
antipasti
A F F E T TAT I  M I ST I

grilled Noble Bread, prosciutto di San Daniele, Levoni D.O.P. cured meats, 
seasonal Italian cheese, cured olives, Calabrian butter, Ox mostarda, giardiniera

OX  C A E SA R  SA L A D
gem lettuce, white balsamic, anchovy, tomato crouton, Parmesan, basil, capers, evo

primi piatti
G I G L I  

San Marzano tomato, evo, garlic, basil, Parmesan

R A D I ATO R I  A L L A  B U T T E R A  
cured pork sugo, broccolini, tomato, burrata, salsa verde     

V E A L  M E AT B A L L S  
Guisto’s polenta, San Marzano tomato, basil, Parmesan  

secondi piatti
CO STATA

 bone in grilled ribeye, Jimmy Nardello peppers, cipollini onions, aged balsamic 

B R I C K  G R I L L E D  C H I C K E N
Ox brined and roasted over charcoal, arugula    

N E W  B E D FO R D  S C A L LO P S 
cultured ramp butter, turnip, fennel charred endive, caramelized apple puree 

contorni
C A L A B R I A N  R OA ST E D  C AU L I F LOW E R

 hazelnut, capers

R OA ST E D  B R U S S E L S  S P R O U TS
apple cider, crescenza fonduta, almond    

G I U STO ’ S  P O L E N TA
Parmesan fonduta, toasted black pepper, Benza olio  

dolce
Chef’s selection assorted desserts

ox family style


