
* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.  F O X R E S T A U R A N T C O N C E P T S

S tarters     
Daily Soup 7

Sashimi Tuna avocado, edamame, citrus emulsion* 12                                                                       

Crisp Calamari mizuna greens, Yuzu, toasted sesame seeds 11                                                                                  

Black Mussels charred tomato, garl ic , fennel broth* 12                            

Edamame Dumplings green onion, beech mushrooms, brown sugar soy glaze 9                                                                                   

Smoked Salmon potato galette , chive creme fraiche* 12                                           

Grilled Artichokes white truffle oil , crescenza cheese fondue, sea salt 12                                                                                                                                               

Bruschetta Board -

g reens   
Simple Salad broken parmesan vinaigrette 5

Butter Leaf French feta, dried organic cranberry , pistachios 7

Fresh Mozzarella gri l led bread, oven dried tomatoes, basil , balsamic 8

Romaine Hearts shaved vegetables, cabbage, white anchovy vinaigrette 7

Farmer’s Market - 

Sunday -  
monday -  

spec    i a l s

m eat 
Braised Short Rib Stew green chil ies , fried egg, cornbread 18                                                                              

Pork Loin Brussels sprouts, crispy potato hash, Fuj i apple* 20

Chicken Street Tacos tomati l lo salsa, Fresno chil i , anasazi beans 14

Cheeseburger Coulommiers cheese, campari tomato, gri l led onion* 12                                                                                

Crispy Half Chicken sage stuffing, fresh cranberry , green beans 17                                                                            

Grilled Skirt Steak gri l led onions, mushroom and farro risotto* 22

We  ser   v e on  l y C ert   i f i ed  A n g us  B eef 

c h e f

d i n n e r - w i n t e r  2 0 1 2

f i s h
Organic Scottish Salmon creamy polenta, fennel , arugula , apple cider gastrique* 22 

Fresh Fish and Chips house coleslaw, malt vinegar , caper aiol i 16 

Pan Seared Branzino spicy lenti l and fall vegetable ragout* 26

Scallops “forbidden” rice , snap peas, lemon grass, soy butter* 23

MF* -

F res   h  P asta  
Sweet Potato Tortelli Savoy cabbage, crisp bacon, sage 14

Fettuccini “Cioppino Style” Black Mussels , littleneck clams, Market Fish, shrimp, scallop* 20

Tagliatelle bolognese, gri l led bread 15 

Baked Lasagna roasted chicken, mushroom, spinach, parmesan bechamel 15

chef ’s selection of three 12

fresh fish mp

		      farm fresh vegetables, quinoa, goat cheese, 
Marcona almonds, sherry vinaigrette 8

simple salad, meatloaf and mashed potatoes, glass of house wine 18 
simple salad, prime rib dinner, glass of house wine 22

Carlos Calderon



* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.  F O X R E S T A U R A N T C O N C E P T S

S tarters     

Daily Soup 7

Smoked Salmon potato galette , chive creme fraiche* 12

Grilled Artichokes white truffle oil , crescenza cheese fondue, sea salt 12                                                                       

Crisp Calamari mizuna greens, Yuzu, toasted sesame seeds 11                                                                                        

Black Mussels charred tomato, garlic, fennel broth* 12                                                                                                      

Bruschetta Board - 

g reens   

Simple Salad broken parmesan vinaigrette 5

Fresh Mozzarella grilled bread, oven dried tomatoes, basil , balsamic 10

Chopped Black Kale house smoked salmon, Marcona almonds, currants* 13

Butter Leaf French feta, dried organic cranberry, pistachios 9

Chef’s Salad Tavern ham, smoked turkey, aged cheddar, egg, tomato, bacon, bleu cheese vinaigrette 13

Asian Chicken Napa cabbage, wonton, ginger soy vinaigrette 12

Seared Ahi Sunomono cucumber, edamame, avocado, scallion* 13

Farmer’s Market - 

E ntrees       and    fres    h  P asta  

Sweet Potato Tortelli Savoy cabbage, crisp bacon, sage 14

Baked Lasagna roasted chicken, mushroom, spinach, parmesan bechamel 13

Organic Scottish Salmon creamy polenta, fennel, arugula, apple cider gastrique* 17 

Fresh Fish and Chips house coleslaw, malt vinegar, caper aioli 15

Fettuccini “Cioppino Style” Black Mussels, littleneck clams, Market Fish, shrimp, scallop* 17

Chicken Street Tacos tomatillo salsa, Fresno chili , anasazi beans 12

Tagliatelle bolognese, grilled bread 14

Grilled Skirt Steak grilled onions, mushroom and farro salad, parmesan vinaigrette* 16

S and   w i c h es  and   P an  i n i

Chicken Salad Panini fontina, arugula, roasted peppers 10
Pastrami Panini “Rachel Style” aged swiss, house coleslaw, spicy mustard, marble rye 12

Open-Faced Chicken Sandwich sage stuffing, fresh cranberry, green beans, mashed potato 11

Cheeseburger Coulommiers cheese, campari tomato, grilled onion* 12

Grilled Cheese Panini havarti , fontina, swiss 9

We  ser   v e on  l y C ert   i f i ed  A n g us  B eef 

c h e f

l u n c h  - w i n t e r  2 0 1 2

		     farm fresh vegetables, quinoa, goat cheese, 
Marcona almonds, sherry vinaigrette  11

chef ’s selection of three 12

Carlos Calderon



Sangria primitivo, cassis, blackberry, raspberry, strawberry
glass - 7  pitcher for two - 20

