
 

 

 

 

bottomless*
MIMOSAS & BELLINIS

BERMUDA COFFEE .................................... 13

OXBOW BLOODY MARY ...................... 14

PIMM’S CUP ..................................................... 13

COCKTAILS

“Oxbow Tavern's Chef/Owner is Tom Valenti, last seen at Ouest, 
a beloved haunt deeply mourned by the neighborhood when it closed in 2015. 

His regulars have been eagerly awaiting his return!"
~the New Yorker Magazine, July 2, 2018

FRENCH 75 ........................................................13
AUTUMN FROST ..........................................13

BELLINI ................................................................. 12

MIMOSA ...............................................................12

Florentine
Sautéed Spinach | Arugula  17

Nova 
Smoked Salmon | Hollandaise  21

EGGS BENEDICT 

CRISPY FRIED CHICKEN SANDWICH
Lettuce | Tomato | Sauce “Gribiche”
French Fries or Petite Salade ......................  19

 9

SIDES

FRENCH FRIES
ROASTED FINGERLING POTATOES

DOUBLE SMOKED BACON
HOME FRIES 

BUTTERMILK PANCAKES
Blueberries .........................................................  16

MARINATED SEAFOOD SALAD
Prawns | Scallop | Squid
Lemon Vinaigrette  .........................................  23 

OXBOW BURGER 
Caramelized Onions | Gruyere Cheese
French Fries .......................................................  19 

OX
BRIOCHE FRENCH TOAST 

TUNA NIÇOISE

COUNTRY SALAD
Frisee | Bacon | Haricot Verts
Poached Egg | Chèvre ....................................  18
Chicken +5

WHITEFISH SALAD

Seared Rare | Haricots Vert | Black Olive 
Fingerling Potatoes | Red Onion 
Lemon Vinaigrette | Tonnato Sauce ..........  27

Dried Fruit Compote
Maple Syrup ......................................................  17

Pumpernickel Toast | Pickled Beets
Horseradish .......................................................  22

DEVILED EGGS ..........................................  9

MUSHROOM TARTE FLAMBÉE ...... 15
GAUFRETTES
with Homemade Onion Dip ..........................  8

23

For kids

Oxbow Burger Jr.
Crispy Chicken Sandwich

Pancakes
French Toast

Mac-n-Cheese

BRUNCH

t

t

* 90 minutes; only available 
with the purchase of a brunch entree

 

8

6

Ketel Botanical Cucumber & Mint
served with Bacon

t

Traditional
Canadian Bacon | Hollandaise  18

Forestiere
Wild Mushrooms | Tru�e Salt  19

t

CHICKEN SALAD SANDWICH 
Toasted Seven Grain Bread | Chips ............  16 

3 EGG OMELET 
With Fries or Arugula Salad .........................  17 
Choose two:
Spinach | Mushrooms | Black Forest Ham 
Feta Cheese | Chévre | Mozzarella
Peppers & Onions | Bacon

MARKET SALAD
Items Change Daily
Herbed Lemon Dressing ...............................  17

LITTLE GEM CAESAR
Creamy Caesar Dressing |  Parmesan Croutons
Chicken +5 | Shrimp +7...................................  16

Ketel Botanical Grapefruit & Rose | Lemon
Grapefruit Cordial | Champagne

Goslings Black Rum | Bailey’s Irish Cream
Co�ee | Whipped Cream | Cinnamon

***Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


