
       
 

 
 

 

 

 

 
 

 
 
 

 
 
 

 

CHEZ OSKAR 

LES  
MOULES 

{GF} 
P.E.I 

Curry and coconut  
milk broth served   

with fries    20 
All you can eat mussels 

Tuesday 
 5 to 8 pm  

(Limited to 3 servings per 
person with one  

side of fries. 
Please not sharing  

$25)

i
MAINS COURSES  

TUNA NICOISE {GF-DF} Black pepper crusted seared tuna, tossed mixed greens, 
string beans, cucumber, beets,  black olives, hard boiled egg, potatoes, anchovies & 
balsamic vinaigrette  19 | {VG} Vegetarian  14 
KING OYSTER MUSHROOM “SCALLOPS”{GF-VG} Hummus, asparagus, pistou 
sauce, harissa, marocan olives, fried chickpeas  19 
OVEN ROASTED DUCK MAGRET  {GF-DF} Potato fourchette, braised fennel, 
hibiscus relish  26 
GRILLED SALMON {GF-DF} Arugula, grilled corn, sauce vierge  25 
FISH & CHIPS Beer battered basa filet, french fries, coleslaw, tartar  sauce  24 
OVEN ROASTED FREE RANGE  CHICKEN {GF-DF}  Broccoli rabe, herbs roasted 
potatoes, pistou sauce  25  
VEGAN PASTA {GF-VG} Vegan pesto, cherry tomato, asparagus  23 
STEAK - FRITES 10 oz grass-feed ribeye cooked to order, tossed green salad, fries, 
peppercorn sauce or pistou sauce {GF-DF} 30

LES BURGERS 
Served with  fries, tomato,  raw onion, pickles &  green salad  

add gruyere or cheddar or fried egg  2  |   add bacon or avocado  3  
 Sub sweet potato fries   2   |  Gluten free bun available add 2.5 

OSKAR FAMOUS SPICY LAMBURGER   7oz topped with goat cheese  18 
 SALMON BURGER  7oz chipotle mayonnaise  18 

GRASS FED BEEF BURGER  8oz  cooked to order  16 
VEGETABLE BURGER Chickpea-quinoa burger, avocado, lettuce, harissa sauce  16

LES SIDES 
garlic sautéed spinach   7 
garlic sautéed haricots 

vert   7 
french fries   7 

sweet potato fries   7 
garlic mashed 

 potatoes   7 
asparagus  8 

broccoli rabe  7 
green salad 5

310 MALCOLM X Blvd. 
718 852 6250

Chez Oskar’s Electronic Device Policy: You are Welcome to find Comfort here on the Internets from Monday to Friday between 11AM & 6PM. 
AT ALL TIMES: Please bring Headphones & Indoor Voices even when You are negotiating World Peace.  

Thank you

Complementary 
sourdough bread basket 

served room 
temperature upon 

request or served to 
complement some of our 
dishes. Need more bread 

2.50 up-charge.

LES DESSERTS 10 
KEY LIME PIE  Sour cream  |   SEASONAL FRUIT COBBLER 

  ORANGE BLOSSOM CREME BRULEE {GF} 
  FLOURLESS CHOCOLATE CAKE  Vanilla ice cream {GF}

WW

WW

raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially 
if you have certain medical conditions.” 

 20 percent automatic gratuity will be included for groups of 6 or more

APPETIZERS 
MARINATED MIXED OLIVES {GF-DF-VG}Virgin olive oil, herbes de Provence 8 

ONION SOUPE GRATINÉE Beef stock, sourdough & Gruyère  12 
BURRATA {GF} Grilled corn & poblano salad  14 

SARDINE & CEASAR SALAD Grilled baby romaine, sardines en conserve,  

parmesan, crouton  16        
SPRING SALAD {GF-VG} Arugula, shaved fennel, citrus, pepita, lemon dressing  15 

TUNA TARTARE  {GF-DF} Citrus dressing, capers, cornichons, avocado cream, 
tortilla chips  16 

BONE MARROW & ESCARGOTS Garlic pastis butter, sourdough toast  17 
LAMB MEAT BALL  Spicy tomato sauce, tomatillo, queso Oaxaca  16 

GRILLED BABY OCTOPUS {GF-DF}  Chili flakes, garlic zucchini  16 
ASSORTED ARTISANAL CHEESE BOARD Chef’s selection of 3 cheeses  21

TOAST-TINE ON 
SOURDOUGH 

HOUSE CURED SALMON  
 Tartar sauce, capers, red 

onions  13 
BURRATA TOAST  

with tapenade  12

{GF} gluten free - {VG} vegan - {DF} dairy fee



       
 
 
 

 

 

 
 

 

 

 

COCKTAILS W
CHEZ OSKAR 310 MALCOLM X Blvd. 

