
   Appetizer Selections 

 
Boom Boom Shrimp $13  - Hand-breaded shrimp tossed in a creamy sweet Asian sauce 

 
Bacon Wrapped Shrimp $13  gf    Served w/ drawn butter 

 

Grouper Nuggets $18  gf    Freshly breaded Gulf Grouper, served w/ Remoulade 

 
Yakitori Tuna $22  Wonton chips, smashed avocado, cucumber, yakitori, cajun yum yum, sesame oil  

 

Buffalo Cauliflower Wings $13  tossed in Buffalo served w/ Ranch 

Gouda Bacon Mac Balls $12  Crispy panko crusted mac & cheese served w/ marinara 

 
Tobacco Onions $12   - Thinly sliced purple onions, fried crispy & served w/ comeback 

 

Grilled Lamb Lollipops  $19 On a bed of crisp tobacco onions,  

                                                                                          topped w/ fresh mint & a cabernet molasses glaze 

 

Hand-Cut Mozzarella Stix $14  - An Oxford Staple since 2009!  Served w/ Marinara 

 

Brie Brûlée Dip $21  gf   Almonds, honey, fruit, grilled flatbread, fig jam  

Crispy Prosciutto Flatbread $17  Burrata, Basil, Sweet Balsamic, Marinara    

                                      

    Burrata   $19 

 

                        Set atop a bed of roasted red pepper & tomato coulis, 

 fresh basil, pickled peaches, balsamic glaze grilled flatbread 

 

Salad 

 

                                            Gorgonzola Wedge $13 gf 

                       Crisp Iceberg lettuce, gorgonzola + blue cheese homemade dressing, 

                                                   marinated tomatoes, pickled red onions, bacon &  

                                    a touch of sweet balsamic drizzle & crumbled gorgonzola  

 

                                          Upstairs Caesar $7 /$12 gf  

                                     Crisp romaine tossed w/ Caesar dressing, shredded parm, 

                                                      crispy capers, pickled red onion, croutons 

 

                                                                       add Grilled Chicken $8  

 



 

 ** Chef’s Suggestion ** 

Grouper Piccata 

   
Parmesan crusted Gulf grouper, over “upstairs” smashed potatoes 

w/ a lemon caper brown butter sauce & lump crab.    

 Includes 1 side 

$46 

 

 

Raspberry Chipotle Seared Salmon 9oz (2 sides) $34  

Seasoned + seared + finished w/ a Grand Marnier raspberry coulis,  

served on a bed of grilled asparagus gf 

 

“I'll Have The Chicken”  (2 sides)  $33 gf  

Grilled chicken smothered w/ a pepper jack bacon cream sauce, w/  

red pepper flakes & sundried tomatoes served on a  

bed of cheddar grits 

 

Pasta Mac (1 side) $33   

Grilled chicken, shrimp, diced thick cut bacon, portabellas, roasted   

          red peppers, asparagus, tossed w/ shell macaroni in a  

             blackened gouda cheese sauce.  

 

Shrimp & Grits (1 side) $33  

Blackened Shrimp, Bacon Wrapped Shrimp, brown butter mushrooms, asparagus, 

grilled thick cut bacon, side of pepper jack cream 

 

Individual Side Selections         $7 

Grilled Asparagus w/parmesan & lemon 

Cheddar Grits sauced w/ pepper jack bacon cream 

Whipped Bourbon Sweet Potatoes gf 

The “Upstairs” Smashed Potatoes  gf 

Seasoned Parmesan Hand-Cut Fries gf 

Lemon Pepper Grilled Green Beans gf  

Smoked Gouda Mac & Cheese  

   House or Caesar Salad                           

 



Chef’s Suggestion       

                    Delta Duck Camp 8oz   (Includes 2 sides)         $36  

 

               Grilled farm raised duck breast, set atop whipped bourbon  

                   sweet potatoes, smothered w/ a brandy peppercorn  

                  au Poivre sauce + gorgonzola crumbles 

 

Oxford’s Favorite Cuts 

Voted Oxford’s BEST STEAK since 2013! 

