Brunch (Sundays from 10 to2)

heRed Fox

TEXAS COASTAL CUISINE

Our unique Texas Coastal Cutsine blends traditional Old South ingredients
with modern style and flavors to create a delightfully eclectic offering of locally caught fresh
veafoods, Prime beef, and fresh wild game produced by Texaos ranchers. Enjoy!

Appetizers
Fresh Fruit Smoothies: Choose Strawberry-Banana, Mixed Berry, or

Chocolate Banana Peanut Butter 5
Melon Salad: Chunks of fresh melon drizzled with balsamic vinaigrette 5
Gumbo: Seasonal local seafood gumbo, thick with shrimp and crab 7or 10
Bay Brudgchetta: Toasted baguette topped with cheese crumbles, fresh tomato, basil 5
1Qyaters: Seasonal, 1 dozen on the half shell, with prickly pear granite or our fresh cocktail sauce 6
BBQ Shrimp &3 Grits: Fresh Gulf shrimp, BBQ spiced and sautéed,

derved with smoked gouda grits 10
Entrées

Fox Cobb: Heart of Romaine with Country bacon, diced avocado, globe tomatoes, crumbled blue

cheede, topped with BBQ spiced hard boiled eqq §
Fox Benedict: Poached eggs on pan seared crab cakes and fried green tomatoes served
with Red Fox Sauce and breakfast potato sauté 16

Traditional Benedict: Poached eqgs served on Canadian bacon and English Muffin halves

with Hollandawe, fresh fruit and smoked Gouda grits 19
Bay Coast Omelette: Choose any three itemo: bacon, crab, shrimp, local vausage,

tomatoes, sptnach, onions, collard greens, blue cheese, goat cheese , parmesan,

derved with breakfast potato sauté or smoked gouda grits 12

Bananas Foster Pain Perdu: Custard soaked bread, toasted and topped
with briléed banana slices, dusted with powdered sugar, and served with

thick sliced, country bacon or local sausage 11
Country Fried Venison: Battered fresh Texas ventson with mushroom ragd, smoked

gouda grits, and fresh green beans 22
Steak and Eggs: Certified A/zqw Beef rib eye served with

2 country freed eqgo ¢5 smoked gouda grits or breakfast potato sauté 29
Waffles and Southern Fried Chicken: Pick of the chick, Shiner Bock battered

and served on a Belgian waffle with warm buttery syrup and country gravy 2

Texas Scramble: Fggs, potatoes, and sausage, scrambled and served under our own Fox

valsa and Texas gold Cheddar 9

Egpecially for Children (Age 12 and under)

Chicken Fried Nuggets with French Fries

Macaroni and Cheese (Kraft)

Choice of pancakeds, French toast or waffle with bacon or vausage
Grilled Cheese Sandwich with French Fries

Egg (hard-boiled, fried, or scrambled) with toast and bacon or sausage
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Featured Drinks

Mimoosa: Champagne (or Texas sparkling wine) with orange juice
Fox Bellini: Champagne with prickly pear nectar
Wild Hibiscus: Champagne over wild husbiscus
Bloody Mary: House made Bloody Mary mix, hot sauce, fresh celery
Fox Lemonade: Lemon vodka, lemon simple syrup,

aplash of ginger ale, fresh mint, twist of lemon
Fox Bloody Mary: Topped with jumbo lump crab, and gulf shrimp y)
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1 Raw or semi-raw foods, particularly seafoods, can cause reactiond, even death, for some people. If you're pregnant or if you have known
allergies, please do not consume raw foods. The Red Fox is not liable for any injury you may suffer due to consumption of these fo0ds.
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Texas Tea: Lone Star version of the Yankee Long lsland classic

Executive Chef and General Manager: Mark Bonnville
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