718 852 6250

DRAFT BEER 
SLOOP JUICE BOMB Ipa 9 
STELLA ARTOIS Pilsner  8 
6 POINT SWEET ACTION Ale 8 
ALLAGASH WHITE Wheat 8 
DOUBLE PILLOW HAT  Ipa 9 
MONOPOLIO Pilsner 8 

BOTTLED BEER, CIDER … 
GUINESS DRAUGHT 9 
DALE’S  Pale ale 8 
LEFFE BLONDE  10 
LINDEMANN’S FRAMBOISE 12 
AVAL Dry cider France 9 
WOLFFER Dry rose cider, NY 11 
JUNE SHINE  Painkiller, hard 
kombucha 8  
HOOP SPIKED ICED TEA  7 
ATHLETIC BREWING NA Ipa or Ale 8   
REGATTA GINGER BEER NA  5.5

PHONY NEGRONI  
St Agrestis 10 

BLOOD ORANGE COSMO SOUR 
Seedlip Groove 42, blood orange, 

lime, vegan foam  13 

ESPRESSO NOTINI 
Seedlip Spice 94, cold brew, simple 

syrup 13 

A WALK IN THE GARDEN 
Seedlip Herbal 108,  pea cordial, 

lemon 13 

MOCKTAIL-RITA 
 Seedlip Notas de Agave, oj , lime, 

jalapeno, agave, spicy rim 13

HAPPY HOUR 
MONDAY THRU FRIDAY 

Selected  Draft Beer  6 - House Wine 8 -  
Weekly Rotating Cocktail  10 

OYSTERS  
12 for 1/2 dozen| 24 for a dozen

                            CHAMPAGNES 
PHILIPPE FONTAINE 375ml  37 
NICOLAS FEUILLANTE Rose brut  68 
                           ROSE WINES 
COTE DE PROVENCE Ch. de Berne 375ml  32 
COTE DE PROVENCE Romance  13/46 
PELVAS Sparkling rose 12/34 
                      ORANGE WINES 
ABDUCTION Pinot blanc, riesling 13/48 
PIQUETTE Sparkling unfiltered  44 

 WHITE WINES 
SAUVIGNON Jolie folle, loire valley 13/46 
BOURGOGNE Gentilhomme, chardonnay  14/50 
CHENIN Lubanzi, South Africa 13/46 
SANCERRE la moussiere 375ml 34 
010 DOMAINE EMILE BEYER Pinot blanc  48 
001 MUSCADET de Sevre et Maine  38 
002 ALIGOTE L’insolent negoce  48 
012 POUILLY FUISSE Burgundy  56 
003 ABDUCTION Pinot blanc - 1 liter  54 
004 CHABLIS Dampt, chardonnay  58 
009 SANCERRE Mellot, sauvignon blanc  52 
006 VDP La petite perriere, sauvignon blanc  44  
007 TOURAINE Chevaunet, sauvignon blanc  52  
011 GRUNER Lenz moser - 1 liter 46 

                              RED WINES 
UMBRIA Copertone,sangiovese  13/42 
COTES DU RHONE VDP Clovis  12/46 
LUSSAC St. EMILION Les veilles pierres   14/62  
PINOT NOIR Pas de problème  14/52  
PINOT NOIR Portlandia - oregon  375ml  36 
GIGONDAS Dom. raspail-ay  375ml  38 
BAROLO Giovanni 375ml 40 
ALTO ADIGE St leonardo 375ml  50 
199 BORDEAUX SUPERIEUR Clo de noe 64 
200 GAILLAC Laurent cazotte   48  
211 MINERVOIS Eulalie  12/46 
201 ST EMILION Louvies   64 
202 POMEROL  Bonregard  72 
205 COTE ROTIE VDP La champine  52 
204 COTES DE NUITS Guyon  62 
208 BOURGOGNE Girardin, old vines   54 
207 CROZES HERMITAGE Les fees brunes  62 
210 CAHORS Petite etoile   46 
203 COTE DU VENTOUX A. pichon 46 
206 CHATEAU NEUF DU PAPE Perrin  74 
209 VDP CAB. FRANC Kezaco 52 
215 GAMAY NOIR Farmhouse williamette val.   64 
216 22 PIRATES Red blend central coast   48 
217 LESTIGNAC Va te faire boire   52

WW

W W
ZERO PROOF

DOUBLE TROUBLE 
Pistachio & coconut oils fat 

washed rum, soy milk clarified 
matcha infused Apostole gin, 

Japanese vermouth, plantain eau de 
vie, orgeat, pistachios snack 17 

MAIZ & MEZCAL 
Grilled corn infused mezcal, yuzu& 

elote liquors, pineapple-cilantro 
puree, lime, corn canchita rim   16  

BRING JUNE FLOWERS 
 Cucumber - mint infused vodka, 

herbal suze, jasmine tea, lemon 16 

PORNSTAR MARTINI  
Vodka, passionfruit, vanilla, lime,  

sparkling  15  

BLOOD ORANGE GIN SOUR  
Honey, lime, orange blossom water, 

vegan foam 15 

L’ASPERGE 
Asparagus infused Ford’s gin, 
vermouth, celery root spritz,  

brine & pickled white asparagus  16 

DUCK FAT OLD FASHIONED 
 Duck fat washed bourbon, all 

spices, chili bitter’s 15 

MANGO-RITA 
 Tequila, piment d’espelette liquor, 

mango puree, lime 15  

UCAYALI 
Dill infused pisco, house made 

garden cordial, herbal Genepy, 
lime  16 

ROSE MALLOW 
White rum, elderflower liquor, 

hibiscus tea ice cube, agave, lime 16


