APPETIZER SELECTIONS

BoOOM 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 BRULEE DIP $21 cr 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 cr
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 &r

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 90Z @sipes) $34

SEASONED + SEARED + FINISHED W/ A GRAND MARNIER RASPBERRY COULIS,
SERVED ON A BED OF GRILLED ASPARAGUS GF

“I'L L. HAVE THE CHICKEN” 2sipes) $33 cF

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 sipr) $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 sioe) $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 sauceb w/ PEPPER JACK BACON CREAM
WHIPPED BOURBON SWEET POTATOES cr
THE “UPSTAIRS” SMASHED POTATOES cr
SEASONED PARMESAN HAND-CUT FRIES cr
LEMON PEPPER GRILLED GREEN BEANS crF
SMOKED GOUDA MAC & CHEESE

HOUSE or CAESAR SALAD




CHEF’S SUGGESTION
DELTA DUCK CAMP 80Z «nciupes2soesy 336

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 160z (INCLUDES 2 SIDES) $54
CENTER - CUT FILET 8oz (INCLUDES 2. SIDES) $56

STEAK ACCOMPANIMENTS

(AVAILABLE WITH ANY ENTREE)

BRANDY PEPPERCORN AU POIVRE SAUCE $8 cF
BROWN BUTTER $5
PEPPER JACK BACON CREAM $8

BLUE CHEESE & BACON CREAM SAUCE $6 cF

BROWN BUTTER SAUTEED MUSHROOM BLEND $15 crF

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



(?9 Late Night Bites

) {g Till 1z:ish

I 2 X
Goada Bacon Mac Balls I3 Cliicken Fingers 15
marinara (3) breaded / crispy served w/ parm fries

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

Flatbread Pizza
Lil Brat 17 steak, mushrooms, onions, peppers, mozzarella, cheddar, drizzled w/ steak sauce-

alfredo & garlic butter base

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

- alfredo & garlic butter base
(résppy Prasccutto (7 prostiutto, burrata, fresh basil, sweet balsamic glaze

Basic B, (4 cheese & pepperoni -marinara base (Aecse Zzy 1€ cheddar, mozzarella garlic butter base

STEHAK BURGER MELT 75 (imited amount nightly) house ground ribeye & filet, pickle, grilled onions,
pepper jack bacon or blue cheese bacon sauce SANOWHICH STYLE w/ flatbread. Includes Fries

Sliders + Iries 16

buff (3) fried chicken, pickle, buffal, 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 17- bacon, blue cheese cream sauce, minced red onion, sweet balsamic glaze
kickin chicken 15- chicken, bacon, red onion, blackened cheddar cream, jalapenos
bibg 15- hand-torn "pulled” filet, bacaon, red onion, Memphis bbg sauce, ranch, jalapenos

JFEF - 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

BRULEE BRIE DIP $21 cF ALMONDS, HONEY, FRUIT, TOAST, FIG JAM

SALADS

GORGONZOLA WEDGE $13 cr
CRISP ICEBERG LETTUCE, HOUSE-MADE GORGONZOLA DRESSING, MARINATED CHERRY TOMATOES,
PICKLED RED ONIONS, BACON & A TOUCH OF SWEET BALSAMIC DRIZZLE

STRAWBERRY SPINACH $9 /7 $18 cr

ROASTED CHICK PEAS, STRAWBERRIES, FETA, CUCUMBERS, TOMATOES, TOSSED IN A YANILLA
VINAIGRETTE

THE BALCONY $9 / $19 cr

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 cr

ROMAINE, PARMESAN, CRISPY CAPERS, PICKLED RED ONIONS

HousE $5 /$14 cr

ICEBERG, CUCUMBERS, CHERRY TOMATOES, RED ONION, CROUTONS, CHEDDAR

Salad  dditions
BLACK & BLUE $10 SEARED TUNA $14




SMOKED SALMON $12 GRILLED CHICKEN $8

Flatbread

Steat & (teese 17 grilled filet, mushrooms, onions, peppers, mozzarella, goat- EVOO base
Buffale (hicken 17 grilled chicken, bacon, red onion, mozzarella, cheddar, drizzled w/ ranch- alfredo base
Steate & Loboter Rangoon 25 rangoon cream cheese, asparagus, sliced red bell peppers,

sweet balsamic drizzle, crispy onions- EVOD 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 ShackK’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 80z 2 sipes $53 iINncLubes 1 LUNCH ADULT BEVERAGE
COMPLIMENTARY SAUCE CHOICE- GORGONZOLA HORSERADISH CREAM, AU POIVRE -
OR- BOURGUIGNON (INCLUDES 2 SIDES)

The #2 Combo

Center-Cut Filet Sandwich incLupbes 1 LUNCH ADULT BEVERAGE $53
80Z 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 160z $51 incLubes 1 LUNCH ADULT BEVERAGE



N
COMPLIMENTARY SAUCE CHOICE- GORGONZOLA HORSERADISH CREAM, AU POIVRE - |
OR- BOURGUIGNON (INCLUDES 2 SIDES) J

The #4 Combo

Signature Ribeye Sandwich incLubes 1 LUNCH ADULT BEVERAGE
$51
160z 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 cr
CRISP ICEBERG LETTUCE, HOUSE-MADE GORGONZOLA DRESSING, MARINATED CHERRY TOMATOES,
PICKLED RED ONIONS, BACON & A TOUCH OF SWEET BALSAMIC DRIZZLE

IFries
EH/BHH}’E/HE |4- bacon, blue cheese cream sauce, minced red onion, sweet balsamic
Kickin Lhicken 15- chicken, bacon, blackened cheddar cream, jalapenos
JEE 12- tossed w/ parm dipping: fry sauce, ranch

Torn Filet









