted jalapeno chicken salad, citrus 
cabbage slaw, avocado, scallion, sharp 
cheddar, diced tomato, grilled jalapeno 
cilantro tortilla

VEGETARIAN BURGER  12.50
grillers prime® veggie burger, tomato, red 
onion, shredded lettuce, sharp cheddar, 
1000 island, toasted brioche bun 

THE DRY AGED BURGER  13.50
½ lb dry aged burger, oaks bacon, baby 
arugula, red onion, tomato, smoked 
jalapeno pineapple compote, taleggio, 
toasted brioche bun

THE GOOD OL’ BURGER  13.25
two ¼ lb dry aged beef patties, smoked 
cheddar, caramelized onion, pickles, 
butter lettuce, tomato, 1000 island, 
toasted brioche bun

SANDWICHES
any sandwich can be made into a wrap

ITALIAN FARMER  11.50
mixed �greens, salami, roasted turkey, 
cherry pepper, green olive, �tomato,  
red onion, white bean, parmesan,  
herb vinaigrette 

Chinese chicken salad  11.95
romaine, cabbage, carrot, scallion, 
cilantro, crispy wonton, shaved  
almond, mandarin orange,  
sesame ginger vinaigrette

CHILLED THAI BEEF  13.50
marinated steak, mixed greens, 
�cabbage, sprouts, green pepper, mint, 
red onion, fresh basil,� cilantro, carrot, 
peanut vinaigrette 

ROASTED TURKEY, SPINACH, APPLE 
& BLUE CHEESE  11.75
baby spinach, sliced apple, red onion, 
toasted pecans, �blue cheese,  
honey dijon vinaigrette

VEGAN TUNA SCOOP  10.95
chickpea ‘tuna’ salad, romaine,  
baby spinach, dried cranberries, 
cucumber, red onion, alfalfa sprouts, 
herb vinaigrette

RUSTIC GREEK  11.95
cucumber, heirloom tomato, green olive, 
mint, feta, �green pepper, arugula, onion 
avocado, �honey olive oil vinaigrette

ANTIOXIDANT CHOPPED KALE  11.75
kale, quinoa, dried cranberries, red 
grapes, �goat cheese, toasted pecans, 
pomegranate vinaigrette 

STRAWBERRY FETA  11.25
baby arugula, mixed greens, fresh basil,  
red onion, toasted hazelnuts, �orange 
fennel vinaigrette

BLACKENED CHICKEN COBB  12.25
mixed greens, smoked cheddar, egg, 
scallion, tomato, �avocado, oaks bacon, 
adobo buttermilk dressing

SALADS

WEEKLY
SPECIALS

MONDAY vegetarian beef & potato

TUESDAY chipotle corn & bacon

WEDNESDAY tomato bisque

THURSDAY vegetable green curry coconut

FRIDAY fennel sausage, white bean & kale 

SATURDAY chicken matzo ball

SUNDAY chicken, garlic & mushroom

DAILY SELECTION   8.00 
SOUPS

BEGINS at 5PM 

make it a wrap for an additional 1.00

MONDAY oven roasted wings

TUESDAY craft burger

WEDNESDAY artisanal grilled cheese

FRIDAY gourmet tacos

SUNDAY custom calzones



COFFEE & TEAS
SIGNATURE DRIP COFFEE  
2.25   2.75  3.25

COLD BREW COFFEE  
2.50  3.00  3.50

LATTE/CAPPUCCINO
3.75  4.25  5.00

MOCHA  
3.75  4.50  5.25

ESPRESSO  
2.50  3.25  4.00  

MACCHIATO  
2.75  3.50  4.25

AMERICANO  
2.75  4.00  4.25

ICE BLENDED - VANILLA, 
MOCHA OR CHAI
4.75 (12 oz)  5.25 (16 oz)

