STARTERS

AHI TUNA | 12
EDAMAME | 7 Soy sauce SOUP OF THE DAY | 5 cup 8 bow! ( seafood add $1)

PORK DUMPLINGS | 12 Steamed and served with soy sauce (570 cal)

BACON AND CHEESE JALAPENO POPPERS | 12
FRIED AVOCADO | 14 ghalved, flash fried, staffed with house shrimp salad
STEAMED CLAMS | 14 garlic butter and house pita

BALTIMORE STYLE SHRIMP | 12 Jumbo shrimp, onions, potatoes, beer sauce, old bay

LOCAL’S FAVORITE PIZZAS

SMALL 12.99 | MEDIUM 16.99 | LARGE 18.99 X-LARGE 20.99 | GLUTEN FREE 15.99

SPICY ITALIAN BIANCA
Thin Crust, arugula, Italian sausage, Thin crust, fresh spinach, Fox’s cheese
pomodoro, spicy garlic aioli blend, goat cheese, garlic oil (cal/slice 170-
(cal/slice 170-190) 190)

GARLIC ROASTED MUSHROOM MARGARITA
Thin crust, exotic mushrooms, chives, Thin crust, local grown tomatoes, fresh
truffle oil (cal/slice 150-170) mozzarella, topped with fresh basil & virgin
olive oil drizzle (cal/slice 150-170)

FOX’S MEXICAN PIZZA Thin crust, olive oil, fresh tomatoes, onion, japs, mushrooms, cilantro

ENTREES

120z BISTRO FILLET | 28 broccoli, red skin potato

PAN SEARED SALMON | 25 cilantro lime rice, asparagus, pico de gallo
TUNA POKE BOWL | 18 fresh tuna, cucumber, avocado, seaweed, rice, chipotle mayo
FOX’S FISH AND CHIPS | 18 house coleslaw, beer batter cod, hand cut fries

SHRIMP SALAD WRAP | 17 celery, red onions, sweet potato fries, spinach wrap
L.A. FAMOUS STEAK TIPS | 23 house demi and drunken red skin potato

FOX’S VEGETABLE LO MEIN | 75  add chicken(7), shrimp(7)
BISON BURGER | 18 brioche bun, blue crumbles, fried O’s, bacon, waffle fries
ADD A SIDE TO ANY ENTREE

Brussels | 6 Spinach and mushrooms |6 Shrimp | 7
Loaded potato | 6 Asparagus| 6 Broccoli | 5 Salmon |10
Red skin potato | 6 Green beans | 6 Chicken | 7

HOME MADE DESSERTS:

ITALIAN CANNOLI HOT APPLE DUMPLING WITH ICECREAM
PEANUT BUTTER PIE TIRAMISU




