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SEASONAL PICKED FRUIT

Seasonal Berries
Texas Fruit Plate

Seasonal Fresh Cut Fruit - Berries
Honey Greek Yogurt: Banana Bread

SWEET DOUGH

Belgian Waffle
Strawberries * Whipped Cream

Mascarpone French Toast

BREAKFAST

Monday — Friday 6:30 AM — 11:00 AM
Saturday — Sunday 8:00 AM — 11:00 AM

E OAK

KITCHEN + DRINKS

10

15

14

15

Slow Dough Challah Bread * Soaked in a Milk Bath

Honey + Cinnamon Mascarpone * Syrup

Seasonal Berries * Powered Sugar

Buttermilk Pancakes
Syrup ° Butter * Powder Sugar

SIDE

Fruit Cup

Pecan Smoked Bacon
Turkey Bacon
Chicken Sausage
Pork Sausage

Honey Glazed Ham
House Salsa
Jalapefiio Toriado
Slow Dough White/Wheat Toast
English Muffin
Yogurt

Hash Brown

JUICE BAR

Orange
Grapefruit
Apple
Cranberry
Carrot

Beet

Citrus Detox
Green Goddess

DRINKS

Starbucks® Organic Coffee
Espresso

Tazo Hot Tea

Milk

Cappuccino / Latte

14
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EGGS

Farm Fresh Eggs + Meat 19
Cage Free Egg Any Style - Select Meat: Pecan Smoked Bacon

Chicken Sausage * Honey Glazed Ham * Pork Sausage

Canadian Bacon * Turkey Bacon * 60z Sirloin + 7 * Hash Brown

Chilaquiles 17
Cage free soft scramble * Roasted Poblano * Pinto Beans
Street Corn * House Salsa - Queso Fresco

Eggs Benedict 21
Two Poached Eggs * English Muffin - Canadian Bacon
Hollandaise Sauce * Hash Brown

Huevos Rancheros 18
Two Eggs Any Style - Cheese Quesadilla * Corn Tortilla * Pinto Beans
Avocado - Street Corn * Queso Fresco * House Salsa

Bacon + Egg Sandwich 16
Cage Free Scrambled Egg * Smashed Avocado ' Cheddar
Pecan Smoked Bacon * English Muffin * Seasonal Fresh Cut Fruit

EAT WELL

Miracle Avocado Toast 16
Poached Egg - Pecan Smoked Bacon - Smashed Avocado

Sliced Tomato - Sea salt - Arugula - Whole Wheat Toast
Add Smoked Salmon +7

Protein Workout 17
Two Egg Whites + One Egg Omelet - Chicken Sausage

Cheddar - Mushroom - Onion - Bell Pepper - Seasonal Fruit

Lox + Bagel 17
Cream Cheese - Onion - Caper - Tomato

Cucumber - Everything Bagel

Chia Yogurt Parfait 12
Greek Yogurt - Chia Seed - Seasonal Berries half 8
Granola - Agave Nectar

Powerhouse Oatmeal 10
Steel cut Oat - Almond Milk - Cinnamon - Coconut - Raisins half 6
Honey - Seasonal Berries - Granola

Elite Continental Breakfast 13
Seasonal Fresh Cut Fruit - Toasted Bread - Fruit Preserved

Orange Juice - Starbucks Coffee

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions. If you have any concerns
regarding food allergies, please inform your server prior to ordering.

20% gratuity added to parties of 6+ | split plate $3



WHITE OAK

ALL DAY-DINING

Monday - Thursday 11AM - 7PM
Friday & Saturday 11AM - 8:30PM
Sunday 11AM - 5PM

KITCHEN + DRINKS

STARTER

Original Cheesy Mac 7
Smoked Cheddar - Mozzarella® Parmesan

Buffalo Chicken Wings 12
Celery * Carrot * Ranch

Peppercorn Calamari 10
Breaded * Marinara

Chicken Quesadilla 12
Jalapefio Jack Cheese * House Salsa * Sour Cream
Beef Fajita Quesadilla 14
Jalapefio Jack Cheese * House Salsa * Sour Cream
Chicken Gyoza 9
Plum Sauce - Siracha

