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Who Invited The Arrogant B…??
Fox Restaurant Concepts to Open The Arrogant Butcher at CityScape February 21
(PHOENIX , Ariz.) – Entrepreneur and foodie-extraordinaire Sam Fox is at it again. This time, with an entirely new concept for his restaurant group, called The Arrogant Butcher. Opening in the burgeoning downtown Phoenix CityScape on February 21, the 7,500 square foot space will be a see-and-be-seen spot for everyone from the buttoned-down business crowd having power lunches and after-work cocktails to event goers and downtown hipsters enjoying late-night food and drinks. 
“I wanted to do something completely new and different from our other concepts, while at the same time creating a space within the fresh, new area of downtown that has an old, friendly feeling, like it’s been there forever,” said Fox, owner of Fox Restaurant Concepts. “CityScape truly had a vision of what downtown Phoenix could be and we’re excited to be a part of developing this great part of our city.”
With an open dining room, exhibition style kitchen, full service bar and climate controlled outdoor patio, The Arrogant Butcher will feature an eclectic menu of urban grill-meets-comfort food, with bold flavors and a mix of hearty to healthy items.
The lunch menu will offer a section of salads, sandwiches, burgers and entrees priced from $9 - $17, including the Italian Grinder with Pickled Peppers, and Provolone; Beef Short Rib Stew, Green Chilies and Cornbread; and Grilled Chicken Tabbouleh salad with Cucumber, Tomato, Feta, and Almonds. The restaurant will also offer a take-out menu to accommodate the business community and area residents.

For dinner, the menu consists of pork, seafood, steak, pasta and salads ranging from $8 - $24, and including such items as Skirt Steak, Bacon, Fingerlings and Crispy Egg; a Raw bar; Crab Stuffed Chicken, Meyer Lemons and Sautéed Spinach; Grilled Swordfish, Artichokes, Crushed Chili and Lemon; Ricotta Gnocchi Bolognese and Crusty Garlic Bread; Rock Shrimp, Chicken, & Sausage Jambalaya; and Culinary Dropout’s Famous House Made Pretzels and Cheese Fondue. 
With an urban industrial feel to the space, the décor of The Arrogant Butcher will be complemented with soft woven fabrics and worn leathers in natural tones set against textured woods, worn and polished steel finishes, exposed concrete and glass. “We worked hard to give the space this raw, edgy, rough and unpolished look, while at the same time making it comfortable and inviting,” said Fox. 

The climate controlled patio with seating for up to 64 at funky painted picnic tables are perfect for people watching, while the exhibition style kitchen, adjacent to the dining room is lined in glass allowing those strolling by on Jefferson Street to catch a glimpse of the chef’s team in action. 

The restaurant also offers three private dining rooms for special events and meetings, including The News Room, which will seat up to 46 guests and two smaller rooms, which can accommodate 12 guests each or combined to seat 36. All rooms are also equipped for AV presentations. 

For more information on The Arrogant Butcher, including hours, location and menus, visit www.FoxRC.com/The_Arrogant_Butcher.html or call 602.324.8502.
 #  #  #

Launched in 1998, Fox Restaurant Concepts is the parent company of 13 unique concepts located in Arizona, California, Colorado, Kansas, and Texas:  The Arrogant Butcher (Phoenix), Blanco Tacos + Tequila (Scottsdale, Tucson); Bloom (Denver, Scottsdale); Culinary Dropout (Scottsdale); The Greene House (Scottsdale); Modern Steak (Scottsdale); Montana Avenue (Tucson); NoRTH (Denver,  Kansas City, Scottsdale, Austin, Tucson); Olive & Ivy Restaurant & Marketplace (Scottsdale); Sauce (Chandler, Mesa, Phoenix, Scottsdale, Tucson); True Food Kitchen (Phoenix, Scottsdale, California); Wildflower (Tucson); and Zinburger (Phoenix, Tucson). The concepts range from upscale casual and fast casual to mixed food service and retail operations. Fox Restaurant Concepts are all unique and fresh in cuisine, style, service and design and are dedicated to offering the highest quality food, with exceptional service in a stylish and comfortable atmosphere. www.foxrc.com
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