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

Tango’s Fried Tenders 
includes curly fries & sauce        4pc $8.95   5pc $9.95 

Just Tenders – Family Sized 

         5- $6.95         10- $12.95         20- $24.95         50- $61.75          100- $119.95 

Extra Sauce 3 or More Small- $0.35 Pint $5.25 

Ranch, Honey Mustard, BBQ, Tangos, Comeback 

Smashburgers   
    Single Cheesy - $7.75             Double Cheesy $9.95                 Triple Cheesy $11.49 

-includes curly fries- 

 1/4 Pound of Beef, Lettuce, Tomato, Pickle, Red Onion, Mayo, Mustard, American Cheese 
Add for free- Grilled Mushrooms, Grilled Beer Onions,  Jalapenos 

A Little Extra-  Bacon 1.25, Fried Egg $1.05, Blue Cheese or Pepper Jack $0.99 

“P5”     Chicken $8.95 Steak $9.95      Bed of Rice, Chicken or Steak Topped w/ Delicious Queso 

 

Appetizer Flight $18 

Wasabi Pineapple Boom Boom Shrimp 

Lobster Corn Dog 

Gouda Mac & Steak Eggroll  

Lobster “Corn Dog” 16     Calamari 11 

Funnel cake breading, sweet Thai honey mustard Bed of greens, wasabi peas, Korean BBQ Sauce 

Lump Crab Cakes 16  Full of crab, topped w/ remoulade, on a bed of  fried green tomatoes 

Lobster Mac w/ Truffle Oil Drizzle 16          Sautéed or Fried Blue Crab Fingers $15 

Blackened Jumbo Sea Scallops topped w/ a Savory Wine & Cheese Sauce $26 

Steak Flight $45 
Three – 3oz Filets Topped With 

-Lump Crab & Bearnaise 

-Crispy Panko Shrimp w/ Cheddar Cream 

-Garlic Sautéed Lobster Knuckle 

Seafood Flight $35 
-Panko Crusted Sea bass w/ Lobster  

Sherry Cream Sauce 

-Blackened Red Snapper w/ Crispy Panko Shrimp & 

Cheddar Cream Sauce 

-Grilled New Zealand Orange Roughy w/  

Grilled Shrimp & Key Lime Cream Sauce 

 



 

       Shrimp Flight 24 

-Jamaican Glazed, grilled, over jasmine rice 

-Wasabi Pineapple Boom Boom Sauce, fried, over mixed greens 

-Blackened, skillet, over sweet potato waffle fries 

  Filet of Ribeye 8oz   32  GF   Center-Cut Filet 6oz  30  GF 

                                   Sides $4 

Shaved Brussels w/ Romano & Parm. GF                   Italian Creamed Spinach 
                      Bacon & Andouille Braised Cabbage  GF   Seasoned Skinny Fries 

       ** Tango’s Mexican Rice ** Baked Potato  GF                 Herbed Red Smashed Potatoes GF    

                                                        Chardonnay & Garlic Sautéed Shelled Edamame  GF 

 

 

To Share 

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  Cut 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 gf 

crisp Iceberg lettuce, topped with chunky blue cheese dressing, marinated tomatoes,  

bacon & a touch of sweet balsamic drizzle 

                 Strawberry Walnut Spring Mix $9 / 16 gf  

                            candied walnuts, strawberries, goat cheese, cucumbers, tomatoes, tossed in fat free 

                                                                                                   raspberry vinaigrette  
Entrée House w/ Grilled Chicken $14    Entrée 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 Ribeye16oz     (Includes 2 sides)           $51 

Signature Ribeye 16oz                (Includes 2 sides)            $38 

Center - Cut Filet 8oz                (Includes 2 sides)            $37  

Center - Cut Filet 10oz             (Includes 2 sides)            $44 

Center-Cut Prime New York Strip 16oz   (Includes 2 sides)    $37 

     Toppings 

Sauce Béarnaise $6 Toasted Blue Cheese  $5  gf Blackened Crawfish Cream Sauce $5 gf 

