2019 FOX VALLEY RESTAURANT WEEK

FOX RIVER BREWING COMPANY
AND RESTAURANT
$14 Lunch Menu
Appetizer, choose one
Beer Battered Mushrooms (vegetarian): Sliced portabella mushrooms, 2 Dams Blonde Ale™ tempura batter with Garlic
Lemon Aioli
Baked Brie (Vegetarian): Layered Brie cheese, house made apricot jam, lightly candied pecans, with pita chips

Entree, choose one
Bahn Mi: Shredded chicken marinated with diced jalapeno & lime juice,mayo, cucumber slices, pickled carrot, onion, and radish,
garnished with fresh cilantro, served on a sweet roll
Chickpea Taco (GF, VEGAN): Chickpeas mixture, celery, onion, radish, vegan mayo, dill & lemon juice, served on corn tortillas,
garnished with diced tomatoes and scallions.
Short rib lettuce wrap: Asian style shredded short rib, poblano pepper, wild rice, wrapped in a leaf lettuce

Dessert, choose one
Pear Chai Tahini Cake (GF): Light chai spice cake filled with sliced pears, dusted with powdered sugar
French Opera Cake: Layers of almond sponge cake, coffee buttercream, and chocolate ganache

2019 RESTAURANT WEEK SPONSORS

dine out, do good.
FOX VALLEY RESTAURANT WEEK
SEPTEMBER 19-25, 2019

1meal =
$1back to

the community

2019 FOX VALLEY RESTAURANT WEEK

FOX RIVER BREWING COMPANY
AND RESTAURANT
$26 Dinner Menu
Appetizer, choose one
Beer Battered Mushrooms (vegetarian): Sliced portabella mushrooms, 2 Dams Blonde Ale™ tempura batter with Garlic
Lemon Aioli
Baked Brie (Vegetarian): Layered Brie cheese, house made apricot jam, lightly candied pecans, with pita chips

Entree, choose one
Roasted Vegetable and White Bean Ratatouille (vegetarian): Roasted eggplant and zucchini, sauteed with onions, diced
tomatoes, cannellini beans and basil, housemade tomato sauce, served with garlic toast
Smoked Salmon Cakes: Baked salmon cakes with dill caper tartar and pickled red onions, served with arugula, sweet potato and
zucchini noodles
Bourbon Pecan Chicken: Pecan crusted chicken on a bed of wild rice, vanilla roasted cherry tomatoes, served with bourbon
butter sauce, garnished with green onion

Dessert, choose one
Pear Chai Tahini Cake (GF): Light chai spice cake filled with sliced pears, dusted with powdered sugar
French Opera Cake: Layers of almond sponge cake, coffee buttercream, and chocolate ganache

2019 RESTAURANT WEEK SPONSORS

dine out, do good.
FOX VALLEY RESTAURANT WEEK
SEPTEMBER 19-25, 2019

1meal =
$1back to

the community