CHAI LATTE 
3.75  4.25  5.00

ICED BLACK TEA
1.75  2.25  2.75

LEMONADE 
3.00  3.75  4.50

Arnold PALMER
3.25  4.00  4.75

ORGANIC LOOSE LEAF TEA 
2.75  3.25  3.75
black peach, chamomile, 
earl grey, english breakfast, 
honey lemon sunburst, 
japanese sencha, jasmine, 
moroccan mint, peppermint

all coffees and teas in 12, 16 or 20 oz unless noted differently

JUICES, SMOOTHIES & MILKSHAKES
all drinks in 12 or 16 oz unless noted differently

CARROT JUICE 
6.50  8.00

ORANGE JUICE 
4.00  5.75

PINEAPPLE JUICE 
4.50 (12 oz)

POMEGRANATE JUICE 
9.50 (12 oz)

BERRY HEALTHY
8.95 (20 oz)
blueberries, strawberries, 
banana, pomegranate juice

CLEAN GREEN 
8.95 (20 oz)
spinach, arugula, ginger, 
cucumber, lemonade,  
carrot juice, spirulina

LIQUID SUNSHINE
8.95 (20 oz)
orange, banana, mango, 
pineapple juice, honey,  
mint & turmeric

FRENCH VANILLA 
milkshake
4.95   5.95

CHOCOLATE MILKSHAKE
4.95   5.95

PEANUT BUTTER CUP 
milkshake
4.95   5.95

DELIVERY SERVICE

323.871.8894

OPEN 365 DAYS
7AM - 12AM

1915 N. Bronson Ave.
Los Angeles, CA 90068
info@theoaksgourmet.com

WWW.THEOAKSGOURMET.COM

BREAKFAST
avocado toast  8.95
smashed avocado, sliced tomato,  
basil aioli, sprouts, toasted 7-grain bread

THE OAKS BACON BURRITO  10.25
over medium eggs, sharp cheddar,  
oaks bacon, scallion, grilled jalapeno 
cilantro tortilla

THE BREAKFAST CLUB  10.50
roasted turkey, fried egg, oaks bacon, 
tomato, butter lettuce, whipped cream 
cheese, scallion, toasted sourdough

bagel & egg sandwich  9.95
fried eggs, smoked cheddar, grilled 
ham, toasted sesame bagel 

ITALIAN BREAKFAST SANDWICH  10.50
fried eggs, crispy pancetta, fresh 
mozzarella, garlic oil, fresh basil,  
toasted ciabatta

VEGETARIAN SAUSAGE BURRITO 9.95
scrambled eggs, vegan sausage, 
mushroom, red onion, cherry pepper, 
fresh basil, havarti cheese, grilled 
jalapeno cilantro tortilla

bagel & lox sandwich  12.95
whipped cream cheese, scallion, 
cucumber, tomato, red onion, capers, 
toasted everything bagel

blueberry parfait  7.95
granola, yogurt

CUSTOM THREE EGG SCRAMBLE  4.95

biscotti, cake monkey, cro-doughs, sweet and savory croissants, cupcakes, fonuts, 
muffins, pies, quiche, scones, smuffins and more

PASTRIES

EVERYDAY FRESH TOPPINGS  0.75 EA
baby arugula, black olive, caramelized onions, cherry pepper, cilantro, fresh basil,  
fresh jalapeno, green pepper, potato, red onion, roma tomato, scallion

GOURMET TOPPINGS  1.50 EA
avocado, baby spinach, basil pesto, blue cheese, crimini mushroom, fennel sausage,  
feta cheese, french ham, fresh mozzarella, goat cheese, heirloom tomato, mozzarella, 
oaks bacon, pepperoni, pineapple caramelized onion ragout, roasted turkey, salami, 
sharp cheddar, smoked cheddar, three pepper sausage, vegan mozzarella (2.00) 
vegan sausage

PREMIUM GOURMET TOPPINGS  3.00 EA
brie cheese, garlic pulled pork, grilled chicken breast, lox (4.00), pancetta, roasted turkey, 
taleggio, thai marinated steak (4.00), truffle oil, vegan ham

we have a daily fresh selection of sweet and savory baked goods, inquire  
with our staff to see what’s in our case today!

BREAKFAST
PIZZAS
BURGERS
SANDWICHES
SALADS

BEER WINE LIQUOR
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THE OAKS
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