SALAD

BLT Steak 20

Skirt Steak * Mixed Greens * Pecan Smoked Bacon
Za’atar " Avocado Tomato * Raspberry Vinaigrette

House Salad
Grilled Chicken * Mixed Greens * Feta * Glazed Pecans
Apples * Balsamic Vinaigrette

Traditional Caesar Salad 13
Romaine * Caesar Dressing * Parmesan Cheese
Crouton * Add Chicken +7 * Salmon + 9 * Shrimp +11

EAT WELL

Soup of the Day Bowl 10
Crafted Daily Cup 6
Hummus 9
Carrot * Celery * Broccoli

Rainbow Detox Salad 19
Herb Grilled Chicken * Avocado - Half 12

Cherry Tomato - Table Grapes -
Carrot * Red Onion * Kalamata Olive
Almonds * Honey Dijon Mustard

Buddha Bowl 19
Cauliflower * Broccoli Half 12
Sweet Potato’ Quinoa

Barley’ Garbanzo * Avocado Sunny Side Up Egg

Add Chicken +7 * Salmon + 9 * Shrimp +11

Mediterranean Salmon 25
Olives " Corn - Tomatoes * Feta * Lemon * Herbs

Juan's Fish Taco

Two Tacos * Salmon * Half 9
Mahi Mahi - Queso Fresco *

Chipotle Aioli - Cabbage * Plantain - House Salsa

SANDWICH + BURGER

Sweet Potato Waffle Fries | Seasc-med Fries
Seasonal Fresh Cut Fruit | Soup of the Day +3

Farmer’s Market Veggie Burger 17
Chipotle Black Bean * LTP * Grilled Onion * Garlic Boursin Aioli
Slow Dough Butter Flake Bun

White Oak Cheese Burger 18
Ground Beef - Mozzarella Cheese " LTP
Grilled Onion * Garlic Boursin Aioli * Slow Dough Butter Flake Bun

BLTA Chicken Club Sandwich 16
Herb Marinated Chicken * Pecan Smoked Bacon * Avocado

Swiss Cheese - Lettuce - Tomato * Chipotle Aioli * Slow Dough Wheat Toast

Chicken Salad Sandwich 15
Cranberries” Celery - Lemon" Bibb Lettuce * Croissant

FARM TO TABLE

Marina's Fried Chicken 21
Half Chicken * Original Cheesy Mac * Sautéed Kale

Pecan Smoked Bacon Bits * Gravy

Please Allow Additional Preparation Time.

Shrimp + Chicken Pad Thai 20
Rice Noodles * Scrambled Eg% * Scallion * Tofu * Peanuts
Chili Flakes * Bean Sprout * Cilantro * Lime

Steak + Pineapple Fried Rice 17
Cage Free Egg Sunny Side Up * Bell Pepper
Scallions * Jasmine Rice

Pasta Primavera 16
Capellini* Zucchini - Broccoli * Cherry Tomato

Red Bell Pepper - Marinara® Parmesan

Add Chicken +7 - Salmon + 9 " Shrimp +11

Strip Steak 36
10 oz. NY Strip * Caramelized Onion + Mushroom
Loaded Potato Wedges * Seasonal Vegetables

Bolognese 17
Linguini Pasta * Ground Beef - House Made Ragu
Fresh Basil - Parmesan

Scotch Fillet 45
12 oz. Rib Eye Fillet - House Made Chimichurri
Mashed Potato * Seasonal Vegetables

Grilled Rainbow Trout 28
Brown Butter * Toasted Almonds * Spinach * Mashed Potato

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
iliness, especially if you have certain medical conditions.
20% gratuity added to parties of 6+ | split plate $3



KIDS MENU

WHITE OAK

KITCHEN + DRINKS

BREAKFAST

Apple + Granola Oatmeal 6
Apples, Granola, Honey, Coconut, Almond Milk

Parfait 6
Greek Yogurt, Granola, Seasonal Berries, Agave Nectar

PB&J + Banana Sandwich 5
Whole Wheat Bread, Seasonal Fruit

Egg + Meat
1 Eig Any Style, Your choice of: Bacon, Ham, Pork Sausage,
Turkey Bacon, Hash Brown

