
 S C R A T C H  K I T C H E N  

 The Department of Public Health advises that eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone,  
but especially to the elderly, young children under age 4, pregnant women, and other highly susceptible individuals with compromised immune systems.  

meet the Chef 

= S HARE ABLES  =  

CHISOLM CHILI $10 

 

 Texas chili with cornbread pancakes,  
sour cream, cheddar, green onion 

FRY FLIGHT $10 

 

rosemary-garlic-parm fries with  
3 dipping sauces:  

OX-radish cream, curry ketchup, &  
pimento cheese  

CHEF’S BOARD $15 

 

Prosciutto, Genoa salami,  
smoked Grandamer, Manchego,  
dried fruit, nuts and pretzel bread  

 

FLAME GRILLED WINGS $10 

6pc and side of ranch 
 

SMOKIN’ HOT  -  BUFFALO  -  CAJUN DRY RUB  -  OLD BAY  -  BBQ 

= PRE TZE LS  =  

OLD OX PRETZEL $10 

 

Golden Ox Ale cheese sauce,  
Hoppy Place IPA mustard   

PEPPY PRETZEL $12 

 

pepperoni, mozzarella,  
house made tomato sauce     

HOLY PIMENTO $10 

 

pimento cheese,  
pickled cherry pepper  

 = S AUS AGE  PRE TZE L ROLLS  =  
inc ludes  cho ice  o f  s ide   

SAUSAGE + KRAUT $14 

 

bratwurst, sauerkraut,  
Hoppy Place IPA mustard  

  DOUBLE DOG DARE $14 

 

bacon wrapped bratwurst,  
pickled cherry pepper, curry ketchup 

HOT ITALIAN $14 

 

hot Italian sausage,  
sauteed bell pepper and onion,  

house made tomato sauce, mozzarella  

= HANDHE LDS  =  
inc ludes  cho ice  o f  s ide   

BAVARIAN PORK $15 

 

lager braised pulled pork,  
spices, pickled onion,  

Hoppy Place IPA mustard, pretzel roll 

OL’ B $14.5 

 

grilled Old Bay chicken,  
remoulade, LTO, rosemary focaccia    

BBQ MELT $16.50 

Angus beef patty, shredded BBQ beef, 
cheddar cheese, bacon,  
BBQ sauce, Texas toast 

FALAFEL-TASTIC $14 

 

crispy falafel, tzatziki, LTO, potato bun   

= S IDES =   

TOMATO SOUP $6 

 

tomato, cream, herbs, pretzel crouton  

GREEN SALAD $6.5 

 

vinaigrette or creamy house dressing, lettuce, toma-
to, red onion,  

carrot, pretzel crouton 

FRENCH FRIES $6 

 

garlic-parm upgrade + $2 

cheese sauce upgrade + $3 

= DESSERT =  
 CINNA-PRETZEL $8 

 

Black OX Porter chocolate sauce  
and whipped cream 

 

= CHE F’S  P ICKS  =  

CLASSIC REUBEN $15 

 

house made corned beef, spicy island dressing,  
sauerkraut, local marble rye   

SHAMROCK DINNER $18 

 

house made corned beef,  
braised and buttered cabbage, potatoes and carrots 


