wildflower

VALENTINE’S DAY 2012

FIRST COURSE (choice of)

DUNGENESS CRAB CHOWDER potato, celery, sweet carrots, fresh herbs

FARMER’S MARKET SALAD shaved root vegetables, gquinoa, goat cheese, Spanish sherry vinaigrette

SMOKED SALMON BRUSCHETTA creme fraiche, oven-dried camparis, shaved horseradish

BURRATA MOZZARELLA vine ripe tomato, hasil pesto, 25-year halsamic

SWEET POTATO DUMPLING braised duck and microgreen salad

SECOND COURSE (choice of)

ORGANIC SCOTTISH SALMON creamy polenta, fennel, arugula, apple cider gastrique

BRAISED BEEF SHORT RIBS harlotti bean ragout and sauteed spinach

MAINE LOBSTER fresh tagliatelle pasta, roasted garlic, baby tomato, Spanish saffron

GRILLED PORK LOIN Brussels Sprouts, crispy potato hash, Fuji apple

SEARED AHI TUNA bamboo fried rice, ginger syrup

CERTIFIED ANGUS BEEF, AGED NEW YORK STRIP gratin potato, asparagus, caramelized cipollini

THIRD COURSE (choice of)

WARM LEMON BRIOCHE DOUGHNUT cinnamon and sugar, red berry marmalade

CHERRY CHOCOLATE BREAD PUDDING white chocolate cream, butter cracker crumble

RASPBERRY ROSE CREME BRULEE classic vanilla hean custard lightly scented with raspberry

and rose, With fresh berries and pistachio shortbread

CHOCOHOLIC bittersweet chocolate mousse, chocolate cake, vanilla Chantilly

$45 PER PERSON 4:00PM TO 5:30PM “EARLY DINING SPECIAL", $55 PER PERSON 5:30 TO CLOSE
EXCLUDING BEVERAGE, GRATUITY AND TAX.

* 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, FOX RESTAURANT CONCEPTS




COCKTA

0 KT ILS BLOOD ORANGE MARGARITA Sauza Silver, Patron Citronge,
SANGRIA primitivo, cassis, blackberry, raspberry, strawberry blood orange 8
glass - 7 pitcher for two - 20

BLACKJACK AND RYE (ri)! Whiskey, american honey,
STRAWBERRY RHUBARB COLLINS Skyy Vodka, rhubarb bitters, fresh raspberries, lemon 10
fresh strawberries 8

JALISCO FLOWER Cabo Wabo Anejo Tequila, grapefruit juice,
JUNIPER AND AMBROSIA Seagram's Gin, St. Germain Elderflower, St. Germain Elderflower, top with sparkling wine 8
fresh grapefruit, splash yuzu 9

BLOOMING DAISY Belvedere Vodka, Grand Marnier, lemon juice,

DERBY’S SIDECAR Courvoisier, Cointreau, lemon, muddled mint 9 raspberries 9
ELDERFLOWER DROP Skyy Vodka, St. Germain Elderflower, BLACK AND BLUE MOJITO Cruzan Rum, muddled mint, fresh lime,
fresh lemon, a hint of juniper 9 raspherries, blackberries 9

BUBBLES BLASS BOTTLE
NV PROSECCO - Bisol “Jeio”, Veneto, Italy 8.75 35
NV CHAMPAGNE - Moet & Chandon, “Imperial”, Champagne, France 13.5 81

WHIT E WI N E GLASS TERZO BOTTLE
09 RIESLING - Ernst Loosen “Saint M*, Pfalz, Germany 6.5 8.75 26
09 WHITE BLEND - Conundrum, California 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.0., Spain 9 12 36
08 PINOT GRIGIO - Tangent, Edna Valley, CA 7 9.25 28
09 PINOT GRIGIO - Benvolio, Friuli D.0.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

R ED WIN E GLASS TERZO BOTTLE
09 BLEND - Dos Cabezas “Red”, Cochise Co., AZ 7 9.25 28
09 PINOT NOIR - Angeline, Sonoma County, CA 8.5 11.25 34
09 PINOT NOIR - A to Z, Willamette Valley, OR 10 13.25 40
10 PINOT NOIR - Misha’s Vineyard “Fox Block Eight”, Central Otago, NZ 19 19.25 58
09 SUPER TUSCAN - Bruni “Poggio d’Elsa”, Tuscany, Italy 8.25 1 33
08 PRIMITIVO - Cantele, Puglia, 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, Australia 9.5 12,75 38
09 MERLOT - Lost Angel, CA 5.75 7.75 23
06 MERLOT - Franciscan “Oakville 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 Mine.

BEER DRAFT BEER
FOUR PEAKS “KILTLIFTER" SCOTTISH ALE 5.5 STELLA ARTOIS 4.5
GUINNESS 6.5 SIERRA NEVADA “PALE ALE" 5.5
BLUE MOON 5 SAN TAN BREW “EPICENTER" 5.5
CORONA 5 NIMBUS “NUT BROWN ALE™ 5.5
ABITA “PURPLE HAZE™ 5
BUD LIGHT 4

THREE DOLLAR CAN BEER 3