Buttermilk Pancakes 6
Maple Syrup, Powdered Sugar, Butter

LUNCH or DINNER

Chicken Quesadilla 8
Seasonal Fruit

Chicken Tenders 8
Hand Breaded Breast. Seasoned Fries

Grilled Cheese 5
Wheat Bread, Cheddar Cheese, Seasoned Fries

Original Cheesy Mac 7
Mozzarella, Parmesan, Cheddar

Linguini Ragu 9
House Made Ragu, Parmesan

DRINKS

Orange Juice
Apple Juice
Soft Drinks
Milk

DESSERT

R -F ¥

Seasonal Fruit Salad 7
Fresh Cut Fruit

Ice Cream 4
Double Scoop. Chocolate, Vanilla or Strawberry.

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. If you have

any concerns regarding food allergies, please inform your

server prior to ordering.

20% gratuity added to parties of 6+ | split plate $3



WHITE OAK

WEEKEND BRUNCH

Saturday — Sunday 8:00 AM — 3:00 PM

KITCHEN + DRINKS

LIBATION EGGS
Spicy Bloody Mary 10 Huevos Ranchelros . il ’ 18
P Smoked B .C Two Eggs Any Style - Cheese Quesadilla - Corn Tortilla
ecan smoked Bacon - Layenne Pinto Bean - Avocado - Street Corn " Queso Fresco " House Salsa
Mimosa . 8 Miracle Avocado Toast 16
Orange Juice - House Bubbles Poached Egg * Pecan Smoked Bacon * Smashed Avocado
Arugula * Sliced Tomato * Sea Salt
DRINKS Slow Dough Whole Wheat Toast Add Smoked Salmon +7
Farm Fresh Eggs + Meat 19
Starbucks® Organic Coffee 5 Cage Free Egg Any Style * Select Meat: Pecan Smoked Bacon
Chicken Sausage * Honey Glazed Ham * Pork Sausage
Espresso 6 Turkey Bacon = 60z NY Strip + 7 * Hash Brown
Tazo Hot Tea 5 . .
Milk a Chilaquiles 17
A Cage free soft scramble * Roasted Poblano * Pinto Bean
Cappuccino / Latte 6 Street Corn * House Salsa * Queso Fresco
Protein Wr?rkout | ick 17
JUICE BAR Two Egg Whites + One Egg Omelet * Chicken Sausage
Cheddar - Mushroom * Onion * Bell Pepper * Seasonal Fruit
Orange 7
Grapefruit 7 SALAD
Apple 7
Cranberry 7 BLT Steak 20
Carrot 11 Flat Iron - Pecan Smoked Bacon " Za’atar * Avocado
Tomato * Raspberry Vinaigrette
Beet 11
Citrus Detox 1 e - Mixed G Feta - Glazed Pecan * Appl 18
rille icken - Mixed Greens * Feta * Glazed Pecan * Apple
Green Goddess 11 Balsamic Vinaigrette
SWEET DOUGH Traditional Caesar Salad 13
Romaine * Caesar Dressing * Parmesan Cheese
Crouton * Add Chicken +7 * Salmon + 9 * Shrimp +11
Chicken + Bacon Waffle 18
Crispy Chicken Wings * Pecan Smoked Bacon
Syrup - Powdered Sugar FARM TO TABLE
Mascarpone French Toast 15 Cround ot Mossarels Eheese - LTP 18
Slow Dough Challah Bread * Soaked in a Milk Bath Honey + Grilled Onion " Garlic Boursin Aioli - Slow Dough Butter Flake Bun
Cinnamon Mascarpone * Syrup
Seasonal Berries * Powered Sugar Lox + Bagel 17
Cream Cheese * Onion - Caper * Tomato
Buttermilk Pancakes 14 Cucumber * Everything Bagel
Syrup * Butter * Powder Sugar Marina's Fried Chicken 21
Half Chicken * Original Cheesy Mac * Sautéed Kale
Pecan Smoked Bacon Bits * Gravy
Please Allow Additional Preparation Time.
Smoked Salmon Benedict 22
Poached Egg * Kale Leaf - Capers * Arugula
Consuming raw or undercooked meats, poultry, seafood, Hollandaise * English Muffin * Hash Brown
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions. Pasta Primavera 16

