
 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.  

= S HARE ABLES   =   = PRE TZE LS  =  

GRILLED WINGS $10 - 6pc / $17-10 pc  
brined and grilled with a side of ranch 

 

BUFFALO  /  CAJUN DRY RUB  / OLD BAY  /  SPICY BBQ   

 OLD OX PRETZEL $10 for 1 / $18 for 2 
 

Golden Ox Ale cheese sauce, Hoppy Place IPA mustard 

MEXICAN STREET CORN $10 

 

2 ears of grilled corn on the cob, Cojita cream, lime, chili powder 

HOLY PIMENTO PRETZEL $12 for 1 / $20 for 2 
 

house made pimento cheese, pickled cherry pickles 

   

SMOKY CHICKEN NACHOS $12 

 

smoky grilled chicken, beer queso, pico de gallo,  
sour cream, fire roasted salsa 

 

 FRY FLIGHT $10 

 

rustic fries with curry ketchup, pimento cheese and garlic aioli 

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

 
SAUSAGE + KRAUT $14 

 

bratwurst, sauerkraut, Hoppy Place IPA mustard  

 = S IDES  &  S ALADS  =    

HOT ITALIAN $14 

 

hot Italian sausage, sauteed bell pepper and onion,  
house made tomato sauce, mozzarella  

FIREHOUSE POTATO SALAD $6 

 

red new potato, green onion,  
cherry peppers, creamy-spicy dressing 

 

FRENCH FRIES $6 

 

upgrades $3 each: 
garlic-parm / beer cheese sauce  

house made pimento cheese / house made curry ketchup 

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

MEXICAN STREET CORN $6 

 

1 ear of grilled corn on the cob,  
Cojita cream, lime, chili powder 

PAPA G’S BURGER $15 
 

Greek herbs and angus beef patty,  
LTO, house made tzatziki, brioche bun 

TAJIN FRUIT SALAD $7 

 

melons, pineapple, lime chili, salt 

SPICY BBQ BURGER $15 
 

Angus beef patty, house spicy BBQ sauce,  
smoked Gouda cheese, LTO, brioche bun 

CUCUMBER SALAD $6.5 
 

English cucumber, pickled red onion,  
pickle brine dressing 

CLASSIC REUBEN $15 

 

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

GREEN SALAD $6.5 

 

vinaigrette or creamy house dressing, spring mix,  
tomato, red onion, carrot, pretzel crouton 

add a protein +$6 

FAJITA CHICKEN $14.5 

 

Tex-Mex grilled chicken, grilled peppers and onion,  
Asadero cheese, avocado spread, LTO, brioche bun 

 
FALAFEL-TASTIC $14 

 

crispy falafel, house made tzatziki, LTO, brioche bun   

Old Ox Culinary Team:  

Chef Mat & Dimitri 


