CHICKEN WINGS
Twelve large wings, tossed in your choice of sauce:
garlic parmesan, teriyaki, Buffalo or hot sauce,
served with celery and carrots, blue cheese or ranch
CHICKEN QUESADILL A
Stuffed with grilled chicken, sautéed peppers,
onions and cheddar-jack cheese
SHRIMP TACOS
Two or three tacos, topped with pico de gallo,
baja aioli and tomato avocado salad
L AUREL OAK SAL AD
Butter lettuce, topped with smoked ham, Swiss cheese,
green olives, tomatoes, parmesan and shaved onion,
served with Laurel Oak’s signature vinaigrette
CL ASSIC CAESAR SAL AD
Romaine lettuce, parmesan cheese,
croutons and a house-made Caesar dressing
Add: Grilled chicken, shrimp or salmon for an additional cost
SEARED TUNA COBB SAL AD
Butter lettuce, topped with bluefun tuna, bacon,
avocado, tomato, corn, feta cheese crumbles and
crunchy wontons, with a rice wine vinaigrette
THAI PEANUT CHICKEN WRAP
Crispy chicken, Napa cabbage, spinach, red
peppers, carrots, peanuts, fresh cilantro,
and a Thai peanut sauce
BL ACK BEAN BURGER
Grilled black bean patty, topped with provolone,
bibb lettuce, sliced avocado, tomato, pickled red onion,
and green goddess dressing, served on a brioche bun
L AUREL OAK STEAK BURGER
Grilled beef burger, choice of cheese, onion, lettuce,
tomato and pickle, served on a brioche bun
Add: Sautéed onions, bacon or mushrooms
CHICKEN FINGERS
With fries and BBQ sauce or honey mustard
L AUREL OAK HOT DOG
Quarter pound all beef Hebrew National
Hot Dog, grilled and served on a brioche bun
CHEESE PIZZA
Personal or large pizza, with grande mozzarella
MARGHERITA PIZZA
Personal or large pizza, topped with tomato
sauce, basil and fresh mozzarella
BUILD YOUR OWN PIE
Personal or large pizza, with choice of toppings:
T O P P I N GS

Extra Cheese | Blue Cheese | Basil Pesto | Pepperoni
Sausage | House-Made Bacon | Capicola | Spinach
Banana Peppers | Mushrooms | Greek Olives
Onions | Anchovies | Roasted Peppers
Roma Tomatoes | Jalapeños
PR EM I U M T O P P I N GS

Goat Cheese | Feta Cheese | Artichokes | Shrimp
| Gluten Free
Laurel Oak’s Gluten Free items are not produced in a wheat free facility.
Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk
of contracting a foodborne illness, especially for individuals with medical
conditions or allergies. Please make your server aware of any medical
concerns or food allergies.

