


Savory

Sweet

GOLD COAST 
BREAKFASTS
Available all day
 

something sweet...

something savory...
Served with house-made toasts, bagel, or English muffin.

Seasonal Fruit & 
Berry Platter
melon, pineapple, pear, apple, oranges, berries & 
banana, served with yogurt or cottage cheese

$13.25

Fruit & Yogurt Bowl
strawberries, blueberries & banana
add granola  $2.50

$9.75

Royal French Toast 
extra-thick-cut brioche with a rich and creamy 
center, topped with berries & powdered sugar

$12.75

Banana Brioch e French Toast
sautéed bananas foster with mascarpone

$11.25

Cinnamon Raisin  	
Brioch e French Toast
vanilla bean sauce & candied pecans

$11.75

Cranberry-Pecan  
Brioch e French Toast
cranberry-orange compote,
candied pecans & mascarpone

$11.25

Sugar-Dusted Brioch e
French Toast

$9.25

Blueberry, Strawberry or 
Banana Pancakes

$11.25

Silver Dollar Pancakes $8.75

Sugar-Dusted Pancakes $8.75

Belgian Waffle
strawberries & whipped cream or mascarpone

$11.25

Candied Georgian Pecan Waffle $9.50

Sugar-Dusted Waffle $8.25

Oatmeal
old fashioned or steel cut
add berries  $3.00
add slivered almonds, candied pecans, 
raisins or banana  $2.00

$6.50

Turkey Hash & Poach ed Eggs
pulled turkey breast meat, grilled onions & 
bell peppers on sautéed potatoes

$13.75

Hungry Jack & Eggs
sautéed onions, mushrooms, bell peppers 
and country sausage, served on breakfast 
potatoes. substitute ham or turkey sausage

$13.75

House-Cured Salmon
onion, tomato, capers, cucumber & olives, 
with a bagel & cream cheese

$17.75

Gold Coast Scramble
house-cured salmon scrambled with eggs & 
sautéed onions, with a bagel & cream cheese

$14.75

Beefeater's Breakfast
sirloin steak & two eggs, with breakfast potatoes

$17.75

Egg White Scramble
white cheddar & dry italian herbs
add spinach, asparagus or broccoli $2.00

$10.25

Eggs Benedict
poached eggs, canadian bacon & hollandaise, 
with breakfast potatoes on an english muffin

$12.75

Eggs Florentine
poached eggs, sautéed spinach & hollandaise, 
with breakfast potatoes on an english muffin

$11.75

Baltic Eggs Benedict
poached eggs, house-cured salmon, 
hollandaise & salmon caviar, with 
breakfast potatoes on an english muffin

$14.75

French Scrambled Eggs
cooked slowly with cream, served with 
a freshly-baked croissant
add a side of house-cured salmon  $6.00

$10.75

Corned Beef Hash & Poached Eggs $13.25

Chicken Livers & Eggs
sautéed mushrooms & onions, with 
breakfast potatoes

$13.75

Huevos Ranch eros
2 eggs any style, refried beans, melted cheddar, 
fresh salsa & avocado, with corn tortillas

$13.75

Two Eggs 
any style, with breakfast potatoes
add your choice of breakfast meat  $3.75

$8.75

Breakfast Sandwich
scrambled egg, cheddar and your choice of 
breakfast meat on a bun, with breakfast potatoes

$8.00

Substitute tomatoes or cottage cheese for breakfast potatoes.
Substitute fresh fruit for breakfast potatoes  $2.50



OMELETS
Served with your choice of house-made toasts.
Substitute sliced tomatoes or cottage cheese for 
breakfast potatoes.
Substitute fresh fruit for breakfast potatoes  $2.50

BREAKFAST PASTRIES

COFFEE & TEA 
From the Chicago Coffee and Tea Exchange. 
Decaf, skim, almond milk and soy available.

BREAKFAST SIDES

Take it Home
house-made & cured salmon & bagels

Asparagus, Ch eddar & Onion $12.25

Spinach, Mushroom & Tomato $12.25

Ch eddar, Spinach & Tomato $12.25

Ham, Ch eddar & Scallion $12.25

Tomato, Pepper & Onion $12.25

Build Your Own Omelet $9.25

add veggies or cheese  $1.00
add breakfast meat, avocado, goat or feta cheese  $2.00
use egg whites  $1.00

Scones
ginger cream, cherry, triple berry 
or apple cinnamon

$3.25

Muffins
banana chocolate chip or blueberry

$2.75

Croissant $2.75

Biscotti
currant or chocolate with almonds

$0.95

Apple Cinnamon Cake $3.75

Cinnamon Pecan Roll $3.75

House Blend $3.50

Espresso $3.25

Café Latte 
espresso with two-thirds steamed milk

$4.25

Café Mocha
espresso with chocolate & steamed milk, 
topped with whipped cream

$4.25

Cappuccino
equal parts espresso, milk & foam

$3.75

Café Au Lait $3.75

Hot Cocoa $3.75

Mighty Leaf Teas
english breakfast, earl grey, jasmine green, 
bombay chai, chamomile citrus, african nectar, 
orange dulce or mint melange

