
 OXBOW CHEESE & WINE MERCHANT 
04.19.22 

 
Cheese & Cheese Boards  

The Local: 3 Local, Seasonal Cheeses Specially Selected by our Cheese Mongers served with Almonds,  

Dried & Fresh Fruit & Local Honey, with Model Bakery Baguette……………….……….………………..............27 

The Reserve: 3 Hard, Aged Cheeses Specially Selected by our Cheese Mongers served with Almonds,  

Dried & Fresh Fruit & Local Honey, with Model Bakery Baguette …………..…………………….……………….. 27 

The Oxbow: Assortment of 3 Cheeses Specially Selected by our Cheese Mongers served with Valencia Almonds,  

Dried & Fresh Fruit & Seasonal Jam, with Model Bakery Baguette ……..…………………………,,.……………….29 

The Wee Plate: Monger’s Choice of Two Cheeses (1oz/ea) & One Meat (1oz)  OR  Three Cheeses (1oz/ea). 

With Model Bakery Baguette …………………………………………….………………………………..………………….…......8 

Add Charcuterie: Salami, Prosciutto, Olives, & Pickles ..........................................................................................12 

The Meat Plate: Salami, Speck, Duck Rillettes, Whole Grain Mustard, Dill Pickles, Olives,  

Gigandes Beans in Vinaigrette with Model Bakery Baguette …………….…………………..…….….………………..27    

Burrata: DiStefano Burrata, Olive Oil & Balsamic, Salt & Pepper with Model Bakery Baguette…………………….17 
 
Burrata Salad: DiStefano Burrata, Mixed Greens, Tomatoes, Olive Oil & Balsamic,  

Salt & Pepper with Model Bakery Baguette…………………………………………………………………………………….15 
Specials!  
Cheese Sticks & Dipping Sauce: Garlic Bread Cheese (grilled) & Romesco Sauce,  
  served with Model Bakery Bread………………………………………………………………………..…………………………...8 

Sandwiches 
(Served on Model Bakery Bread) 

 
The Situation: Salami, Prosciutto, Provolone, Aioli, Roma Tomatoes, Mixed Greens….…………………….……......12 
 
The Italian Job: Soppressata, Provolone, Aioli, Roma Tomatoes, Pepperoncini, Red Onions,  

Olive Oil & Balsamic, Mixed Greens…………………………………..……..………………………………………………….12 
 
The Turkey Caprese: Turkey Breast, Pesto, Local Fresh Mozzarella, Basil, Tomatoes, Olive Oil, Salt & 
Pepper…………….……………………….……………………….…………………….……………………….………………………….…………16 

*Grilled Option available *Vegetarian Option available 
It’z The Veggie: Aioli, Brie, Roma Tomatoes, Cucumber, Dill Pickles, Red Onions, Mixed Greens….….…….…..12 
 
The Holey Ham: Applewood Smoked Ham, Holey Cow Swiss Cheese, Aioli .……………………………………….…….14 
 *Grilled option available 
 
Say Cheese! Grilled Cheese:  Aioli, Cheddar, Swiss & Gouda grilled on a French Loaf.   

Served with Dill Pickles & Grapes……….………………………………………………………………………………..….……14 
 
SandWish Come True!: Choice of One Meat, One Cheese, One Spread & One Extra…………………………….…..10 
    Meats:  Turkey Breast, Salami, Prosciutto, Speck, Applewood Smoked Ham  
    Cheese: Swiss, Brie, Manchego, Provolone, Fresh Mozzarella 
    Spreads: Aioli, Whole Grain Mustard, Fig Jam, Olive Oil & Balsamic  
   Extras: Roma Tomatoes, Mixed Greens, Red Onions, Dill Pickles, Pepperoncini, Cucumber 

*Additional Meats $2, Cheese $2, all other Extras $1* 
 

Sides 
Bread, Butter, Oil & Vinegar.…………………………………………………………................................................................4 
Antep Pistaschios……………………………………………………...........................................................................................5 
Olives & Almonds………………………………………………………………………………………………………….…………………...….6 

*All menu items subject to change due to availability* 

 



 

 OXBOW CHEESE & WINE MERCHANT 
04.19.22 

Wine by the Glass 

Bubbles:                                                                                    Glass:            Carafe:            Bottle: 
Blood Orange Mimosa……………………..………….…………...…........... 9.00              N/A              N/A 
2018 Gebrüder Simon Sekt Mosel Riesling Brut Sparkling,  

Mosel, Germany…….…………………………………………….…....…9.50              N/A              N/A 
 

Rosé: 
2016 Fondo Antico Memorie Rosé, Italy……….……….………..…..…12.50             24.75            37.50 

 
Whites: 
2019 Handley Pinot Gris, Anderson Valley, CA………………………11.50             22.75            33.00 
2019 Quinta do Soito Encruzado, Dao, Portugal…………….....……11.50             22.75            33.00 
2020 Merry Edward Sauvignon Blanc,  

Russian River Valley, CA………….….....................................18.50             36.75            59.00 
2020 Haarmeyer Chenin Blanc, Sutter Ranch Vineyard,  

Clarksburg, CA………...…………………………………………….…..10.00             19.75            28.00 
2020 Monte Tonde Soave Garganega, Italy………………………...….…9.75             19.25            27.00 
2019 Armot-Roberts Chardonnay, Napa Valley, CA…………….….16.75             33.25            52.50 
 

 
Reds: 
2019 Scribe Pinot Noir, Carneros, Sonoma, CA……………………..16.50             32.75            51.00 
2016 Ai Galli Rosso ‘Probus’ Merlot/Cab Franc Blend,  
Veneto, Italy…...…………………………………………………………....……..12.50             24.75            37.00 
2019 Bedrock Wine Co. Zinfandel, Sonoma, CA……………….……11.75             23.25            34.00 
2018 Kukeri Cabernet Sauvignon, Napa Valley, CA………………..17.25             34.25            54.00 

 

 
*Select any bottle from our wine shop and enjoy it on premise* 

*$9 corkage fee applies* 

 
 
  Draft Beers $7 

Please see Bartender for current selections 

  

Non-Alcoholic Drinks: 

Acqua Panna (still water).….2.50 

Calypso Lemonde -or- Strawberry Lemonade…..3.50 

Izze Sparkling Peach -or- Blackberry…..2.00 

 
 

Thank you for your business! 
*All menu items subject to change due to availability* 


