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Collahorative Curbside Menu S 2 Oollabonative Purboidde Mo

Budget & Kid Friendly! A locally owned option tofastfood cooked to order with Oxford Love!!

/ Tange ¢ Fried Tendens \
45c$895  Dpc$99H

includes curlg fries & sauce
Just Tenders — Family Sized

5-$695 10-$1205 20-$2495 H0-$6175  100-$119.95
Extra Sauce 3 or More Small- $0.35 Pint $5."25
Ranch, Honeq Mustard, BBQ, Tangos, Comeback

Swmashbargers

Sin,d,le Cheesu ~ $775 Double Cheesu $995 Triple Cheesu $1149

~includes curlg fries-
1/ 4 Pound of Bee{, Lettuce, Tomato, Pickle, Red Onion, Mag o, Mustarcl, American Cheese
Add for free-Grilled Mushrooms, Grilled Beer Onions, J alapenos

A Little Extra~ Bacon 125, Fried Egg $1.05, Blue Cheese or Pepper Jack $0.99
\‘pf ) Chiclcen $895 Steak $995 Bed of Rice, Chicken or Steak Topped w/ Delicious Queso /

K ﬁé Appetizen ight $15 K ﬁé )
SERETC )“*F I Wasabi Pineapple Boom Boom Shrimp ST ASHOURE SIS

R Lobster Corn Dog
Gouda Mac & Steak Eggroll

Lobster “ Porn Dag " 16 Catamari 1l

Funnel cake breading, sweet Thai honey mustard ~ Bed of greens, wasabi peas, Korean BBQ Sauce
Lamp Grab Catoee 16 Full of crab, topped w/ remoulade, on a bed of fried green tomatoes
Loboten Wac wl Trafle Ol Duissle 16 Sautied ov Fricd Blue Grak Fengens $15
Blackened Qumbo Sea Scallope topped wl a Savory Wene & (Cheete Sauce $26

Steak Flight $45 Seafood Flight $55

-Panko Crusted Sea bass w/ Lobster

Three — 3oz Filets Topped With

-Lump Crab & Bearnaise Sherry Cream Sauce
-Crispy Panko Shrimp w/ Cheddar Cream -Blackened Red Snapper w/ Crispy Panko Shrimp &
Cheddar Cream Sauce

-Garlic Sautéed Lobster Knuckle
-Grilled New Zealand Orange Roughy w/

Grilled Shrimp & Key Lime Cream Sauce




Strimp Flight 24
-Jamaican Glazed, grilled, over jasmine rice

-Wasabi Pineapple Boom Boom Sauce, fried, over mixed greens
-Blackened, skillet, over sweet potato waffle fries

7&&50{2@5@; 52 47 &W'W?&Méa; 50 47
Sides $4

Shaved Brussels w/Romano & Parm. o Italian Creamed Spinach
Bacon & Andouille Braised Ca]:)bage GF Seasoned Skinng Fries
= 7M¢a ‘¢ Wexican Rice ™ Baked Potato cr Herbed Red Smashed Potatoes cF
Chardonnay & Garlic Sautéed Shelled Edamame cr

X ! e a""' ! o
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o2 TO SHARE ~p

BooM BOOM SHRIMP $ 11 CRISPY FRIED SHRIMP TOSSED IN A CREAMY ASIAN SWEET CHILI SAUCE
SOUTHERN FRIED GREEN TOMATOES $11 ToPPED W/ COMEBACK SAUCE & GRILLED SHRIMP
BACON WRAPPED GRILLED SHRIMP $10 GF SERVED WITH DRAWN BUTTER

FRIED BUTTON MUSHROOMS $9 FRESHLY BREADED, SERVED W/ HOMEMADE BUTTERMILK RANCH
HAND-CUT CHEESE STIX $9 CuUT IN HOUSE, SERVED WITH MARINARA

GRILLED THICK-CUT BACON SLICES $9 GF NUESKE’S APPLE WOOD BACON, PEPPER JELLY, GOAT CHEESE

GRILLEHOUSE’S SIGNATURE WEDGE $9 cr
CRISP ICEBERG LETTUCE, TOPPED WITH CHUNKY BLUE CHEESE DRESSING, MARINATED TOMATOES,
BACON & A TOUCH OF SWEET BALSAMIC DRIZZLE

STRAWBERRY WALNUT SPRING MIX $9 /7 16 cF

CANDIED WALNUTS, STRAWBERRIES, GOAT CHEESE, CUCUMBERS, TOMATOES, TOSSED IN FAT FREE
RASPBERRY VINAIGRETTE

ENTREE HOUSE W/ GRILLED CHICKEN $14 ENTREE CAESAR W/ GRILLED CHICKEN $14
DRESSINGS- RANCH, HONEY MUSTARD, BALSAMIC OR RASPBERRY VINAIGRETTE,
BLUE CHEESE, 1000 ISLAND, COMEBACK

8oz FILET OSCAR $55

TOPPED W/ JUMBO LUMP CRAB MEAT, BEARNAISE & GRILLED ASPARAGUS. (INCLUDES 2 SIDES)