$3.50

House-Cured Salmon Plate
onion, tomato, capers & cucumber, 
with a bagel & cream cheese

$17.75

By th e Pound $35.00

A Dozen Fresh-Baked Bagels $15.00

Cream Ch eese Tub
scallion, salmon or simply whipped

$5.00

Thick-Cut Bacon $4.75

Canadian Bacon $4.75

Sausage Patties
turkey or pork

$4.75

Sausage Links
chicken & apple

$4.75

Country Ham Steak $4.75

Corned Beef Hash $6.50

Breakfast Potatoes
with grilled onions

$3.75

Grits
with cheese  $1.00 
with pork sausage or shrimp  $4.00

$3.75

Short Stack of Pancakes $5.00

Single Slice of French Toast $5.00

Toast, Bagel or English Muffin
with jam & whipped butter
add cream cheese  $1.00

$3.25



Salads

SALADS
Served with a basket of fresh baked bread.
Add char-grilled or steamed chicken breast  $4.50
Add salmon filet or grilled shrimp  $6.00
Add a cup of soup  $3.00

Windy City Chop
house lettuce mix, roasted turkey, swiss gruyère, 
egg, tomato & bacon, with 
thousand island dressing

$13.75

Char-Grilled Vegetable Salad
yellow squash, zucchini, asparagus, 
bell pepper, fired frisée & radicchio, 
with balsamic glaze

$12.50

Cash ew Chicken Salad
muenster cheese & grapes, with 
light mustard dressing

$13.75

Th e Eilat
diced cucumber, feta, tomato, red onions, 
yellow bell pepper, parsley & kalamata olives

$12.25

California Kale Caesar
baby kale, avocado, tomato, pecorino 
& sourdough crumbs

$13.25

Sweet Baby Kale Salad
seasonal berries, candied ginger, orange slices, 
candied pecans, craisins, goat cheese & sunflower 
seeds, with honey grapefruit vinaigrette

$13.75

King of  Kobbs
fresh roasted turkey, avocado, cherry tomato, 
bacon, egg & roquefort on romaine, with 
thousand island dressing

$15.25

Duck Breast Salad
orange slices & house lettuce mix, with 
mustard chutney or sweet wasabi soy dressing
(served medium rare)

$16.75

Salad Niçoise
tuna seared rare, french green beans, boiled 
egg & roasted dill potato, with dijon vinaigrette

$17.50

Maple-Broiled Salmon
grilled pineapple & red pepper on house 
lettuce mix, with mustard chutney or 
sweet wasabi soy dressing
(served medium rare)

$16.75

Spicy Grilled Shrimp
grilled pineapple & red pepper on house 
lettuce mix, with mustard chutney or 
sweet wasabi soy dressing

$16.50

 Salad
curly endive, watercress, arugula, 
virgin olive oil & parmesan cheese

$9.75

Chicken Chin Chin
carrot ribbons, red bell pepper, chopped 
lettuce, rice noodles & crispy wontons, 
with hong kong dressing

$12.25

Steak Salad
thinly-sliced sirloin, curly endive, watercress, 
arugula, virgin olive oil & parmesan cheese

 $16.75

Classic Caesar
with hand-pulled chicken  $3.50

$12.75

Texas Chicken Salad
house lettuce mix & tortilla slivers, 
with spicy peanut dressing

$12.75 

Tuna, Tarragon Chicken or 
Curry Chicken Salad
on a bed of seasonal fruit & berries
trio of salad  $14.75

$13.75

salad dressings...
Sweet Wasabi, Thousand Island, Balsamic Vinaigrette, 
Honey Grapefruit Vinaigrette, Mustard Chutney, 
Dijon Vinaigrette & Lowfat Ranch



EpicureanWARM SANDWICHES
Served with hand-cut french fries.
Substitute fruit  $2.50. Substitute side salad  $4.00

COLD SANDWICHES
With lettuce & tomato on your choice of bread, 
served with house-brined pickles and olives
all $10.25 
add hand-cut french fries  $3.75

EPICUREAN 
GRILLED CHEESE 
SANDWICHES
all $11.50
Served with hand-cut french fries.
Substitute fruit  $2.50. Substitute side salad  $4.00

Duck Breast
arugula, mango chutney & watercress 
on rye toast (served medium rare)

$14.25

Turkey Burger
with a side of basil dill sauce

$11.25

Grilled Chicken Breast $11.25

Old Fashioned Fabulous Burger
with grilled onion
add cheese  $1.00

$11.25

Patty Melt
grilled onion & cheddar on house rye

$12.25

Bacon, Lettuce & Tomato
with house aioli

$10.75

Turkey Club
add avocado  $2.00

$13.25

Corned Beef
on house rye

$11.75

World's Best Reuben
corned beef or house-roasted turkey, 
swiss & sauerkraut on house rye

