
  
Oak Wine Bar & Café 
                 Brunch Menu 
 
Soup of the Day 6 
 
Balthazar’s Granola with Fresh Fruits & Yogurt 8 
 
Strawberry-Almond French Toast 9 
 
Folded Truffle Eggs with Bacon Panini 9 
 
Tortilla Espanola with Market Greens 8 
 
Baked Potato with Chive Cream Fraiche  
& Poached Eggs 10 with Bacon 12 
 
Bruschetta Trio 9 
Egg Salad with Bacon, Roasted Tomato-Basil & Ricotta with Preserve 
 
Croque Monsieur- Classic Ham & Cheese with Bechamel & Salad 10 
 
Croque Madame- Classic Ham & Cheese with Bechamel, Fried Egg & Salad 11 
 
Soft Polenta, Spanish Chorizo, Poached Egg, Arugula & Crostini 10 
 
Brunch Enchiladas- Baked Eggs, Ham, Peppers, Onion & Cheddar Cheese 12 
 
Salad Nicoise 12  
Tuna, Hard Boiled Egg, Potatoes, Tomatoes, Haricot Vert, Avocado & Olives  
 
Steak and Eggs served with Polenta Cake & Sautéed Spinach 12 
 

 
Panini Bar 9  served on ciabatta or multigrain with market greens 
 
- Marinated Mushrooms with Goat Cheese 
- Fresh Mozzarella, Bacon & Arugula 
- Prosciutto, Fresh Mozzarella & Arugula Pesto 
- Curried Chicken Salad with Golden Raisins & Green Apples 
- Oak Turkey Club, Avocado, Roasted Tomatoes & Provolone 
-  ½ Panini, Soup & Salad 10 (weekdays only) 
 

 

  Brunch Specials* 
     * weekends only 
Eggs Florentine 11 
Potato Cake, Poached 
Eggs,  Sautéed Spinach  
& Hollandaise Sauce  
Eggs Benedict 11 
Potato Cake, Poached 
Eggs, Canadian Bacon  
& Hollandaise Sauce  
Eggs Norwegian 12 
Potato Cake, Poached 
Eggs, Smoked Salmon  
& Hollandaise Sauce 
 



 
 
Oak Wine Bar & Café 
                 Brunch Menu 
 
 
Sides       Balthazar’s Baked Goods* 
Fresh Fruit 5      *weekends only 
Soft Polenta 4      Apple Turnover 3.5 
Mixed Greens 4     Butter Croissant 2.5 
Poached Egg 2      Pain au Chocolat 3.5 
Wheat Toast with Butter 2       Almond Croissant 3.5 
Sauteed Spinach 5      
Bacon Strips 5      
 
Coffee & Special Drinks   Brunch Cocktails 
Daily Brew 2      Mimosa 3  
Hot Tea 2       Apple Cider Mimosa 4             
Espresso/Americano 2.5/3   Sake Bloody Mary 4  
Café con Leche 2.5     Pomegranade Cooler 4  
Latte/Cappuccino 3.5    Passion Fruit & Orange 4 
Iced Coffee/Tea 2.5     Loire Lemonade 5     
Hot Apple Cider 3 
Hot Chocolate with Marshmallows 4     
Sparkling Water 3/5 
Fresh Squeezed Orange Juice 5*        
*made to order, allow 5 min 

      
                         
                         Dessert   
 
Creme Brulee 7 
Pumpkin Pie 6 
Old-fashioned Flan 5 
Chocolate Mousse 7 
Olive Oil Gelato, Spiced Walnuts & Sea Salt 6 
Tiramisu Affogato with Lady Fingers,      
Mascarpone Cream & Espresso Gelato 7 
 

    
Brunch served daily from 11am to 4pm 
We accept cash, visa & master card 
20% gratuity will be added to parties of 6 or more           


