[.enora’s

RESTAURANT

Welcome to the Living Room of the South, where elegance meets comfort in a harmonious blend of flavors and ambience.
Nestled in the heart of Oxford, Lenora's is a sanctuary for those seeking a refined, yet homey dining experience. Inspired by the
rich culinary traditions of Italy, France, and the American South, we offer a unique menu that celebrates the best of these
diverse cuisines. Our chefs, with their passion for excellence and creativity, craft each dish with the finest ingredients, bringing
you a symphony of tastes that are both familiar and innovative. Join us at Lenora's, where every meal is a celebration of good

Jfood, great company, and the simple joys of life. We look forward to meeting you and welcoming you to the place we call fiome.

Appetizers Salads

HALF 8 | WHOLE 14
RAVIOLI OF THE DAY 14 | 23

house-made ravioli fopped with CAESAR

marinara or alfredo .
chopped romaine, grated parmesan, whole

anchovies, and herb toasted croutons

STUFFED MUSHROOMS 15
italian sausage, cream cheese, and herbs HOUSE

stuffed in a portabella mushroom glazed with baby greens, cucumber, red onion, cherry

balsamic reduction tomatoes, shaved carrots, parmesan, and herb
toasted croutons with herb vinaigrette

ARTICHOKE & CRAB 22 WEDGE

artichoke bottoms with crab meat, topped

with bernaise sauce iceberg lettuce, oven roasted tomatoes,
smoked bacon, and red onion with house bleu

BARBECUE SHRIMP 14 Shsiialdieng

grilled gulf shrimp tossed in New Orleans style ADDITIONS

barbecue sauce with toast T — Shrimp R

SAUSAGE & CHEESE 18

grilled andoulle, pepper jack, colby-jack,

cheddar, pickled vegetables, New Orleans |
Style barbecue sauce, and crackers coke lemonade Mocktails | 5

diet coke  sweet tea
dr. pepper unsweet tea

ITALIAN MEATBALLS 14 sprite coffee o Cherry Sunrise

root beer  coffee (decaf] e Pineapple Delight

Beverages

o Blueberry Blast

house-made meatballs topped with marinara
and parmesan cheese

| twenty percent gratuity will be added to parties six or more




Entrees

GRILLED FILET 4]

garlic-parmesan mashed potatoes, green
beans, topped with herb compound butter

RIBEYE 45

garlic-parmesan mashed potatoes, asparagus,
topped with mushroom demi-glace

PAN ROASTED DUCK 33

garlic-butter red potatoes, green beans

topped with cherry marmalade

Worstershire 2 | Bernaise 2 |

ATLANTIC SALMON 50

stone-ground cheese grits, asparagus, topped
with pepper jelly glaze

BLACKENED CGROUPER 52

stone-ground cheese grits, brussel sprouts,
topped with lemon aioli

LENORA'S CRAB CAKES 38

served with stone-ground cheese grits, braised

collard greens, topped with remoulade sauce

Shrimp 10 | Crab Meat 12

Pastas

CHICKEN OR EGGPLANT 22|24

PARMESAN

house-made fettuccine tossed in sunflower

seed and basil pesto

CRAWFISH MAC N CHEESE 25

penne pasta, crawfish, roasted red pepper,

green onion, toasted panko, gouda mornay

MOMMA’'S SPAGHETTI & 2]
MEATBALLS

house-made spaghetti, meatballs,
m{lrihﬂrﬂ; Pﬂfmesﬂn

GARLIC SHRIMP 25

fettuccine, shrimp, spinach, fresh herbs,

parmesan fossed in a garlic-butter sauce

BOLOCNESE 26

fettuccine and mozzarella tossed in meat
sSqauce

M.J. SHRIMP LEMON ZEST 25

house made spaghetti, cream based sauce,
parmesan, grilled shrimp, lemon zest, ground

black pepper

Follow us on social media: lenoras.oxfordms

GO6




