
-  s o u p + s a l a d  -

house-made soup served with bread
             cup of soup du jour: $8

     add chicken +4 

-  S m a l l  p l a t e s  -

-  B o a r d s  &  M e d i u m  p l a t e s  -

-  s a n d w i c h e s  -

B r u s s e l s  G o d d e s s $14
thin shaved brussels, black pepper
bacon, nuts, red onion, shaved parmesan,
green goddess dressing 

s o u p  d u  j o u r $12

T h e  G o a t - B e e t e r $14
spring mix, goat cheese, baby beets,
pickled red onion, walnuts

OPEN TUES 11-2 | WED-THURS 11-9 | FRI-SAT 11-10 | SUN 11-3         

o l i v e s $9

A w w . . .  N u t s $10

olives, fresh herbs, feta

assortment of house candied and roasted
nuts, dried cranberries

b a b a  g a n o u s h $12
house-made baba ganoush, naan bread
with curated accompaniments

B r e a d  +  O i l $9
french baguette, extra virgin olive oil ,
parmesan reggiano, cracked pepper

oakandfront.com

S t e a m e d  M u s s e l s
$15

pancetta, white wine tomato jam broth,
lemon, parsley, crostini

F i g  f l a t b r e a d $18
figs, caramelized onion, olive oil ,
walnuts, goat cheese, fresh greens

C i l l i a n  F l a t b r e a d $18
tomato sauce, sausage, Sopressata, bacon,
oregano, caramelized onion, fontina

F u n g i  F l a t b r e a d $19
bechamel, fontina, caramelized onion,
rosemary, thyme, garlic, wild mushrooms,
parmigiano-reggiano

T h e  “ B e c k y ”  f l a t b r e a d $18
bechamel, caramelized onion, fresh garlic,
chicken, bacon, fontina, buttermilk ranch

c u b a n o $15
ham, pulled pork, swiss, mustard aioli ,
bacon, pickles, pressed baguette w/side

R i v e r f r o n t  w r a p $15
chicken, bacon, swiss, lettuce, tomato, red
onion, avocado, chili crisp, kewpie mayo
w/side

S A L M O N $27
honey glazed 8 ounce norwegian salmon,
roasted potatoes, asparagus, basil pesto
w/ side salad

V e g e t a b l e  f r i e d  r i c e $16
bell pepper, shaved brussels sprouts, caramelized
onion, asparagus, wild mushroom, egg
     add protein +4 (bacon, chicken, ham, pork)

R o a s t e d  C h i c k e n $22
airline chicken breast, roasted garlic
mashed potatoes, seasonal vegetable,
caramelized onion, bechamel w/ side salad

R y ’ s  F a m o u s  R o t i n i  &  C h e e s e $16
Rotini noodles, three cheese sauce, carnitas,
house made bbq sauce, red hot riplet crumble

P o t  r o a s t $22
braised beef, roasted garlic mashed potatoes,
glazed carrots, caramelized onion gravy,
biscuit w/ side salad 

O & F  B L T $15
black pepper bacon, lettuce, tomato,
kewpie aioli , sourdough w/side

T h e  P a u l  R e u b e n s $16
corned beef, sauerkraut, swiss cheese, bacon,
slaw, russian dressing, rye bread w/ side

$18r a t a t o u i l l e  l a s a g n a
eggplant, squash, zucchini, bechamel, bravas
sauce, fontina, noodles w/ side salad

S i d e s :  K e t t l e  C h i p s ,  A p p l e  C a b b a g e  S l a w ,  S i d e  S a l a d
a d d  a  s i d e  s a l a d  $6

P r e t z e l  B o a r d $25

whole grain mustard, cheese sauce, local
meat and cheese, curated accompaniments

regional meat and cheese selection with curated
accompaniments

t H E  o & f  b o a r d $30
serves 2-4 people

D R E S S I N G S :  E v e r y t h i n g  B a g e l  V i n a i g r e t t e ,  R a n c h ,

G r e e n  G o d d e s s ,  B l u e  C h e e s e ,  b a l s a m i c  v i n a i g r e t t e

M i s s i s s i p p i  b e e f $16
slow braised beef, bell pepper, caramelized
onion, old bay mayo, Italian loaf

C h i c k e n  C l u b $15
chicken breast, swiss, bacon, avocado,
pickled red onion, chipotle mayo, brioche bun

-  a f t e r  5  p m  -



6French Press Coffee Soft Beverages

Iced Espresso Latte

vanilla, caramel, salted
caramel, hazelnut, toasted
marshmallow, spiced brown
sugar

Iced tea

   flavored tea + .50
   peach, raspberry, lavender

H O T  C O F F E E
Affogato

Caffe Americano

Caffe Latte

Caffe Mocha

Cappuccino

Coffee

Cortado

Espresso

Flat White

6.50

3.75 | 4.25

4.75 | 5.25

5.25 | 5.75

4.75 | 5.25

3.25 | 3.75

4.00

3.00 | 4.00

4.75 | 5.25

C O L D  
D R I N K S

S P E C I A L T Y
D R I N K S

Hot Tea 

Featuring Big Heart Tea
Company (St Louis)
Edith Gray, Cup of Sunshine,
Royal Treatment, Seasonal

Iced Caramel Macchiato
5.75 | 6.25

3.00

6.25 | 7.00

5.75 | 6.25    dirty + 1.50
Iced Chai Tea Latte

3.00

c o f f e e  f r o m  t h e  

c e l l a r  @  o a k  &  F r o n t

milk substitutions:   almond   |  oat     |     +  $1 

Fresh dark roasted coffee served in a French Press
3

Coca-Cola Cane Sugar, Diet Coke, Sprite, Orange, Root
Beer, Ginger Ale, Ginger Beer, Indian Tonic, Club Soda,
Juice - Orange, Cranberry, Grapefruit

c h e e s e c a k e $9

g o o e y  b u t t e r  c o o k i e s $10

O & F  G e l a t o $8

housemade cheesecake, bourbon
caramel, chocolate sauce, raspberries

housemade cookies, sweet cream
spread, fruit, blueberry sauce, pretzel
bites, powdered sugar

locally made with a daily rotation of
flavors served in waffle cone
choose 1 to 3 flavors

o & F  c h o c o l a t e  c a k e $9
slice of house made chocolate
bundt cake topped with chocolate
ganache

-  D e s s e r t  -

-  A f t e r  d i n n e r  d r i n k s  -

6DOM Benedictine Brandy

6Arvero Limencello

11Amaro Nonino

8Boomsma Bitter Herbal Liqueur

7Fernet Branca

16 | 37Niepoort Tawny Port

     – Five Farm Irish Liqueur - Single +3 | Double +6
     – St George NOLA Coffee Liqueur - Single +3 | Double +6

a r t i s a n  m a c a r o n  t r i o $9
washMo’s favorite blue duck
macarons with seasonal rotation

Large parties of 8 or more have an automatic 20% gratuity added onto the check. 
We ask that large parties minimize the number of split checks.

A V A I L A B L E  U N T I L  7  P M  D A I L Y


