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Sa -~ APPETIZERS —S=©

MARINATED MIXED OLIVES {GF-DF-VG} VIRGIN OLIVE OIL, HERBES DE PROVENCE 8
ONION SOUPE GRATINEE Begr sTOCK, SOURDOUGH & GRUYERE 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} CitruUSs DRESSING, CAPERS, CORNICHONS, AVOCADO CREAM,
TORTILLA CHIPS I6
BONEMARROW & 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 2T

-SRO-
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 FENNFL,
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 07 GRASS-FEED RIBEYE COOKED TO ORDER, TOSSED GREEN SALAD, FRIES,

PEPPERCORN SAUCE OR PISTOU SAUCE { GF-DF} 30

SO 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 707 TOPPED WITH GOAT CHEESE 18
SALMON BURGER 707 CHIPOTLE MAYONNAISE 18
GRASS FED BEEF BURGER 80z COOKED TO ORDER 16

VEGETABLE BURGER CHICKPEA-QUINOA BURGER, AVOCADO, LETTUCE, HARISSA SAUCE 16

SO

TOAST-TINE ON

SOURDOUGH
HOUSE CURED SALMON
TARTAR SAUCE, CAPERS, RED

ONIONS 13
BURRATA TOAST
WITH TAPENADE 12

—e8o——

MOULES
{GF}
P.E.I

CURRY AND COCONUT

MILK BROTH SERVED

WITH FRIES 20

Allyou can eat mussels
Tuesday
508 pm

(LIMITED TO 3 SERVINGS PER

PERSON WITH ONE

SIDE OF FRIES.

PLEASE NOT SHARING

$25)

SO
LES SIDES

GARLIC SAUTEED SPINACH 7
GARLIC SAUTEED HARICOTS
VERT 7
FRENCH FRIES 7
SWEET POTATO FRIES 7
GARLIC MASHED
POTATOES 7
ASPARAGUS 8
BROCCOLI RABE 7
GREEN SALAD 5,

SO

COMPLEMENTARY
SOURDOUGH BREAD BASKET

SO LES DESSERTS 10 SRS

KEY LIME PIE Sour cream | SEASONAL FRUIT COBBLER
ORANGE BLOSSOM CREME BRULEE {GF}
FLOURLESS CHOCOLATE CAKE VaniLiA 1ce cream {GF}

SRS

{GF} cLUTEN FREE - {VG} VEGAN - {DF} DAIRY FEE

SERVED ROOM
TEMPERATURE UPON
REQUEST OR SERVED TO
COMPLEMENT SOME OF OUR
DISHES. NEED MORE BREAD

2.50 UP-CHARGE.

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

Cuez Oskar’s ELEcTrRONIC DEVICE PoLicy: You ARE WELCOME TO FIND COMFORT HERE ON THE INTERNETS FROM MONDAY TO FRIDAY BETWEEN ITAM & 6PM.
AT ALL TIMES: PLEASE BRING HEADPHONES & INDOOR VOICES EVEN WHEN YOU ARE NEGOTIATING WORLD PEACE.

THANK YOU
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—Roc—— (COCKTAILS —SS— SRS
DOUBLETROUBLE L’ASPERGE DRAFT BEER
P1STACHIO & COCONUT OILS FAT ASPARAGUS INFUSED FORD’S CIN,
WASHED RUM, SOY MILK CLARIFIED VERMOUTH, CELERY ROOT SPRITZ, SLOOP JUICE BOMB Ira 9
MATCHA INFUSED APOSTOLE GIN, BRINE & PICKLED WHITE ASPARAGUS 16 STELLA ARTOIS PiLsner 8
JAPANESE VERMOUTH, PLANTAIN EAU DE 6 POINTSWEET ACTION ALE 8
VIE, ORGEAT, PISTACHIOS SNACK 17 DUCK FAT OLD FASHIONED ALLAGASH WHITE WiEar 8
Duck FAT WASHED BOURBON, ALL
MAIZ & MEZCAL SPICES, CHILI BITTER’S T, DOUBLE PILLOWHAT Ira g
GRILLED CORN INFUSED MEZCAL, YUZU& MONOPOLIO PiLSNER 8
ELOTE LIQUORS, PINEAPPLE-CILANTRO MANGO-RITA BOTTLED BEER. CIDER
PUREE, LIME, CORN CANCHITA RIM 16 TEQUILA, PIMENT D ESPELETTE LIQUOR, ’
MANGO PUREE, LIME 15, GUINESS DRAUGHT g
BRING JUNE FLOWERS DALE’S PALEALES
CUCUMBER - MINT INFUSED VODKA, UCAYALI LEFFEBLONDE 10
HERBAL SUZE, JASMINE TEA, LEMON 16 DILL INFUSED PISCO, HOUSE MADE LINDEMANN’S FRAMBOISE 12
GARDEN CORDIAL, HERBAL GENEPY,
PORNSTAR MARTINI LIME 16 AVAL DRy cipER FRANCE
VODKA, PASSIONFRUIT, VANILLA, LIME, WOLFFER Dry rosE ciper, NY 11
SPARKLING 15 ROSEMALLOW JUNE SHINE PAINKILLER, HARD
BLOOD ORANCE CINSOUR WHITE RUM, ELDERFLOWER LIQUOR,6 KOMBUCHA 8
HONEY. LIME, ORANGE BLOSSOM WATER. HIBISCUS TEA ICE CUBE, AGAVE, LIME T HOOP SPIKED ICED TEA 7
VEGAN FOAM 15, ATHLETIC BREWING NA Ipa or ALE 8
REGATTA GINGER BEER NA 5.
——8S—— 7/FROPROOF ——SO—— i

