
        

     

    STARTERS          

      SOUP OF THE DAY  
Chef’s seasonal preparation 8 

       FIELD GREENS SALAD  
Baby tomato, cucumber, balsamic vinaigrette, fried ciabatta  7 

       PETITE CLASSIC CAESA R 
Baby romaine leaves, herbed croutons, shaved Parmesan 7    

PETITE WEDGE 

        Iceberg lettuce, green onion, cucumber, blue cheese dressing  8 

       PETITE TOMATO SALAD   
        Spring onion, burrata cheese, pomegranate vinaigrette 9 

       GRILLED BBQ SHRIMP C OCKTAIL  
Firecracker slaw, homemade “stale ale” barbecue sauce 16 

       STAUB ROASTED JUMBO LUMP CRAB CAKE 
 Grain mustard and scallion sauce                                          16 

       AHI TUNA  
Jalapeño, shiso, radish, avocado 16 

       CHEF’S CHEESE SELECT ION                                          
Chef’s choice of cow, goat and sheep                                             12 

     OYSTERS ON THE HALF SHELL                               
Ask your server about our daily selection   

Served with sherry-ginger mignonette, classic cocktail  
sauce, and spicy ponzu      ½ dz. 14   1 dz. 26  

       

     MAIN COURSE SALADS 

       CLASSIC CAESAR  
Hearts of romaine leaves, herbed croutons, shaved Parmesan 11 
Chicken 15    Shrimp 17    Beef 16    

       BABY SPINACH SAL AD 
        Apple mustard vinaigrette, shaved carrots, crispy shallots             14 

       TOMATO SALAD  
        Spring onion,  burrata cheese, pomegranate vinaigrette                    13 

       SKIRT STEAK SALAD  
Baby Belgian endive, radicchio, Roquefort, shallot vinaigrette   17 

       WARM CHICKEN SALAD   
Butter lettuce, walnuts, apple, Maytag bleu, cider vinaigrette 15 

       THE COBB  
Grilled chicken, avocado, smoked bacon, blue cheese crumbles 17 

       THE WEDGE  
         Iceberg lettuce, green onion, cucumber, blue cheese dressing  15 

 

 

 

 

 

O A K W O O D  G R I L L E D  

Petit filet mignon 6 oz. 26  

Chateau sirloin steak 10 oz. 17 

Flat iron steak 10 oz. 17 

Hanger steak 8 oz.  16 

Skirt steak 8 oz.  16 

Sonoma lamb sirloin 8 oz. 16 

Pork tenderloin 8 oz. 16 

Skillet chicken Half-split 14 

Grilled salmon 6 oz. 17 

 S I D E S  
P L E A S E  C H O O S E  1  O F  T H E  F O L L O W I N G :  

 

 P O T A T O E S  
JBS potato purée, lots of butter 5 
Potato and aged Cheddar gratin 5 
German potato salad, mustard vinaigrette 5 
French fries, garlic salt, parsley 4 
Sweet potato fries, ginger aïoli 5       

V E G E T A B L E S  E T C ….  
Szechwan long beans, pink peppercorn 7 
Roasted cremini mushrooms 7 
Creamed spinach, bacon-breadcrumbs 7 

Glazed jumbo asparagus  8 

Macaroni & cheese, Parmesan crust 6 

 

S A U C E S  
 

Béarnaise Red wine bordelaise 
Maytag blue cheese Nick & Stef’s steak sauce 
Sauce aù poivre  Whole roasted garlic in oil 
 
Complimentary shuttle available evenings to Staples Center and theatres 
Private rooms available for special events • 213.972.3028 

 

 

 

C O M P O S E D  E N T R É E S  

 

HAND MADE TAGLIOLINI   
Lemon caper beurre blanc  18 

FRESH RICOTTA CHEESE  TORTELLONI  

Cherry tomatoes, garlic, basil   18  

“COWS IN A BLANKET”  
Savory crépes with red wine braised beef, Vidalia onion marmalade       18 

STEAK TARTARE  
Classic accompaniments, garlic fries  20 
 

 

1 /2  P O U N D  B U R G E R S  A N D  S A N D W I C H E S  

CHOICE OF SHOESTRING  OR SWEET POTATO FRIE S 

 

THE STEAKHOUSE BURGE R 
Tomato, lettuce, Vermont 2yr. Aged Cheddar, Thousand Island dressing,                                       
grilled Challah bun  12 

THE SMOKEHOUSE BURGE R 
“Stale ale” BBQ catsup, bacon, Vermont 2yr. aged Cheddar,                               
onion rings, grilled Challah bun  12 
 

HOUSE MADE VEGGIE BURGER  
Sundried tomato aïoli, avocado, roasted pepper, alfalfa sprouts, 
honey wheat bun (smoked provolone cheese optional)  12 

CHICKEN SALAD SANDWI CH 
Green apple slaw, cashews, cilantro, raisins, grilled whole wheat bread  12 

CLASSIC OVEN ROASTED  TURKEY CROISSANT  
Fresh avocado, tomato, lettuce, aioli, apple wood smoked bacon  12 

FRENCH DIP SANDWICH 
Sha ved  p r ime  r ib  and  au  ju s  s auce ,  c ru s t y  ba gue t t e   13                        

 

 

SPA MENU 

DAILY TWO COURSE MEN U FOCUSED ON LIGHT,  

FRESH & HEAL THY FARE.  CHANGES D AILY  22  

(WINE PAIRINGS AVAIL ABLE)  
 