Strawberry Rhubarb Collins Skyy Vodka, rhubarb bitters, 
fresh strawberries 8 

Juniper and Ambrosia Seagram’s Gin, St. Germain Elderflower, 
fresh grapefruit, splash yuzu 9 

Derby’s Sidecar Courvoisier, Cointreau, lemon, muddled mint 9

Elderflower Drop Skyy Vodka, St. Germain Elderflower, 
fresh lemon, a hint of juniper 9

Blood Orange Margarita Sauza Silver, Patron Citronge, 
blood orange 8 

Blackjack and Rye (ri)1 Whiskey, american honey, 
fresh raspberries, lemon 10 

Jalisco Flower Cabo Wabo Anejo Tequila, grapefruit juice,
St. Germain Elderflower, top with sparkling wine 8 

Blooming Daisy Belvedere Vodka, Grand Marnier, lemon juice, 	

raspberries 9

Black and Blue Mojito Cruzan Rum, muddled mint, fresh lime,	
raspberries, blackberries 9

C oc  k ta  i l s

D raft     B eer 
Stella Artois 5.5

Sierra Nevada “Pale Ale” 5.5

San Tan Brew “Epicenter” 5.5

Nimbus “Nut Brown Ale” 5.5 

B eer 
Four Peaks “Kiltlifter” Scottish Ale 5.5

Guinness 6.5

Blue Moon 5

Corona 5

Abita “Purple Haze” 5

Bud Light 4

Three Dollar Can Beer 3

W h i te   W i ne 		G  lass 	ter zo 	bott l e

09	 Riesling - Ernst Loosen “Saint M”, Pfalz , Germany 	 6.5 	 8.75 	 26

09 	White Blend - Conundrum, Cal ifornia 	 9.25 	 12 .5 	 37

10	 Chenin Blanc - Sauvion, Vouvray AC, Loire Valley , France 	 8.5 	 11 .25 	 34

09	 Albarino - Paco Lola , Rias Baixas D.O . , Spain 	 9 	 12 	 36

08	 Pinot Grigio - Tangent, Edna Valley , CA 	 7 	 9.25 	 28

09	 Pinot Grigio - Benvol io , Friul i D.O .C . , Italy 	 7.25 	 9.5 	 29

10	 Sauvignon Blanc - Kim Crawford, Marlborough, New Zealand 	 9 	 12 	 36

09	 Chardonnay - Alamos Ridge, Mendoza, Argentina 	 6.5 	 8.75 	 26

09	 Chardonnay - Sebastiani , Sonoma, CA 	 7.75 	 10.25 	 31

09	 Chardonnay - Y3 Vineyards, Napa Valley , CA 	 10.5 	 14 	 42

08	 Chardonnay - Byron, Santa Maria Valley , CA 	 12 	 16 	 46

bubb    l es 		G  lass 		  Bottl e

NV 	Prosecco - Bisol “Jeio”, Veneto, Italy 	 8.75 		  35 

NV 	Champagne - Moet & Chandon, “Imper ial”, Champagne, F rance 	 13 .5 		  81

red    W i ne 		G  lass 	ter zo 	bott l e

09 	Blend - Dos Cabezas “Red”, Cochise Co. , AZ    	 7  	 9.25   	 28

09	 Pinot Noir - Angel ine, Sonoma County, CA 	 8.5 	 11 .25 	 34

09	 Pinot Noir - A to Z, Wil lamette Valley , OR 	 10 	 13 .25 	 40

10	 Pinot Noir - Misha’s Vineyard “Fox Block Eight” , Central Otago, NZ 	 15 	 19.25 	 58

09 	Super Tuscan - Bruni “Poggio d’Elsa” , Tuscany, Italy 	 8.25 	 11 	 33

08 	Primitivo - Cantele , Pugl ia , Italy 	 6.5 	 8.75 	 26

09 	Zinfandel - Manifesto, Lodi , CA 	 9 	 12 	 36

09	 Syrah - Charles Smith “Boom Boom”, WA 	 9 	 12 	 36

08 	Petite Sirah - EOS “Estate” , Paso Robles, CA 	 8  	 10.75 	 32

08 	Shiraz - Hesketh “Protagonist” , Barossa Valley , Austral ia  	 9.5  	 12 .75 	 38

09	 Merlot - Lost Angel , Ca 	 5.75  	 7.75  	 23

06	 Merlot - Franciscan “Oakvi l le Estate” , Napa Valley , CA 	 9.75 	 13 	 39

10	 Malbec - Gascon, Mendoza, Argentina 	 8 	 10.75 	 32

09	 Cabernet Sauvignon - Terra Robles, Paso Robles, CA  	 7.5 	 10 	 30

07 	Cabernet Sauvignon - Slingshot , Napa Valley , CA  	 12  	 16  	 46 

08 	Cabernet-Merlot Blend - Newton “Claret” , Napa Valley , CA 	 10.5  	 14  	 40

04	 Cabernet Sauvignon - Long Meadow Ranch, Napa Valley , CA 	 12 .5 	 16 .75  	 50

* A Terzo Equals a Third of a Bottle of Wine.


