CHOP HOUSE

APPETIZERS

SALADS

Colossal Sl}rimp Cocktail . ... ... . .. 18
Zesty Horseradish Chili Sauce / Micro Cilantro
Tuna Tartare. . . ..o o ittt 16

Diced Sashimi Grade Tuna / Cucumbers / Cilantro /
Sesame Chili Qil / Crispy Wontons

Shucked Oysters onthe Half Shell .. ................ 6 for 18; 12 for 30
Spicy Tomato and Horseradish Granite Sauces
Duck Confit “Egg Rolls” .. ... ... ... . . .. 12

Napa Cal?l)agc/ Gingered Carrots / Sriraclla Sauce
Roasted Heirloom Tomato Soup / Herbed Gnocchi / Shaved EQ Cheese .. 12

The “BLT” Wedge ..........................................
Smoked Bacon / Ba})y Ice})erg / Bleu Cheese /

Vine Ripened Tomato / Red Wine Vinaigrette

Classic Caesar Salad. .. ... . . . . .
Sourclougl'l Croutons / White Anchovies / Parmesan Reggiano

The Simple Salad . ...
Mixed Ba})y Greens / Tomatoes / Cucumbers / Olives /

Vermont Feta / Balsamic Vinaigrette

Hand-Pulled Mozzarella and Heirloom Tomato ... ..................
Sweet Basil / Prosciutto Wrapped Breadstick /

Unfiltered Olive Qil / “Old” Blasamic

STEAKS AND CHOPS

Cllop House stealzs are USDA Prime aged, corn-fed Mi(lwest beef sourcecl from
STOCKYARDS out O‘: Bugalo, New Yorlz.

Our steaks are broiled at 1,700 Aegrees and finished with herb butter. SAUCES

Prime New York Strip L0 0% oo e e 48 Choice of One

Prime Bone In “Cowboy” Ribeye 32 07, + -+ oot 55 Additional Sauces .. 2
Local “Grass Fed” New York Strip 4oz, o 46 Cl’)op Steak Sauce

Filet MISnon 8 07. .« . oottt et 40 Bearnaise

Filet Mignon 12 0z. . ..ot 48 Bordelaise

Grilled Rack of Domestic Lamb .. ... .. ... ... .. . . . 40 Cool Horseradish Cream
Add a Half Pound of King Crab to Any Entrée for .. 20 Four Peppercorn Sauce
Add Oscar Style to any Entrée for ... ..o 20 Bleu Cheese Sauce

FRIDAY & SATURDAY ONLY

Prime Rib 160z . ... ..o 40
Prime Rib20 oz .. ..o oo 45

FISH & SHELLFISH
SAUCES

Alaskan King Crab Legs . o 49 Choice of One

Grilled Ahi Tuna Steak ... ... 35 Additional Sauces ... 2
Seared Atlantic Wild Salmon .. oo oot 29 Soy' Citn'ls

Broiled Jum}yo Sea ScaHops ....................................................... 32 White \X:me Butter Sauce
Add a Half Pound of King Crab to Any Entrée for ... ... oo\ oo 20 Lemon Caper Beurre Blanc

Cajun Remoulade
Roasted Scampi Sauce

Drawn Butter

Vermont Macaroni and Cheese. . ... ..o 7
Vermont Macaroni and Cheese with Maine Lobster. . . ... ... ... ... . .. . . . . . . . . . .. 17
Fresh SPinac}), Sautéed or Creamed. . ... ... 7
Creamed Local Corn . ... .o 7
One Pound Baked Potato / Bacon / Cheese / Sour Cream / CRiVeS. « o e e e e e 7
Sautéed Seasonal Local Mushrooms. ... ... ... . 7
Colossal Stealz Fries / Truffle Salt ..................................................................... 7
Wi hipped Garlic Potatoes . . ..ot 7

Steamed Seasonal Ba})y Vegetables ..................................................................... 7




