Oxford University Club
Lunch Menu

Soups
Soup du Jour
Cup $4 Bowl $6

OUC Signature New Orleans Style Seafood Gumbo Cup
$5 Bowl $7

Salads

Dressings: Balsamic Vinaigrette, Italian Vinaigrette, Buttermilk Ranch, Maytag Bleu
Cheese, Creole Honey Mustard, Thousand Island

Baby Spinach Salad $6

Tossed in Warm Bacon Vinaigrette with Red Onion, Toasted Pecans,
Mushrooms, and Hard Boiled Egg

Wedge Salad $5

Iceberg Lettuce, Thinly Sliced Tomatoes, Shaved Red Onion,
Apple-wood Smoked Bacon, and Bleu Cheese Crumbles,
Served with House Made Maytag Bleu Cheese Dressing

University Club House Salad §5

Fresh -Greens, Shaved Carrot, Shaved Red Onion, Cucumber, Cherry. Tomato,
Choice of Dressing

Hearts of Romaine Caesar Salad $6

Chopped Romaine Hearts, Classic Caesar Dressing, Anchovy, Lemon Wedges,
Herbed Crouton, and Shaved Parmesan Cheese

Add to Any Salad: Chicken $3 - Salmon $5 Fried Shrimp or Oysters $6 - Grilled
Shrimp $6

Turkey Cobb Salad $8
Chopped Roasted Turkey, Cheddar Cheese, Tomato, Red Onion, Apple-wood
Smoked Bacon and Hard Boiled Egg Over Fresh Greens

Fried Oyster Salad $8

Half Dozen Fried Gulf Oysters Placed on a Chopped Romaine Tossed in Classic
Caesar Dressing with Croutons and Toasted Pecans

Shrimp Remoulade Salad $9

Crispy Fried Gulf Shrimp, Placed on Top of Fresh Greens with Tomato, Red
Onion, Shaved Carrots and
Spicy Sauce Remoualde

Duo of Salads $9

Herb Roasted Chicken Salad and Chunk Albacore Tuna Salad, with a Freshly
Baked Croissant
Sliced Ripened Tomato and Spring Greens

Daily Soup and Salad Bar §5.95

A Selection of Toppings, Composed Salads, and Dressings Served with Fresh
Greens and Freshly Made Soups of the Day
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Sandwiches, Burgers, and Entrees
All Sandwiches and Burgers are Served with a Choice of: Garlic-Herb Fries, Sweet Potato Fries,
Parmesan-Herb Crusted Onion Rings, or Fruit Cup

University “Club” §7
Toasted Wheatberry Bread, Shaved Roasted Turkey, Swiss Cheese, Lettuce,
Ripened Tomato, Apple-wood Smoked Bacon and Honey Mustard On the Side

Traditional Burger §7

Fresh Ground Beef Tenderloin, Topped with Your Choice of Cheddar, Swiss, or
Maytag Bleu-Cheese Crumbles, Served on Toasted Bun with Lettuce, Ripened
Tomato, Red Onion, and Pickle Spear

Chicken or Tuna Salad Croissant §7

Our House-made Herbed Chicken Salad, or Chunk Albacore Tuna Salad on a
Toasted Croissant with Lettuce and Ripened Tomato

Gulf Shrimp, Oysters, or Mississippi Farm Raised Catfish
Plate $§7
Po-Boy $8
Fried'and Comes Dressed with Garlic Herb Fries, and Sauce Remoulade

Grilled Salmon Club $9
Grilled-Atlantic Salmon Placed on Toasted Croissant with Ripened Tomato,
Iceberg Lettuce, Crisp Apple-wood Smoked Bacon, and a Tomato-Apple Jam

Fried Chicken Parmesan Sandwich $6

Hand Breaded Chicken Breast, topped with- House Made Marinara Sauce and
Parmesan Cheese and Broiled to Perfection Placed on Toasted Roll with Baby
Spinach and Ripened Tomato

Jumbo Lump Crab Cake $9
Sautéed, and Served with Fresh Greens, Creamy Cheese Grits and
Sauce Remoulade

Gulf Shrimp Etouffee $9
Smothered in a Traditional Etouffee and Served Over Creamy Cheese Grits

“Taste of Italy” Pasta Bar $6.95

A wide Selection of Vegetables, Proteins, Pasta Shapes and Sauces,
All Prepared to Order by Our Pasta Chef Holly Hewitt.
Includes a Trip to the Soup and Salad Bar.

Daily Luncheon Specials $6.95
All Daily Luncheon Specials are Served with Garlic-Herb Fries or Sweet Potato Fries,
and Includes a Trip to the Soup and Salad Bar

Tuesday—University “Club”
Wednesday—Traditional Burger
Thursday—Parmesan Chicken Sandwich
Friday—Oyster, Shrimp, or Catfish Po-boy
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