Signature Ribeye 16oz                            (Includes 2 sides)              $54 

Center - Cut Filet 8oz                   (Includes 2 sides)            $56                                                        
 

 

Steak Accompaniments 
                                                                                   

                                                                                  (available with any entree)       

                       Brandy Peppercorn au Poivre Sauce $8  gf 

                     

                                           Brown Butter $5 

 

                            Pepper Jack Bacon Cream $8  

 

                    Blue Cheese & Bacon Cream Sauce $6  gf        

                                         

Brown Butter Sauteed Mushroom Blend $15 gf  

 

 Wild Blend Mushroom au Poivre $15  

 

Champagne Sauteed Blue Crab Meat   $18  

 

 

**20% Gratuity may be added to all Checks**  

 

**Credit Card convenience Fee Will Apply - 3%** 

 

 “Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk 

of food borne illness.”  

 

Medium Well & Well Done Filets WILL be butterflied 



 

Late Night Bites  

Till  12:ish 
 

Gouda Bacon Mac Balls 13                                 Chicken Fingers 15     

marinara                                                                (3)  breaded / crispy served w/ parm fries 

                                                             trio of dippers: hot honey, blackened ranch, Memphis bbq 

                                   Flatbread Pizza                 

 Lil Bruh 17 steak, mushrooms, onions, peppers, mozzarella, cheddar, drizzled w/ steak sauce-  

                             alfredo & garlic butter base 

 Hot Chick  17 fried chicken, bacon, red onion, mozzarella, cheddar, drizzled w/ ranch & buffalo 

                                               - alfredo & garlic butter base  
 Crispy Prosciutto 17  prosciutto, burrata, fresh basil, sweet balsamic glaze 

 Basic B.14 cheese & pepperoni –marinara base Cheese Rizz 12 cheddar, mozzarella garlic butter base 

 

STEAK BURGER MELT  15 (limited amount nightly) house ground ribeye & filet, pickle, grilled onions, 

pepper jack bacon or blue cheese bacon sauce SANDWHICH STYLE w/ flatbread. Includes Fries 

   

Sliders + Fries 16 

buff  (3) fried chicken, pickle, buffalo, ranch.                             

boom  (3) fried chicken, iceberg, boom boom sauce 

pepper jack chicken  

(3) grilled steak & onions, pepper jack bacon cream 

STEAK BURGER  (limited amount nightly)  

(3) house ground ribeye & filet, pickle, pepper jack bacon or blue cheese bacon sauce 

                                     Loaded Fries 

balcony blue  12- bacon, blue cheese cream sauce, minced red onion, sweet balsamic glaze  

kickin chicken   15- chicken, bacon,  red onion, blackened cheddar cream, jalapenos  

bbq   15- hand-torn “pulled” filet, bacon, red onion, Memphis bbq sauce, ranch, jalapenos 

J.F.F.   11-  tossed w/ parm              dipping: fry sauce, blackened ranch 
 

**20% Gratuity will be added to all Checks**  

**Credit Card convenience Fee Will Apply - All but Debit, 2.25%** 

 “Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk 

of food borne illness.” 



 

 
 
 

        Upstairs Downtown                    Lunch Menu 

 

Boom Boom Shrimp $15  Hand-breaded shrimp tossed in a creamy sweet Asian sauce 

 

Yakitori Tuna $23  Wonton chips, smashed avocado, cucumber, yakitori, cajun yum yum, sesame oil 

 

Colossal Shrimp Cocktail $24  atomic cocktail, Bay Bridge garlic butter 

Southern Charcuterie  $22     Smoked Sausage, Thick Cut Fried Bologna, Pulled Filet   

         Pickled Egg, Cheese Cubes, Pimento & Cheese, Pickles, Peppers, Fruit, Ritz Crackers 

 

Hand-Cut Mozzarella Stix $14  An Oxford Staple! Served w/ Marinara 

 

 Brûlée Brie Dip $21  gf   Almonds, honey, fruit, toast, fig jam    

 

   

    Crispy Burrata  $19  

Panko crusted burrata set atop a bed of roasted red pepper & tomato coulis, fresh basil, 

pickled peaches, thinly sliced shallots, Annapolis vinaigrette, evoo, grilled flatbread 

   

Salads 

 

                                           Gorgonzola Wedge $13 gf 

Crisp Iceberg lettuce, house-made gorgonzola dressing, marinated cherry tomatoes,    

                       pickled red onions, bacon & a touch of sweet balsamic drizzle  

                                    Strawberry Spinach $9 / $18 gf  

roasted chick peas, strawberries, feta, cucumbers, tomatoes, tossed in a vanilla  

                                                vinaigrette  

                                              The Balcony  $9 / $19 gf  

Spring mix & baby spinach, spiced pecans, cherry tomatoes, strawberries, blueberries, 

sliced grapes, goat cheese, cucumbers, tomatoes, tossed in a our Annapolis Vinaigrette 

