
STEAKHOUSE MARTINI
OXBOW SAZERAC

OXBOW FASHIONED

20% OFF

5/1/26

FEATURED PREMIUM SPIRITS
&

ALL WINES BY THE BOTTLE

FOUR DOLLAR

DRAFT, CAN & BOTTLED BEER & CIDER

SEVEN DOLLAR
FEATURED WINES

rotating selection of wines by the glass

TWELVE DOLLAR
SEASONAL COCKTAILS

BLOOD ORANGE BREEZE
GREENHOUSE SOUR

YUZU SPRITZ

SUMNER GARDEN PATCH
SPRING SILK

DESSERT MANHATTAN

FIFTEEN DOLLAR
SIGNATURE COCKTAILS

OL’ CUBANO
OXBOW RITA

ESPRESSO MARTINI

follow us on instagram for a sneak peak each week!

oxbow adds a 4% service charge to your bill. 100% of this charge is distributed between our hourly kitchen
staff as a benefit for their efforts and to provide health insurance to employees. Thank you in advance for

helping us acknowledge the hard work of our staff. gratuity remains at your discretion

MARGARITA MAY-HEM
CANTARITO
SPICY-RITA

MELON-RITA FRESCA
SUMNER-RITA

FIVE DOLLAR

5/1/26

‘BLT’ STEAMED BUN
smoked pork belly, tomato jam,

aioli, arugula, ‘bao’ bun

STREET TACO
street taco of the day, served

w/ salsa & lime

*items designated with an asterisk may be served raw or undercooked;  consuming raw or undercooked
foods may increase your risk of foodborne illness*

HAPPY HOUR IS ONLY AVAILABLE IN THE BAR, AND ON THE PATIO WHEN IT IS OPEN

HOUSE BREAD
freshly baked & served warm 

w/ tart cherry butter

JUMBO PRAWN ‘SHOT’
jumbo black tiger prawn,

smoked tomato cocktail, lemon

TEN DOLLAR
MEDITERRANEAN TACOS

house-made gyro meat, tahini
sauce, cucumber ‘salad’, goat

cheese, flour tortillas

‘EL CHINGON’ TOSTADA
baja style shrimp cocktail,

crisp corn tostada, 
cilantro

FIFTEEN DOLLAR
BAR PRAWNS

argentiine prwns, panko,
cocktail sauce, lemon

HALF DOZEN OYSTERS *
rotating varieties, served w/
lemon + red wine minionette

SMOKED SALMON MAC
house-smoked salmon, pasta,

tillamook white cheddar,
scallions

TWENTY DOLLAR

BURGER * & BEER
8oz wagyu burger, tillamook sharp

cheddar, lettuce, tomato, onion,
house aioli, brioche bun, fries, 

AND a draft or canned beer

CHICKEN SANDO & BEER
crispy fried chicken, sweet-heat
glaze, pickles, slaw, house aioli,

brioche bun, fries 
AND a draft or canned beer

MACADAMIA PRAWNS
argentine prawns, mai tai sauce,

macadamia nuts, scallions


