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THE BIG BLUE OX BREAKFAST

Three Eg(?s Your Way, Home Fries
Choice of Adp plewood Smoked Bacon or Breakfast Sausage,
Served with Wheat Toast or an English Muffin

Make it BIGGER:
Add Melted Swiss & Serve the Works
Over a Fresh Belgian Waffle with VT Maple Syrup

BREAKFAST BURGER CHEF’S SIGNATURE
Applewood SHaleed i icon CORNED BEEF HASH
Melted Swiss, Two.F Y Wavy, P
B S en e Medieny e e P ne et d. ORIon e
Chlpotle ioli, Herb Fries Ch01ce of %8 Kelad  TO A 7%
or English Muffin
STEAK & EGGS CHICKEN & WAFFLES
Marinated Flat Iron Steak, Crisp Battered Chicken Thighs,
l‘é Belgian Waffle,

Two Eggs Your Wag
Home Frles, Pico de Gallo House- ma e Salted Maple Butter,

Vermont maple syrup

WESTERN OMEALLTE GREEN OMELETTE
Virginia Ham,

Sauteed Grgen & Red PeE]ilers, Sautgercie];rgcc%oel(i Re%e?Snlon,
Onions; White & Yellow Cheddar Baby Spinach, White & Yellow Cheddar
D e sy, CLASSIC EGGS BENEDICT
Fresh Baby Spinach, Feta Cheese, L R

Grilled omatoes, Home Fries, V%(%;&lead%%mi I-%lorﬁelfl;{rlles,

Toasted English Mutfin, House-made Hollandals,e

House-made Hollandaise

CHEF ABEL’S
CRAB CAKE BENEDICT

Fresh Lump Crab, Home Fries,
House Made Hollandaise Remoulade
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THE BLUE OX
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CRABCAKE
WITH RIBBON VEGETABLES

Fresh Lump Crab, Panko,
Celery, Onion, Fresh Herbs, Cayenne,
Lemon-Thyme Aioli, Dijon Mustard
Served with'House Remoulade, Lemon

CHEF’S RISOTTO
WITH MUSSELS & LOBSTER

Saffron Infused Risotto,
with Roasted Tomatoes,
Mascarpone, & Parmesan.
Slow Simmered with Mussels
& a Whole Butter-Poached Lobster Tail

COLD SMOKED FILET MIGNON

8 oz Filet, Oakwood Cold-Smoked,

Served with Grilled Asparagus
Butter & Sage-Infused Mashed Potatoes,
& a rich Port Wine Demi Glace

BONE-IN RIBEYE

Grilled Asparagus,
Roasted Heirloom New Potatoes,
Black Truffle Compound Butter