Capellini* Zucchini * Broccoli * Cherry Tomato
Red Bell Pepper - Marinara® Parmesan

If you have any concerns regarding food allergies, please Add Chicken +7 - Salmon + 9 - Shrimp +11

inform your server prior to ordering.

20% gratuity added to parties of 6+ | split plate $3



WHITE OAK

KITCHEN + DRINKS
at the Houston Galleria

DRINKS

Skinny Margarita
Herradura Reposado * Fresh Squeezed Lime
Agave Nectar * Grand Marnier

Spicy Margarita
Patron Silver - Cointreau * Muddled Jalapeno
Berries * Fresh Squeezed Lime * Agave Nectar

Texan Mule
Tito's Handmade Vodka * Ginger Beer
Fresh Squeezed Lime

Berry Mojito
Bacardi Rum * Freshly Muddled Mint + Seasonal Berry.
Fresh Squeezed Lime * Agave Nectar

New Fashion
Bulleit Rye - Angostura Bitters - Orange Peel

French 75
Gin ' Champagne * Lemon Zest

Captain’s Punch
Captain Morgan * House Made Fruit Punch

Elevated Sangria
Fruity * Sweet * Bold

Cosmopolitan
Tito’s Handmade Vodka * Cranberry
Freshly Squeezed Lime * Shaken

Tito’s Watermelon Fizz
Tito’s Handmade Vodka * Watermelon Syrup
Soda Water * Lime Wheel * Mint

A Mixed Beverage Sales Tax (MBST) of 8.25%
will be added in compliance with Texas law
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WHITE OAK

KITCHEN + DRINKS
at the Houston Galleria

WINE

RED

Pinot Noir. Mac Murray. Russian River Valley. California
Cabernet Sauvignon. Magnolia Grove.

Cabertnet Sauvignon. The Federalist Lodi. California

Red Blend. Austin Hope Winery. Troublemaker. California.
Merlot. Magnolia Grove. California.

Malbec. Terrazas De Los Andes Del Plata.

WHITE

Rose. Fleur de Prairie. France.

Rose. Magnolia Grove

Riesling. Chateau St. Michelle. Columbia Valley. Washington.
Sauvignon Blanc. Dashwood. Marlborough. New Zealand.
Chardonnay. Magnolia Grove.

Chardonnay. Snoqualmie. Columbia Valley. Washington.
Prosecco. Mionetto. Organic. Veneta. Italy.

Brut. Domaine Ste. Michelle. Columbia Valley. Washington.
Brut. Moet & Chandon Imperial. France.

A Mixed Beverage Sales Tax (MBST) of 8.25%
will be added in compliance with Texas law

WESTIN

HOTELS & RESORTS

The Westin Oaks Houston
5011 Westheimer—Houston, TX 77056
Phone: 713-960-8100
www.whiteoak-houston.com
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http://www.whiteoak-houston.com

	Menu
	BREAKFAST
	SEASONAL PICKLED FRUIT
	SWEET DOUGH
	SIDE
	JUICE BAR
	DRINKS
	EGGS
	EAT WELL

	ALL DAY-DINING 
	STARTER
	SALAD
	EAT WELL
	SANDWICH + BURGER
	FARM TO TABLE

	KIDS MENU 
	BREAKFAST 
	LUNCH or DINNER 
	DRINKS 
	DESSERT 

	WEEKEND BRUNCH
	LIBATION
	DRINKS
	JUICE BAR
	SWEET DOUGH
	EGGS
	SALAD
	FARM TO TABLE

	DRINKS 
	WINE 
	RED 
	WHITE 