Sautéed Louisiana Crawfish Tails $9  gf  Sautéed Jumbo Lump Blue Crab Meat $11 

     Mississippi Gulf Coast $14 gf 

    lump crab, Shrimp & crawfish tails in Cajun butter 

 



 

 

Halibut de Provence 

$38 
Panko crusted & finished in the oven, topped w/ 

an Herbs  de Provence cream sauce & Lump Crab 

Meat. Over a fresh veggie & goat cheese risotto,   

garnished w/ asparagus 

 

Catfish Mary $27 
Blackened Mississippi farm raised catfish filet, topped 

w/ Mary sauce, served over an jasmine rice and 

garnished  w/ grilled asparagus 

 

Ginger Teriyaki Dusted Salmon  

                     9oz (2 sides) $26 gf  

             Seared with a beautiful crust 

The Yardbird $25 

Marinated & Grilled Chicken Breasts, topped w/  

Grilled beer Onions, Bacon & Melted Pepper  

Jack Cheese (2 sides) 

 

 

Butterflied Fried Shrimp  

(2 sides) $23     with cocktail & tartar 

 

 

 

Pasta Mac $25 
Grilled Chicken, Shrimp, Diced Thick Cut Bacon, 

Portabellas, Roasted Red Peppers, Sugar Snap Peas, 

tossed with Shell Macaroni in a Blackened Gouda 

Cheese Sauce.  

(1 side) 

Fish Features- $38    

Gulf Coast Smothered Blackened Red Snapper   2 sides  

Grilled Gulf Corvina topped w/ an Herbed Lump Crab Cream Sauce   2 Sides 

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

 

Sides 4
     -Chargrilled Asparagus  

           w/Béarnaise 

     -Herbed Red Bliss Smashed   

            Potatoes  gf 

     -Seasoned Hand-Cut Fries gf 

    -Baked Potato gf 

     -Smoked Gouda Mac & Cheese 

                       

-2 Fried Green Tomatoes w/    

       Comeback Sauce 

-Sweet Cream Corn 

-Crispy Shaved Brussels w/  

       Parmesan gf 

 **Tango’s Mexican Rice ** 

 

Desserts From Julep & Oxford Grillehouse:
        Blueberry Cobbler Cheese Cake  $6 

        Bananas Foster Cheese Cake $6 

        Lemon Icebox Cheese Cake $6 

       Crème Brulee Cheese Cake $6 

Warm Lava Cake  w/ Ice Cream $7 

Rockslide Brownie for 2 w/ Ice Cream $10 

Butterfinger Lush  Pie $6 

Jack Daniels Bread Pudding w/ Ice Cream $7 

 

                   Sweet or Unsweet Tea $1.95  From The Bar (that’s closed) 

                  Coke Products $1.95    Virgin Bloody Mary (need vodka) $3 

  Shirley Temple $2.25    Virgin Mimosa (it’s just orange juice) $3 

                  Gallon Sweet or Unsweet Tea $5                     Virgin Cucumber Mint Martini (needs vodka) $4 

                                      Virgin Moscow Mule (needs vodka) $4 

            Recipe for our Famous Blueberry Lemon Drop Martini 

               (Free When You Order a Steak) 



 

 

 

***Contact Us Several Ways:*** 

 

Email Any Combination of Orders:   Call In Any Combination of Orders:   

curbsidepickup@thegrillehouse.com                           662-701-8285     Grillehouse        

curbsidepickup@julepsteakhouse.com                  662-607-5179     Julep        

tangoscurbside@gmail.com     662-426-2922    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 Our Loyal Customers, 

           I have many employees out of work due to this unfortunate crisis we are learning to adapt to. Only a few  

          can fill the few rolls we have available.     To help the hourly and tipped employees, I am  giving 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.   

         I 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’t already have it on your phone. 

          Scan This Code to The Account 

 

 

 

 

 

     Account Name is   Clint-Boutwell 

 

 I hope 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!! 

   Sincerely, 

   Clint Boutwell 

  Chef / Owner 
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