LUNCH

HOUSE-MADE SOUPS
SOUP DU JOUR
CROCK OF ONION SOUP GRATIN
CHILI CON CARNE

LU N C H FAVO R I T E S
CHICKEN WINGS
Twelve large wings tossed in choice of sauce:
garlic parmesan, teriyaki, Buffalo or hot sauce,
served with carrots, celery, and blue cheese or ranch
CHEESE QUESADILL A
Sautéed peppers, onions and cheddar-jack cheese
Add grilled chicken, shrimp, or short rib for an additional cost

BOOM BOOM SHRIMP
Crispy fried shrimp, tossed in a
sweet and spicy chili sauce
TACOS DEL DIA or SHRIMP TACO S
Two or three featured tacos, or shrimp tacos
topped with pico de gallo, baja aioli and house
salad with tomato and avocado

GREENS
L AUREL OAK SAL AD
Butter lettuce, smoked ham, Swiss cheese,
green olives, tomatoes, onion and parmesan cheese
with Laurel Oak’s signature vinaigrette
BROWN DERBY COBB
Butter lettuce topped with grilled chicken, applewood
smoked bacon, avocado, tomato, hard-boiled eggs, and blue
cheese crumbles with an original brown derby vinaigrette
Add shrimp, ahi tuna, or salmon for an additional cost

| Gluten Free

CL ASSIC CAESAR
Crisp romaine, parmesan cheese and croutons
with a house-made Caesar dressing
Add chicken, shrimp, salmon, or ahi tuna for an additional cost
HARVEST SAL AD
Butter lettuce topped with grilled chicken, craisins,
candied pecans, roasted butternut squash, apples, and
blue cheese crumbles with a late harvest vinaigrette

Executive Chef Jeff Parson

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.

LUNCH

CHEF’S DELI
Served with a side of house-made chips, coleslaw or fresh fruit.
Substitute fries, sweet potato fries, or onion rings for an additional cost
DELI BOARD
Ham, turkey, corned beef, pastrami or liverwurst,
served on choice of white, multi-grain, or rye bread,
or wrapped in a warm flour tortilla

SIGNATURE SAL AD SANDWICH
Egg salad, tuna salad, chicken salad or curry chicken
salad, served on choice of white, multi-grain, or rye
bread, or wrapped in a warm flour tortilla

SIDE BY SIDE
Choose two of the following:
Half Sandwich: Deli Board Sandwich, Classic Reuben, Signature Salad Sandwich or Club Sandwich
Petite Salad: Laurel Oak Salad or Classic Caesar Salad
Cup of Soup: Soup du Jour
Gluten free bread available upon request

PIZZAS
MARGHERITA
Personal or large topped with pesto, Roma tomatoes, fresh mozzarella and basil
MEAT LOVERS
Personal or large topped with tomato sauce, hot Italian sausage,
pepperoni, capicola, banana peppers and onions
BUILD YOUR OWN PIE
Personal or large, with choice of toppings:
TOPPINGS

Extra Cheese | Blue Cheese | Basil Pesto | Pepperoni | Sausage | Bacon | Capicola | Spinach | Banana Peppers
Mushrooms | Black Olives | Onions | Anchovies | Mixed Green & Red Peppers | Roma Tomatoes | Jalapeños
PREMIUM TOPPINGS

Goat Cheese | Feta Cheese | Artichokes | Shrimp
Gluten free crust available upon request
| Gluten Free
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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.

LUNCH

HANDHELDS
Served on choice of white, multi-grain, rye bread or a wrap, with a side of house-made chips, coleslaw or fresh fruit.
Substitute fries, sweet potato fries, or onion rings for an additional cost
CHICKEN AVOCADO WRAP
Grilled chicken, avocado, tomato, spinach, bacon and
cheddar-jack cheese with green goddess dressing
PEANUT THAI WRAP
Crispy chicken, Napa cabbage, spinach, red peppers,
carrots, peanuts, cilantro and a Thai peanut sauce
CL ASSIC REUBEN
Shaved corned beef, melted Swiss cheese,
house-made sauerkraut and Thousand Island
dressing, served on grilled rye bread
LAUREL OAK STEAK BURGER
Topped with lettuce, tomato, onion, pickle
and choice of cheese, served on a brioche bun
Black bean patty substitute available
Add sautéed onions, bacon, or mushrooms for an additional cost

FRENCH DIP
Shaved ribeye, grilled onions, and melted provolone
cheese, served on a milano roll with a side of jus
GROUPER SANDWICH
Grilled, blackened or fried, topped with lettuce,
onion and tomato, served on a brioche bun
and a house-made remoulade
NASHVILLE HOT CHICKEN SANDWICH
Southern fried chicken breast, topped with a hot
honey sauce, dill pickles, and mayonnaise,
served on a brioche bun
GRILLED VEGETABLE PANINI
Zucchini, red peppers, onions, eggplant,
portobello mushroom, and herb goat cheese,
and balsamic glaze, served on pressed ciabatta bread

Gluten free options available upon request

| Gluten Free
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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.

