
APPETIZER – SOUP - SALAD 
Steak Nachos…Steak, Lettuce, Olives, Jalapeños, Queso Blanco … $11 

Steamed Pork Dumplings….soy…sour cream…$12 

Fox’s Caprese Salad… fresh local tomatoes, fresh mozzarella, basil, balsamic… $9 

Edamame with lime soy ……$6 

Crab skins….$11 

Crispy Cauliflower …$9 

Slow Roasted Tomato  ….cup…$.4…bowl…6$ 

 Spicy Chicken Tortilla  ……cup……$4…bowl…$6                add Bread Bowl…$1.99 

 
ENTRÉE’S 

 
Hey Shorty……..5 hour braised short rib, mashed potato, spinach, jus…$19        

   Lobster Roll…lemon, chive mayo, hand cut fries…$19 

            Brussel Tacos…flour tortillia, pickled O’s, feta, bacon, queso blanco……….... $15 

 Jumbo Lump Crab Cake……..brioche, LTOP, tartar, fried green tomato……..$16 

                       Flat Iron Steak…….mashed potato, blue cheese fondue ……$20 

  Blackened Mahi Wrap  …crispy cabbage, picco de gallo, queso blanco, waffle fries……$17 

Pan Seared Salmon ……rice pilaf, lemon beurre blanc…….$20 

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

L.A. Famous steak tips…….house demi….hand cut fries…..….$18 

                  Truffeled Mas’N Cheese……exotic shrooms, truffle oil, chives , penne….$13 
 
 

Sides and veggie add to entree 
Chicken $4, Shrimp $6, Steak tips $10 

Spinach $3, Broccoli $4, Sweet potato $4 
Crispy fingerlings $4, Asparagus $4 

HOMEMADE DESSERTS  
Tiramisu $7  Peanut butter pie $7 
                    Cannoly  $7  
 

            Fried green tomato $5                                                          
 
                                                                      Cocktails 
 

 Homemade Mango Peach White Sangria 
Fox’s Colada…Baccardi rum, pineapple juice, coconut cream 

Tropical Island Punch…Malibu, Myers dark rum, pineapple juice, grenadine  
                                                       Fresh Watermelon Crush  


