APPETIZER - SOUP - SALAD
Iceberg wedge- Applewood smoked bacon, tomatoes, red onions, ever blue $8

Seared Ahi tuna-Thai red curry aioli, seaweed salad $10
Mussels- P.E.I. mussels, herb butter, tomatoes, white wine $9
Steak Nachos...Steak, Lettuce, Olives, Jalapenos, Queso Blanco ... $11
Steamed Pork Dumplings....S0y...sour cream...$12
Fox’s Caprese Salad... fresh local tomatoes, fresh mozzarella, basil, balsamic... $9
Edamame with lime soy ...... $6
Crab skins....$11
Chicken noodle ....cup...$.4...bowl...$6
French onion ...... cup......$4...bowl...$6 add Bread Bowl...$1.99

SPECIAL PIZZA
Spicy Italian-Arugula, Italian sausage, pomodoro, spicy garlic aioli SM Med LG XL

Bianca- Thin crust, fresh spinach, fox’s cheese blend, goat cheese SM Med LG XL

Garlic roasted mushroom-Exotic mushrooms, chives, truffle oil SM Med LG XL

ENTREE’S
10 0z New York Strip...crispy fingerlings, steamed broccoli ...$19

Smoked Salmon... house smoked, berry salad......... $18
Blackened Tuna...New England succotash.. $18
Soft Shell Sandwich...LTOP... fried green tomatoes...brioche....$16
Mahi Tacos......Flour tortilla, cabbage, queso blanco, pico de gallo...$185

Fried Avocado...halved, flash fried, stuffed with shrimp salad...$13

L.A. Famous steak tips....... house demi....hand cut fries......... $16
Sides and veggie add to entree HOMEMADE DESSERTS
Chicken $4, shrimp $6,steak tips $10 Tiramisu $7 Peanut butter pie $7
Spinach $3 Fried green tomatoes $5 Connolly $7

Broccoli, sweet potato fries $4

Cocktails
Bourbon Colada....Jim Beam, pineapple juice, coconut cream,
Grapefruit crush with freshly squeezed juice...$5
Gin Melone........... Tanqueray, watermelon juice, tonic, lavender honey



