
D I N N E R  M E N U

TEL .  662  380 514 1

9 2 2  J A C K S O N  A V E N U E  E A S T

O X F O R D ,  M S

ANT IPAST I

P IZZA

Sal ads

PASTA

PLATES

Add Joyce Farms Chicken  7  //  Add Gulf Shrimp  12.5

MARGHERITA   14 .5
tomato sauce, mozzarella, olive oil & basil

ROASTED  MUSHROOM  18 .5
tomato sauce, fontina, mozzarella, chives, 

rosemary & pecorino

PEPPERONI ,  SAUSAGE  &  SPECK   21
tomato sauce & mozzarella

SPECK  &  POTATO   19
fontina, mozzarella, pecorino, creme fraiche & chives 

BURRATA  &  SOPPRESSATA   24 .5
tomato sauce, rosemary, parmigiano & chili flakes

BIANCA   18
béchamel, fontina, mozzarella, ricotta, Green Hill cheese,

chili flakes, garlic & rosemary

PROSCIUTTO,  ARUGULA  &  MOZZARELLA   20 .5
parmigiano & olive oil

BACON JAM &  CALABR IAN  CH IL I  HONEY   19 .5
tomato sauce, mozzarella & fontina 

ADD TO  ANY  P IZZA :  
egg  2  /  burrata  9  /  prosciutto  4.5  /    mushrooms 4  /  pepperoni  4  /  marinated anchovy  2

Consumption of raw eggs or meats cooked below medium may increase your risk of food-borne illness.

December 26, 2023  /   Cake plating fee:  3 per person  /   We split checks a maximum of 6 ways  /   Gratuity of 20% will be added to parties of 6 or more      
* contains nuts, seeds or seafood 

CAESAR   18 .5
parmigiano & 

garlic breadcrumbs

CHOPPED  18 .5  /  23 .5
romaine, soppressata, avocado, radicchio, 

sunflower seeds*, caramelized red onions, herbs, 
parmigiano & dill dressing

S IMPLE  GREEN  11  /  15
Bibb lettuce, radish 
& lemon vinaigrette

HOUSE-MARINATED  OL IVES   6 /12
Sicilian green olives with rosemary,

garlic & chili flakes

GRILLED  BREAD  4 .5
garlic rubbed & provided by 

Bottletree Bakery

BURRATA   19 .5
Sicilian red pesto*, grilled bread

SHRIMP &  SP INACH  22 .5
garlic, onion, white wine butter sauce 

& grilled bread

ROASTED RADICCHIO  15.5
garlic & house chili honey, balsamic glaze, 

gorgonzola & pistachio gremolata*

GRILLED LITTLE GEMS  16 .5
guanciale, pecorino & lemon anchovy dressing*

WHITE  BEANS   13 .5  
radicchio, herbs, grana padano,

cream & chili flakes

FAR INATA   8 .5
chickpea crepes with rosemary

& sea salt

CLASSIC MEATBALLS  19 .5
pork, beef, tomato sauce, 
fonduta & grilled bread

LOBSTER  L INGUINE   35 .5
calabrian chili butter, oregano, garlic & parsley 

PAPPARDELLE  BOLOGNESE   28 .5
pork & beef, tomato, cream, onions, garlic, 

herbs & pecorino

MEZZ I  R IGATONI   24 .5
gorgonzola cream, spiced walnuts*, sage

F ISH  OF  THE  DAY   (MP)
seasonal accompaniments

 

CHICKEN P ICCATA   26 .5
lemon caper sauce, arugula 

with lemon vinaigrette 

BRA ISED  LAMB SHANK  38 .5
Anson Mills polenta, winter greens, lemon zest

LUNCH, BRUNCH & D INNER

T U E S -  F R I -  1 1  A M - 1 0  PM
SAT  -  1 0:3 0  A M  -  1 0  PM | S U N  1 0 : 3 0  A M - 9  PM

CLO S E D  MO ND AY

SALUMI  &  CHEESE   30 .5         daily selection of meats, cheeses & accompaniments


