NORTR

FOX restaurant concepts

kansas city restaurant week

January 22
through January 31, 2010
5:00 pm -close

starter

Zucca Chips (one to share)

ﬁ rst course (choose one)

Tuscan Tomato Soup Grilled Parmesan Bread

Baby Greens Salad Corn, Tomato, Avocado, Golden Raisins, Almonds & Feta
Caprese Salad Mozzarella Burrata, Vine Ripe Tomato & Arugula Pesto

Trio of Spreads Eggplant, Hummus, Pesto Goat Cheese & Garlic Bread
“Margherita” Crushed Tomato, Fresh Mozzarella & Basil Pizza

Grilled Artichokes Sea Salt, Lemon Aioli

second course (choose one)

Baked Ziti Bolognese Spinach, Ricotta & Mozzarella Cheese

Grilled Flank Steak Warm Tuscan Kale, Wild Mushrooms & Imported Pecorino*
Salmon Roasted Squash, Sweet Onions, Spinach*

Chicken Parmesan with Fresh Tomato & Butter Rigatoni

Short Rib “Osso Buco” Roasted Root Vegetables & White Polenta®

Seared Scallops Wild Mushroom Risotto & White Truffle Essence*

th | I‘d COUISEe (choose one)

Tiramisu Espresso, Kahlua Soaked Ladyfingers, Mascarpone, Shaved Chocolate

Sour Cherry Bread Pudding Warm House-Made Croissant,
Vanilla Bean Gelato, & Sour Cherry Coulis

Nutella Mousse Cake Flourless Chocolate Hazelnut Cake,
Vanilla Bean Gelato &Toasted Hazelnuts

Ever-Changing Sweet Créeme of the Day
Daily Selection of Sorbetto & Gelato

$30 per person, excluding beverages, gratuity & tax. 10% of meal
purchased will go to Harvesters to help fight hunger in the metro area.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood
or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.