$13.25

Classic Grilled Ch eese
your choice of american, cheddar, 
mozzarella or swiss

$9.25

Chicken Delight Melt
two scoops of tarragon chicken salad, tomato 
& melted cheddar on an english muffin

$11.75

Salmon Sandwich
arugula, avocado & basil dill sauce 
on brioche bun

$14.25

Tarragon Chicken Salad
Curry Chicken Salad
Roasted Turkey Breast
Tuna Salad
Half Cold Sandwich & 
Side Salad or Cup of Soup

apple & Brie,  Havarti & watercress, 
with fig preserves

pear & Blue Ch eese, Mozzarella, 
candied pecans & spinach, with fig preserves

ham & Gruyère, Mozzarella, arugula 
& caramelized onions

turkey & pesto, fresh Mozzarella, Havarti, 
sun-dried tomato & basil

turkey & cranberry, Blue Ch eese,
Mozzarella  & spinach

bacon & smoked Gouda, Ch eddar, granny 
smith apple & arugula, with fig preserves

chicken & roasted red pepper, Mozzarella, Pecorino & arugula, with pesto on house pumpernickel

Goat Ch eese & grilled vegetables, 
with balsamic reduction

HEARTY FARE
Turkey Hash & Poach ed Eggs
grilled onions & bell peppers on sautéed potatoes

$13.75

Grilled Seasonal Vegetables
broccoli, mushrooms, zucchini, yellow squash, 
bell peppers & asparagus, with goat cheese & 
balsamic reduction
with steamed chicken  $3.50
with salmon filet or grilled shrimp  $6.00

$11.75

Roasted Hot Turkey
mashed potatoes & gravy, with a 
side of cranberry sauce

$13.75

Hungry  Jack & Eggs
sautéed onions, mushrooms, bell peppers & 
country sausage, on hash browns
substitute ham or turkey sausage

$13.75



SoupsSOUPS
Cup  $4.50. Bowl  $8.25
add Three Amigos (cilantro, jalapeño, scallions)  $1.00

KIDS' MENU

Oak Street Chicken
with noodles or rice

Harvest of Vegetables with Chicken
v

 Eight Bean
v

 Tomato Basil
Tuscan Vegetable
Turkey Chili
with cheddar, onions & sour cream  $2.50

Soup of th e Week-day

HOST YOUR

Special Event
AT OAK TREE

Whether it's a corporate event, a family 
occasion or a seasonal celebration, 
let Oak Tree take care of everything. 

Between our one-of-a-kind views, 
exceptional service staff, and delicious food, 

we're guaranteed to make your next 
gathering a memorable one.

Silver Dollar 
Chocolate Chip Pancakes

$9.75

Strawberry Waffle
with whipped cream

$11.25

Two Eggs
with breakfast potatoes & toast
add meat  $3.75

$8.75

Mac 'n Ch eese $8.25

Chicken Fingers
with fries

$8.50

Hot Dog
with fries

$8.50

CoolersCucumber-Lime $4.50

Raspberry-Mint $4.50

Ginger Lemonade $4.50

Fresh Squeezed Lemonade $4.50

Arnold Palmer $4.50

Virgin Bloody Mary
with garnish

$5.00

Soft Drinks
coke, diet coke & sprite

$2.75

Iced Tea
free refills

$3.50

Seasonal Fruit Medley $6.75

Grapefruit or Half -Melon $4.50

Fresh Fruit Frappe
banana, strawberry or blueberry, 
with orange juice, honey & vanilla yogurt

$5.75

Fresh Fruit Smoothie
banana, strawberry, blueberry or pineapple, 
with honey & orange juice

$5.75

Fresh Squeezed Orange or 
Grapefruit  Juice

$5.00

Apple Juice $3.75

Tomato Juice	 $3.75

Cranberry  Juice $3.75

Fresh Squeezed Carrot Juice
add ginger, beet or apple  $0.50

$5.50

900 COOLERS

JUICES, SMOOTHIES, 
& FRUIT



Asiago Onion Garlic
Cinnamon Sugar Raisin

Caraway Rye
Country White

Foccacia
French Flute
Honey Wh eat

Jalapeno Ch eddar
Kalamata Sourdough

Multigrain
Onion Parmesan Ciabatta

Onion Pumpernickel
Raisin Pumpernickel
Rosemary Ciabatta

Sourdough

TAKE A LOAF OF

HOME WITH YOU

$4.25 – $7.25

Fresh Bread

A NEIGHBORHOOD 
TRADITION FOR 45 YEARS 

At Oak Tree Restaurant and Bakery, we serve you 

only the freshest of ingredients and made-from-scratch 

recipes. From our hearty homemade soups, our wide 

assortment of salads and the addition of our artisan 

crafted breads, breakfast pastries and catering services, 

we hope to remain your favorite neighborhood spot for 

decades to come. 

The                             Family



900 North Michigan Avenue
Chicago, Illinois 60611

Take Out and Catering Available: 312 751 1988 
oaktreechicago.com

©2017 Oak Tree Restaurant and Bakery




