
O X F O R D  E X C H A N G E

BrunchBrunch

B R E A K FA S T  

Sourdough Cinnamon Roll  sweet cream glaze, fresh strawberries  12  |vg|

Avocado Toast  whipped chevre, spicy pepita crunch, meyer lemon, toasted multi grain  16  |vg|

Stone Ground Yellow Grits  aged white cheddar, crispy bacon, chives, maple drizzle  12  |gf|

Super Simple Sandwich  eggs, cheese, bacon on toast*  16

Baked Eggs  two eggs, piquillo pepper sauce, chorizo, feta, herbs, za’atar spices, sourdough*  20

Benedict  griddled buttermilk biscuit, braised short rib, poached eggs, tomato fondue, crispy shallots*  23

Omelet  piquillo pepper, crispy bacon, spinach, smoked gouda  22

Apple Crumble Pancake  roasted envy apple, whipped honey butter, streusel, warm vanilla maple  22  |vg|

French Toast  cinnamon swirl sourdough, fresh berries, maple syrup  20  |vg|

Smoked Salmon Bagel  everything bagel, chive crème, pickled red onion, fennel salad*  24

Breakfast Tacos  chorizo, two eggs, manchego, jalapeño pico de gallo, cumin aioli, micro greens, flour tortillas, crispy potatoes*  20

Steak and Eggs  flat iron steak, two eggs, roasted tomato, chimichurri, crispy potatoes*  32

S M A L L  P L AT E S

Fried Brussels Sprouts  meyer lemon vinaigrette, shaved ricotta salata, smoked sea salt  16  |vg| 

Deviled Egg  smoked gouda, crispy bacon, pickled chile, chives  15  |gf|

Smoked Salmon Dip  crispy capers, pickled shallot, tarragon caper aioli, everything bagel chips*  20

Whipped Feta  toasted pistachio, honey, pickled shallot, lemon, grilled naan bread  16  |vg|

Amur Kaluga Caviar  1 oz imported, medium pearl, buttery flavor with salty undertone,  
served with lattice chips, crème fraîche, chives*  75

S A L A D S

Small Green Salad  mixed romaine, cucumber, shredded carrot, grape tomato  14  |gf, vg|

Grilled Chicken Paillard  arugula, truffle vinaigrette, shaved parmesan, crispy fries  24  |gf|

Crispy Chicken Cobb  mixed greens, crispy bacon, hard boiled egg, avocado, grape tomato, shredded cheddar, creamy dijon  24

Seasonal Chopped  mixed greens, grilled chicken, dates, goat cheese, avocado, fresh corn, pumpkin seeds, citrus cilantro vinaigrette  24  |gf|

Add:  chicken salad 10;  grilled chicken  10;  salmon  14;  steak*  16

S A N D W I C H E S  &  M O R E

Choose One:  crispy fries or spicy sweet potato fries; additional charge for gluten free roll  3 

Chicken Burger  avocado, jalapeño, tomato, feta, cumin aoili, toasted bun  22

Burger  double patty, american cheese, tomato, bibb, OE sauce, toasted potato roll*  22

Club  roasted turkey, avocado, bacon, tomato, bibb, swiss, garlic aioli, toasted bread  22

Fried Chicken Sandwich  buttermilk brine, dill pickle chips, garlic aioli, toasted potato bun  22

Steak Sandwich  shaved sirloin, caramelized shallot, white american, garlic aioli, toasted ciabatta  24

Fish Tacos  chili agave glaze, kale slaw, pico, feta, cumin aioli, micro greens, flour tortilla  26

Brunch Flatbread  sunny side egg, roasted pepper, caramelized shallots, goat cheese, arugula pesto*  does not come with fries  21  |vg, gf|

S I D E S

Bacon  6  |  Sausage  6  |  Toast  4  |  Breakfast Potatoes  7

Crispy Fries  6  |  Sweet Potato Fries  7  |  Truffle Mac and Cheese 12 

Mixed Fruit Bowl  10  |  Charred Tomatoes  6  |  Sauteéd Spinach  9

A C C O M PA N I M E N T S

OE Bloody Mary  classic with wheatley & a caprese skewer  15

Mimosa  champagne & locally squeezed orange juice  15

Bellini  champagne & peach nectar  15

Magnolia  champagne & cranberry juice  15

|gf| = gluten free; |v| = vegan; |vg| = vegetarian

All of our proteins are antibiotic and hormone free. All of our proteins are antibiotic and hormone free. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

E X E C U T I V E  C H E F

                TA M PA ,  F L O R I D A      Joseph Meyer