35 DAY DRY AGED RIBEYE 160z (ncuoes2soes)  $D 1

SIGNATURE RIBEYE 160z incuoes2smes) D38
CENTER ~-CuT FILET 8OZ (INCLUDES 2 SIDES) $37
CENTER ~-CuT F"_.ET 1 OOZ (INCLUDES 2 SIDES) $44
CENTER-CUT PRIME NEW YORK STRIP 160z (nciupes2sioes) $37
TOPPINGS
SAUCE BEARNAISE $6 TOASTED BLUE CHEESE $5 GF BLACKENED CRAWFISH CREAM SAUCE $5GF
SAUTEED LOUISIANA CRAWFISH TAILS $9 cF SAUTEED JUMBO LUMP BLUE CRAB MEAT $11

MississIPPI GULF COAST $14 .-
LUMP CRAB, SHRIMP & CRAWFISH TAILS IN CAJUN BUTTER




HALIBUT DE PROVENCE THE YARDBIRD $25
$38 MARINATED & GRILLED CHICKEN BREASTS, TOPPED W/

PANKO CRUSTED & FINISHED IN THE OVEN, TOPPED W/ GRILLED BEER ONIONS, BACON & MELTED PEPPER
AN HERBS DE PROVENCE CREAM SAUCE & LUMP CRAB JACK CHEESE (2 SIDES)
MEAT. OVER A FRESH VEGGIE & GOAT CHEESE RISOTTO,

GARNISHED W/ ASPARAGUS

CATFISH MARY $27 BUTTERFLIED FRIED SHRIMP

BLACKENED MISSISSIPPI FARM RAISED CATFISH FILET, TOPPED (2 SIDES) $23 WITH COCKTAIL & TARTAR
W/ MARY SAUCE, SERVED OVER AN JASMINE RICE AND
GARNISHED W/ GRILLED ASPARAGUS

GINGER TERIYAKI DUSTED SALMON PASTA MAC $25
GRILLED CHICKEN, SHRIMP, DICED THICK CUT BACON,
902 (2 sIDES) $26 GF PORTABELLAS, ROASTED RED PEPPERS, SUGAR SNAP PEAS|
SEARED WITH A BEAUTIFUL CRUST TOSSED WITH SHELL MACARONI IN A BLACKENED GOUDA
CHE(ESE SA)UCE.
1 SIDE

Fish Features- $38
Gulf Coast Smothered Blackened Red Snapper 2 sides
Grilled Gulf Corvina toppecl w/ an Herbed Lump Crab Cream Sauce 2 Sides

Seared Ahi Tuna Risotto
w/ Jumbo Shrimp, CrabMeat &~ Sautéed Veggies. Topped w/ Goat Cheese & Sweet Balsamic Glaze

Sides 4

-CHARGRILLED ASPARAGUS -2 FRIED GREEN TOMATOES W/
W/ BEARNAISE COMEBACK SAUCE

-HERBED RED BLISS SMASHED -SWEET CREAM CORN
POTATOES cF -CRISPY SHAVED BRUSSELS W/

-SEASONED HAND-CUT FRIES cF PARMESAN cr

-BAKED POTATO cr **7W ‘0 %em Zice ¥

~-SMOKED GOUDA MAC & CHEESE

Desserts From Julep (5 Oxford Grillehouse:

Bluebenfg Cobbler Cheese Cake $6 Warm Lava Cake W/ Ice Cream $7
Bananas Foster Cheese Cake $6 Rockslide Brownie for Q w/ Ice Cream $10
Lemon Icebox Cheese Cake $6 Butter{inger Lush Pie $6
Créme Brulee Cheese Cake $6 Jack Daniels Bread Puclcling w/ lce Cream $7
Sweet or Unsweet Tea $1.95 From The Bar (that’s closecl)

Coke Products $1.95 Virgin Bloodg Man) (need voclka) $3

Shirley Temple $225 Virgin Mimosa (it's just orange juice) $3

Gallon Sweet or Unsweet Tea $5 Virgin Cucumber Mint Martini (neecls voclka) $4

Virgin Moscow Mule (neec].s voclka) $4
Recipe for our Famous Blue]aerrg Lemon Drop Martini

(Free When You Ordera Steak)




“Contact Us Several Ways:™

Email Any Combination of Orders: Call In Any Combination of Orders:
curl)siclepiclcup@the‘qriHehouse.com 669~701~8985 Girillehouse
curl)siclepickup@iu]epsteakhouse.com 662-607-5179 Julep
tangoscurbside@gmail.com 662-426-2022 Tango’s

Delivery - https://www.bitesquad.com/food/julep-steakhouse-and-flights/37234
Delivery- https://www.fetchtdelivery.com/r/922/restaurants/delivery/Steak/Julep-Steakhouse-and-Flights-Oxford

“Pickup will be at the side door of Oxford Grillehouse for ALL orders.
114 Courthouse Square

To Ourloya] Customers,

[ have many employees out of work due to this unfortunate crisis we are learning to adapt to. Onl y a few
can fill the few rolls we have available. To help the hourl y and tippec[ emp]oyees, lam 8iving back 10%

of all sales and matching it equally from my personal savings.
We will also accept normal added credit card gratuity or assign automatic gratuity if you choose.

[have also setup a Venmo donation account where all funds will be given to them as well. Here is a

picture of what the app looks like from the app store if you don ’z‘a]reac]y have it on your phone.

y TN \aTiihG Scan This Code to The Account

Safe, Fast, Social Payments
Venmo

#3 in Finance
k 4.9, 8M Ratings

Free

Account Name is Clint-Boutwell

Lhope this ends soon and we can get back to enjoying our beloved daily Oxford life that
we are all so lucky to be a part of!

Sincerel A

Clint Boutwell
Chef / Owner
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