™ oxbow

URBAN KITCHEN

THANKSGIVING

SEAFOOD COCKTAILS
fennel, cocktail sauce, lemon

crab legs 36 | colossal prawns 24

OYSTERS*
red wine mignonette + lemon

half 28 | dozen 39

STARTERS

BRUSSELS
roasted brussels, goat cheese,

hot honey, marcona almond

16
add oxbow bacon 6

HOUSE BREAD
w/ tart cherry butter

9

MACADAMIA PRAWNS
colossal prawns, mai tai sauce,

macadamia nuts, scallions
26

add 70z wagyu new york* 29

GREENS
seasonal lettuces, cucumber, tomato,

red onion, house vinaigrette
small 6 | large 1

SALADS
add 3 colossal chilled prawns

OXBOW SALAD
gem lettuce, white anchovy vinaigrette,

aged manchego, crouton, egg
small 10 | large 17

ROASTED VEGETABLE SALAD

charred autumn squash, chicory lettuce,

harissa, citrus vinaigrette, labneh,
pistachio dukah
17

20

TURKEY DINNER
cider-brined turkey, french bean

‘casserole’, buttermilk potatoes,
walnut & apple stuffing, turkey
gravy, cranberry sauce
40

PORCINI RAVIOLI
charred squash, roasted fennel, kale,

truffle cream

MAINS

| add grilled chicken 12

‘NOT’ WEDGE
iceberg, blue cheese, fennel, tomatoes,

herb yogurt dressing, marcona almonds

small 9 | large 16

STEAK*
w/ potatoes + seasonal vegetables
140z Australian Wagyu New York 72

8oz Wagyu Petit Filet, Kuro 65

STEAK FRITES*
prime flatiron steak, sauce au poivre,
truffle fries, manchego

PRIME RIB*
slow-roasted prime rib, potato puree,

rosemary roasted squash, herb jus +
horseradish creme fraiche
120z 56 | 160z 72

MISO COD
marinated pan-seared cod,

broken rice porridge,
charred cabbage & leek oil

27 47 39
DESSERT
APPLE CRISP
stewed apples, oat crumble,
PUMPKIN PIE vanilla bean ice cream, miso caramel BRULEE CHEESECAKE
w/ chantilly cream, dulce de leche 15 basque cheesecake, burnt sugar,
& nutmeg CARAMEL SUNDAE raspberry puree
10 vanilla bean ice cream, miso caramel, 13

marcona almonds, whipped cream
10

SIDES & ADDITIONS

demi glace 6
rogue smoky blue 6
3 colossal prawns 20

sauteed mushrooms 7
truffled creme sauce 9
house-smoked white fish 15

oxbow bacon 6
dungeness crab fry legs 32
100z maine lobster tail 49

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