
D I NN ER

WHITE PLAINS
RESTAURANT MONTH

Lemon Butter Sauce, Seasonal Vegetables, Roasted Potatoes

Pan Seared Branzino

Enjoy 1 Glass of Wine (Merlot, Cabernet, Pinot Grigio, Chardonnay)
or a Glass of Your Favorite Draft Beer

ENTRÉE

$ 3 2 . 9 5 + +

Panko Crusted Chicken Breast, Asparagus, Mashed Potatoes, Lemon
White Wine Sauce

Chicken Martini

Lamb Shank in a Veal Demi Glace, Risotto, Carrot & Celery 

Lamb Shank

Au Poivre Sauce, Crispy Onion, Broccoli, Mashed Potatoes

New York Strip Steak (+$5) 

Grilled Filet, Caramelized Onions, Melted Gruyere, Roasted Garlic 
& Shallot Aioli on Ciabatta with Hand-Cut Fries

Filet Mignon Steak Sandwich

Fresh Lobster, Shrimp, Clams, Mussels & Scallops in a White Wine
Sauce, Served over Linguini

Seafood Pasta

DESSERT

or
Chocolate Lava Cake

Affogato



L U N C H

I n c l u d e s  S o d a ,  C o f f e e  o r  T e a

WHITE PLAINS
RESTAURANT MONTH

Beer Battered Basa Fish, Cole Slaw, Tartar Sauce, Lemon Wedge 

Fish & Chips

Soup du Jour   or   Caesar salad

To Start

$ 2 2 . 9 5 + +

Simmered Ground Beef with Peas & Carrots, Topped w Mashed Potatoes

Shepherd’s Pie

- Choice of Beef, Turkey, or Black Bean Patty -
American Cheese, (Lettuce, Tomato, Onion & Pickles on Request)

with Hand-Cut Fries

Brazen Fox Burger

Grilled Chicken, Melted Brie, Avocado, Tomato & Dill Mustard on
Ciabatta with Hand-Cut Fries

Chicken & Brie Panini

Romaine Lettuce, Grilled Chicken, Bacon Bits, Egg, Avocado,
Gorgonzola, Tomato, Ranch Dressing 

Chopped Cobb Salad

Crispy Chicken, Lettuce, Tomato, Buffalo Sauce, Side of
Blue Cheese Sauce 

Buffalo Chicken Wrap
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