PHONY NEGRONI
St AGRESTIS 1O A WALK INTHE GARDEN
\ SeEDLIP HERBAL 108, PEA CORDIAL, HAPPY HOUR
BLOOD ORANGE COSMO SOUR LEMON 1 MONDAY THRU FRIDAY
SEEDLIP GROOVE 42, BLOOD ORANGE, 3 Selected Drafl Beer 6 - House Wine 8 -
LIME, VEGAN FOAM T . -
; MOCKTAIL-RITA Weekly g‘)‘f;’g?rgECﬁgﬁ“” 10

ESPRESSO NOTINI SEEDLIP NOTAS DE AGAVE, 0] , LIME, ] 194 p J

SEEDLIP SPICE 94, COLD BREW, SIMPLE JALAPENO, AGAVE, SPICY RIM 13 2 for 172 dozen| 24 for a dozen
SYRUP 13

SRS

—— CHAMPAGNES
PHILIPPE FONTAINE 375ML 37
NICOLAS FEUILLANTE Rosk Brut 68
——eso— ROSE WINES
COTE DE PROVENCE CH. bE 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
—eso— WHITE WINES
SAUVIGNON JOLIE FOLLE, LOIRE VALLEY 13/46
BOURGOGNE GENTILHOMME, CHARDONNAY 14/ 50
CHENIN Luanzi, South AFRICA 13/46
SANCERRE /a moussiere 3 75ml 34
0/0DOMAINE EMILE BEYER Pivot BLANC 48
001 MUSCADET pE SEVRE ET MAINE 38
002 ALIGOTE L’ INSOLENT NEGOCE 48
012 POUILLY FUISSE Burcunpy 56
003 ABDUCTION PINOT BLANC - T LITER 54
004 CHABLIS DampT, CHARDONNAY 58
009 SANCERRE MELLOT, SAUVIGNON BLANC 52
006 VDP LA PETITE PERRIERE, SAUVIGNON BLANG 44
007 TOURAINE CHEVAUNET, SAUVIGNON BLANC 52
017 GRUNER LENZ MOSER - T LITER 46

—— RED WINES

UMBRIA COPERTONE,SANGIOVESE 13/ 42

COTES DURHONE VDP Crovis 12/46
LUSSAC St. EMILION LES VEILLES PIERRES  14/62
PINOT NOIR Pas bE PROBLEME 14/52

PINOT NOIR PORTLANDIA - OREGON 375ML 36
GIGONDAS DoM. RASPAIL-AY 375ML 38
BAROLO GiovannI 375ML 40

ALTO ADIGE St LEONARDO 375ML 50
199BORDEAUX SUPERIEUR CrLo DENOE 64
200 GAILLAC LAURENT CAZOTTE 48
211 MINERVOIS EvLauie 72/46
201 STEMILION Louvies 64
202POMEROL Bonrecarp 72
205 COTE ROTIE VDP La cuaMPINE 52
204 COTES DENUITS Guyon 62
208 BOURGOGNE GIRARDIN, OLD VINES 54
207 CROZES HERMITAGE Lks FEES BRUNES 62
210CAHORS PEnITE ETOILE 46
203 COTEDU VENTOUX A. picHON 46
206 CHATEAUNEUF DU PAPE PerriN 74
209VDP CAB. FRANC Kkzaco 52
215 GAMAY NOIR FARMHOUSE WILLIAMETTE VAL. 64
216 22 PIRATES RED BLEND CENTRAL COAST 48
21 7LESTIGNAC VA TE FAIRE BOIRE 52




