
Please inform your server of any food allergies or dietary restrictions. *Consuming raw or undercooked meats, poultry, seafood, wild mushrooms or eggs may increase risk of foodborne illness. 
Greg and Gabi and the entire Ox team thank you for your patronage.

20% service charge will be added to parties of six or more.

 

 
AsAdo Argentino for two .................................................................... 120 
grilled short rib, house chorizo & morcilla sausages,  
skirt steak*, sweetbreads, fried potatoes*,  green salad

Beef riBeye steAk* 16 oz ......................................................................... 68

CowBoy riBeye steAk* 42 oz bone-in ................................................ 165 
please allow 45 minutes

CArmen rAnCh grAss-fed filet mignon* 8 oz ................................. 68  
bordelaise sauce

Beef skirt steAk* .............................................................................. 50/98 
smAll: 10 oz or lArge: 20 oz

flAnken-style Beef short riB ...................................................... 38/75 
smAll: 20 oz or lArge: 40 oz

mAple-Brined lAnroC fArms pork Chop*  18 oz ............................. 40 
 
grilled pnw AlBACore tunA* 8 oz .................................................... 40 
spicy peanut-árbol chile crisp, ponzu, fresh orange, cilantro, mint

grilled mAitAke mushrooms ............................................................... 22 
chimi rojo, green onion, smoked sea salt 
... Add grilled veAl sweetBreAds ......................................................... +20

CoAl-roAsted spAghetti squAsh  .......................................................... 14  
toasted garlic-lemon oil, 12 month-aged manchego cheese,  
black pepper, parsley

.............................................................................................................................

roAsted hAlf duCk  ................................................................................  62  
slow-roasted pekin duck, ginger duck jus, fried scallion buns,  
foie gras torchon* with giblet confit, white miso-fig preserves 

 

 
WArm housemAde sesAme BAguette ...................................................... 8 
with butter and chimichurri 
... Add AlBÓNdigAs: Beef tenderloin & riBeye  meAtBAlls ................+10 
... Add two links of grilled Chorizo ....................................................+12

hAlf dozen pnw oysters* on the hAlf shell ................................ 23 
horseradish cocktail sauce, dill pickle mignonette,  
thai chile ponzu, lemon

Beef empAnAdA .......................................................................................... 10 
spiced beef, green olive & raisin in fried pastry

Cheese empAnAdA ...................................................................................... 10 
roasted sweet potatoes, poblano peppers, 
gruyère & fontina in fried pastry

dungeness CrAB BrusChettA ................................................................. 24 
avocado, cucumber, radish, shiso, citrus-soy vinaigrette, yuzu tobiko

BAked house riCottA ............................................................................... 18 
brown butter-roasted grapes, rosemary, sea salt, saba, grilled bread

Beef tongue A lA vinAgretA ................................................................... 19 
smoked beef tongue carpaccio, ensalada rusa*,   
crispy sweetbreads, caper vinaigrette, horseradish

fresh ClAm Chowder with smoked mArrow Bone ......................... 22 
green onion, jalapeño, toasted garlic breadcrumbs

tripe & oCtopus ....................................................................................... 24 
spicy braised beef tripe & tomato stew, white beans,  
coal-roasted spanish octopus, mint aïoli*, grilled bread 
 

 

 
rAdiCChio & romAine sAlAd ................................................................ 17 
creamy italian dressing*, parmigiano reggiano, sesame croutons, 
fennel & carrot giardiniera

BelgiAn endive sAlAd ........................................................................... 17 
crumbled bleu d'auvergne cheese, dijon vinaigrette,   
fresh bosc pear, candied pecans

roAsted Beet sAlAd ............................................................................... 16 
english cucumber, miso lemon dressing*, sweet onion, shiso leaf,  
tempura crispies

flAsh-fried sAlt & vinegAr Brussels sprouts .............................. 19 
albacore tonnato sauce*, red onion, capers, parsley leaves

mAple-glAzed heirloom CArrots .................................................... 15 
chèvre, tarragon, truffle-salted pistachios

fried russet potAtoes.......................................................................... 13 
horseradish aïoli*, fresh dill 

spinACh & riCottA gnudi .................................................................... 24 
spinach & ricotta dumplings,  gorgonzola dolce cream sauce,  
steamed broccoli & spinach, buttered almonds, parmigiano reggiano                       

sAutÉed gArliC prAwns ........................................................................ 25 
spanish chickpea stew, braised swiss chard, meyer lemon aïoli*  

sAutÉed mushrooms & spinACh .......................................................... 19 
shiitake, crimini & king trumpet mushrooms, sweet onion,  
wilted spinach 


