
Charcuter ie  Board
prosc iu t to ,  sa lami ,  Br ie ,  cheddar ,  o l i ves ,  gherk ins ,  f ig  jam
 & crost in i
Crispy  Chicken  Tenders
s ix  house-breaded tenders  with  mango- ja lapeno ranch
Tacos  (2 )*

Carne  Asada  -  t rad i t ional  Lat in  Amer ican  shredded beef ,
f resh  p ico  de  gal lo ,  shredded cheese  &  romaine  le t tuce
Chicken  -  f r ied  ch icken  tenders  w i th  poblano-avocado sauce
Pul led  Pork  -  southern-s ty le  pu l led  pork,  BBQ sauce  & 

shredded cabbage  
Korean  -  s t i r - f r ied  shr imp,  cucumber ,  carrots  &  k imch i

Black-Eyed  Pea  Hummus
with  house-gr i l l ed  p i ta  ch ips  &  vegetable  batons
Vegetable  Spr ing  Rol l s
with  wakame seaweed & sh i rogami  sauce
Nachos
blue  corn  tor t i l las ,  cho ice  of  pu l led  pork  or  ch icken,  
house-b lend cheese,  b lack  beans,  p ico  de  gal lo ,  ja lapenos  & 
sour  cream

(VEGETARIAN OPTION AVAILABLE)

(VEGETARIAN OPTION AVAILABLE)

$16

$12

$10

$8

$10 

$15

$14

$14

$13

$16 

$15

Chophouse  Sa lad  
with  mixed  greens,  tomato,  cucumber ,  hard  bo i led  egg & 
house-b lend cheese
Caesar  Sa lad
with  romaine  le t tuce,  c routons,  c r i spy  prosc iu t to ,  Caesar  
dress ing  &  shaved parmesan
Pul led  Pork  Sandwich
on a  br ioche  bun  &  Caro l ina  BBQ sauce
Cajun  Shr imp Po-Boy  Wrap
with  sun-dr ied  tomato  tor t i l la ,  l e t tuce,  tomato  &  remoulade  sauce
Fox  and  Hound Burger
with  cheese,  le t tuce,  tomato,  p ick le  &  on ion  on  a  br ioche  bun

GF (Protein Add-On Options Below) 

(Protein Add-On Options Below)
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SALADS &  SANDWICHES



SIDES:

Sautéed Mushrooms 
Mashed Potatoes 
Steamed Broccoli 
Seasonal Vegetables Sauté
Steak Fries
Fingerling Potatoes

MAIN COURSES

$20

$18

$18

$22

$24

PROTEIN ADD-ONS:

Grilled or Fried Chicken
$6

 Grilled Coastal Shrimp
$6

6/7 oz. Pan-Seared Salmon
$12

$6

Chicken  Parmesan                                                                  
tomato-bas i l  sauce,  mozzare l la ,  shaved Parmesan & l ingu ine
L ingu ine                                                                                     
with  wh i te  w ine  sauce,  brocco l i  &  cremin i  mushrooms
Pub-Sty le  F ish  &  Chips
with  tar tar  sauce  &  gr i l l ed  lemon
Chicken  Breast  Sauté  
with  cremin i  mushrooms,  marsa la  w ine  sauce  &  cho ice  of  s ide
Her i tage-Breed  12oz.  Bone- in  Pork  Chop
with  ch imichurr i  sauce  &  cho ice  of  s ide
Pan-Seared  At lant ic  Sa lmon
with  Whi te  Wine  Sauce
6oz.  CAB (Cert i f ied  Angus  Beef )  F i le t  Mignon
Madei ra  sauce  &  cho ice  of  s ide  
Ribeye
12oz.  r ibeye  w i th  s teak  f r ies  &  Fox  and Hound s teak  sauce

V,DF (Protein Add On Options Below )

GF,DF

GF $24

$38

ADD-ON ONLY; NOT AVAILABLE A LA CARTE.

MARKET PRICE

Tofu
$4

V- Vegan 
GF- Gluten Free 
DF- Dairy Free

***Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  Please inform your server of any allergies.

**tax and gratuity not included and 20% gratuity will be automatically added to parties of 5 or more

WE PROUDLY OFFER THE CERTIFIED ANGUS BEEF ® BRAND.

**Please be aware that during kitchen operations, glutinous items are prepared. Please be aware that there is a possibility that food items will come into contact with
wheat and/or gluten



DESSERT MENU 

Key L ime P ie                                                               
with  a  cook ie  crust ,  wh ipped cream & candied  l ime

Flour less  Chocolate  Torte
with  wh ipped cream and peanut  br i t t le

Homemade Peanut  Butter  P ie
with  wh ipped cream and Reese 's  cups

Banana  Pudding  Ice  Cream Sandwich
with  wh ipped cream and churros

$7

CORDIALS 

Grand Marnier
Baileys
Godiva
Cointreau
Kahlua

$12

GF $12

$12

$12