(champagne white balsamic & herb infused evoo) finished w/ chiffonade mint & prosciutto  

                                                 

                                                Caesar $5 /$14 gf  

                                 Romaine, parmesan, crispy capers, pickled red onions 

                                                  

                                                House $5 /$14 gf  

                                 Iceberg, cucumbers, cherry tomatoes, red onion, croutons, cheddar 

 

                                                                             Salad Additions   
                              Black & Blue $10                                         Seared Tuna $14  



                             

                             Smoked Salmon $12                                     Grilled Chicken $8 

 

                                            Flatbread 

Steak & Cheese 17 grilled filet, mushrooms, onions, peppers, mozzarella, goat- EVOO base 

Buffalo Chicken  17 grilled chicken, bacon, red onion, mozzarella, cheddar, drizzled w/ ranch- alfredo base 

Steak & Lobster Rangoon  25 rangoon cream cheese, asparagus, sliced red bell peppers,  

                                                                 sweet balsamic drizzle, crispy onions- EVOO base 

 
Smash Burger  $11   Triple Smash $14      

                 American Cheese, Lettuce, Tomato, Dill Pickles, Grilled Beer    

                 Onions Remoulade  

Boom Boom Chicken Sandwich  $11  
                 Lettuce, Dill Pickles   

Tacky Shack’s (jackson ave, circa 2010) Chicken Tenders (3) $9 
                Choice of Comeback, BBQ, Remoulade, Ranch 

Hand – Torn Braised Filet Sandwich $12       

4 hour braised filet trimmings, grilled beer onions, garlic au jus.  

Choice of - Gorgonzola Horseradish Cream or Peppercorn au Poivre                 

Avocado Toast Flight  18 

  - Smoked Salmon, Capers, Thin Red Onion 

  - Goat Cheese, Heirloom, Cucumber, Crispy Chick Peas, Balsamic  

  - Spicy Shrimp, Roasted Red Pepper & Tomato Coulis 

                                  Adults ONLY Combo Meals 

The #1 Combo 
Center-Cut Filet 8oz    2 sides $53  includes 1 Lunch Adult Beverage 

Complimentary Sauce Choice-  gorgonzola horseradish cream, au poivre  -

or-  Bourguignon     (includes 2 sides)   

The #2 Combo 
Center-Cut Filet Sandwich  includes 1 Lunch Adult Beverage  $53  

  8oz hand-cut filet, Seared & Grilled, then Sliced 

                  Fried baby spinach        Cherry heirloom tomatoes 

             Grilled portabellas   on a toasted brioche bun 

Complimentary Sauce Choice-  gorgonzola horseradish cream, au poivre  -

or-  Bourguignon  

The #3 Combo 
Signature Ribeye 16oz    $51  includes 1 Lunch Adult Beverage 



Complimentary Sauce Choice- gorgonzola horseradish cream, au poivre  -

or-  Bourguignon                (includes 2 sides)  

  

The #4 Combo 
Signature Ribeye Sandwich   includes 1 Lunch Adult Beverage   

$51 

  16oz Ribeye, Seared & Grilled, then Sliced 

                  Fried baby spinach        Cherry heirloom tomatoes 

             Grilled portabellas   on a toasted brioche bun 

Complimentary Sauce Choice- gorgonzola horseradish cream, au poivre  -

or-  Bourguignon    

 

 

 

Sides 6 

Seasoned Skinny Fries 

“Upstairs” Smashed Potatoes 

Baked Potato Salad  

Grilled Corn on the Cob 

Grilled Asparagus 

Fried Okra 

 

 

Gorgonzola Wedge $13 gf 

Crisp Iceberg lettuce, house-made gorgonzola dressing, marinated cherry tomatoes,    

                       pickled red onions, bacon & a touch of sweet balsamic drizzle  

 

Fries 

Balcony Blue   14- bacon, blue cheese cream sauce, minced red onion, sweet balsamic  

Kickin Chicken   15- chicken, bacon, blackened cheddar cream, jalapenos  

J.F.F.   12-  tossed w/ parm              dipping: fry sauce, ranch 

 

Torn Filet  
 

 

 

 



 

 



 

 

 

 

 

 


