WHITE WINE

CHARDONNAY

Pavette 2024, Central Valley, CA
Eric Chevalier 2023, France
Rombauer 2023, Carneros, CA

SAUVIGNON BLANC
Elizabeth Spencer 2023, Napa, CA
Te Pa 2023, Marlborough, New Zealand

OTHER WHITES

Pinot Grigio — Villa Puccini 2024, Italy

Riesling - Leitz “Dragonstone” 2024, Germany
Moscato d” Asti - Saracco 2024, Ttaly

Orange - Stolpman, Love You Bunches 2023, CA

Rost
Domaine De Cristia 2024, Provence, France

Leitz N.A. Sparkling Rose

SPARKLING WINES

Cava - Mas Fi Brut NV, Spain (187ML)
Prosecco - Canella NV, Italy (187ML)

Prosecco Rosé - Flor NV, Italy

Brut - Gerard Bertrand Crémant 2022, France
Brut — Billecart-Salmon NV, Champagne, France

Brut Rose — Billecart-Salmon NV, Champagne, France

Al vintages subject to change*
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RED WINE

Pinot NoIir
Ramsay 2022, CA 12] 46
Elk Cove 2023, Willamette Valley, OR 14 | 54

CABERNET SAUVIGNON

Hess Shirtail Ranches 2021, CA 12 | 46
Block Nine 2023, CA 9|34
Textbook, “Paso Robles” 2022, CA 54

OTHER REDS

Metlot Blend - CMS by Hedges 2022, WA 10 | 38
Chianti, - Lucignano 2023, Tuscany, Italy 12 | 46
Malbec - Catena “Vista Flores” 2022, Argentina 11 | 42
Zinfandel - Valrava 2022, CA 12] 46
Petite Sirah - Stag’s Leap 2020, CA 60

NIGHTCAPS

PorTt Cockburn‘s 20 year Tawny, Porto, Portugal 10
LiMONCELLO Il Gusto di Amalfi, Ttaly

CoFrFeE LIQUEUR Sheringham, Vancouver, B.C.

AMARO Fred Jerbis, Amaro 16, Italy 10
CHOCOLATE LIQUEUR Organic Mixology, MI 9

All vintages subject to change*



COCKTAILS

Bleu Goose Martini

Grey Goose Vodka, Dry Vermouth, bleu cheese olives
Limelight

Coconut rum, coconut syrup, pineapple and lime juice
French Manhattan

Woodford Reserve Whiskey, Cointreau, Dry Vermouth
Chocolate Martini

360 Vanilla Vodka, Baileys, Dark Créme de Cacao
Grand & Timeless

Beefeater gin, Pinckney Bend Tonic Syrup, club soda
Lavender 75

Barr Hill gin, lavender syrup, lemon juice, prosecco
Showstopper

Maker’s Mark, Chambord, cocoa bitters

Foxtail (spirit free)

Elderflower syrup, orange bitters, club soda

Bravo (spirit free)

Peach purée, bitters, club soda and lemon-lime soda
Spotlight (spirit free)

Lemon juice, honey simple syrup and ginger beer

15

11

15

12

10

12

14

BEER-160z

4 Hands City Wide APA, 4 Hands Octohaze IPA, Blue Moon,
Busch Light, Left Hand Milk Stout, Michelob Ultra, Modelo
Especial, Wellbeing Victory Wheat (N/A), Yuengling, Urban

Chestnut Zwickel, Seasonal Beer, Niittl (120z)

9
5



FOX FAVORITES

CHARCUTERIE & CHEESE PLATE 29
local volpi meats, assosted cheeses, nuts, fruits and crackers

SariMpP COCKTAIL 22
jumbo shrimp, tartar sauce, cocktail sauce, lemon

GRIFFIN PLATTER 32
chicken strips with ranch dressing, crab Rangoon with sweet
chili sauce, mozzarella sticks with marinara and toasted ravioli
with marinara

ToasTED RavioLr 14
saint louis style breaded beef ravioli, parmesan, marinara sauce

CuickeN TENDERS 14
with buttermilk ranch

MoOZzZARELLA STICKS 12
with marinara

CraB RanGoon 13
with sweet chili soy sauce

FrencH Fries 5
add cheese sauce | 1.5

THE Bic PrReTZEL 15
with cheese sauce

Mixep NuTs 10
served warm



THREE CHEESE QUESADILLA 12
served with sour cream and salsa | add chicken 4

QuaTtTRO FORMAGGIO FLATBREAD 15
mozzarella, fontina, provolone, parmigiano-reggiano,
red sauce | add pepperoni 2

TRUFFLE CHICKEN FLATBREAD 21
Truffle cream sauce, mozzarella, stracciatella, smoked chicken,
arugula, roasted red peppers, shaved parmesan

BroapwAaY SMasH BURGER 19
two 4 oz certified angus beef smash patties, lettuce, tomato,
onion, pickle, brioche bun. french fries | add bacon 4

choice of: american, smoked cheddar, swiss, or pepper jack cheese
vegan impossible burger available upon request

Pork BeLry Tacos 18
crispy potk belly, yuzu teriyaki sauce, apple-broccoli slaw, miso
-sriracha aioli

GRILLED CHICKEN & BRIE 19
Chicken breast, brie cheese, bacon, fig jam, red wine glazed
onions, pretzel bun

CAESAR SALAD dinner 8 | entrée 15
romaine hearts, parmesan, croutons, parmesan lavosh crisp,
ceasar dressing | add chicken 8

Fox CLuB HOuSE SALAD dinner 7 | entrée 14
mixed greens, cucumbers, cherry tomatoes, shaved carrots, red
onionjiadd chicken 8

choice of dressing: mayfair, buttermilk ranch, maple balsamic, italian red
wine vinaigrette, bleu cheese, honey dijon, olive oil & vinegar cruets



DESSERTS

Ice Cream single 5 | double 7
Chocolate or Vanilla
IcE CREAM SUNDAE 10

Choice of chocolate or caramel sauce, vanilla ice cream,

whipped cream | add nuts 1

Fitz’s Ice Cream Float 9
Root beer and vanilla ice cream, topped with whipped cream

The Volcano 12
Warm brownie, vanilla ice cream, chocolate sauce, whipped cream
Jumbo Chocolate Chunk Cookies 10
Served warm with a glass of cold milk

Cotton Candy 9
Fresh spun to order

Truffles 12

Local Saddleback Chocolates offering (2) milk chocolate sea salt car-
amels and (2) small batch bourbon balls

COFFEE DRINKS

Critic’s Choice 10
Frangelico, Baileys, Whipped Cream

Burnt Almond 11
Sheringham Coffee Liqueur, Amaretto, Whipped Cream

Toasted Coconut 10
Hard Truth coconut rum, Frangelico, Whipped Cream

Salted Caramel 12
Dozda Salted Caramel, RumChata, Whipped cream

Cinnamon Sensation 12

Captain Morgan, Baileys, Cinnamon Syrup, Whipped Cream



