
* 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

f i rst    course       ( c h o i c e o f )

Dungeness Crab Chowder potato, celery , sweet carrots, fresh herbs

Farmer’s Market Salad shaved root vegetables, quinoa, goat cheese, Spanish sherry vinaigrette

Smoked Salmon Bruschetta creme fraiche, oven-dried camparis , shaved horseradish

Burrata Mozzarella vine ripe tomato, basil pesto, 25-year balsamic

Sweet Potato Dumpling braised duck and microgreen salad

c h e f

v a l e n t i n e ’ s d a y 2 0 1 2

t h i rd   course       ( c h o i c e o f )

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 vanil la bean custard lightly scented with raspberry

and rose, with fresh berr ies and pistachio shortbread

Chocoholic bittersweet chocolate mousse, chocolate cake, vanil la Chanti l ly

second       course       ( c h o i c e o f )

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

Braised Beef Short Ribs barlotti bean ragout and sauteed spinach

Maine Lobster fresh tagl iatel le pasta, roasted garl ic , baby tomato, Spanish saffron

Grilled Pork Loin Brussels Sprouts, crispy potato hash, Fuj i apple

Seared Ahi Tuna bamboo fried rice , ginger syrup

certified angus beef Aged New York Strip gratin potato, asparagus, caramel ized cipol l ini 

45 per person 4:00pm to 5:30pm “Early Dining Special” , 55 per person 5:30 to Close

Excluding beverage, gratuity and tax.

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     Beer  
Stella Artois 5.5

Sierra Nevada “Pale Ale” 5.5

San Tan Brew “Epicenter” 5.5

Nimbus “Nut Brown Ale” 5.5 

Beer  
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 	 bottl 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

b u b b l es 		G  lass 		Bott   l 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 	 bottl 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.


