CHOP HOUSE

APPETIZERS

SALADS

Colossal Shrimp Cocktail ... . ... .. 18
ZLesty Horseradish Chili Sauce / Micro Cilantro
T 16

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

Jum])oLumpCra]JSala(l..4......4......4......4......4......18
Heirloom Tomato H20 / Micro Cclcry

Duck Confit “Egg Rolls” .o 12
Napa Ca})})agc / Gingctcc{ Carrots / Sriracha Sauce

White Asparagus Soup / Tempura Risotto / Crispy | 12

STEAKS AND CHOPS

Chop House stealas are [JSDA Prilne agetl, corn-fecl Nlldwest ]aeef sourcecl fl‘Oln
STOCKYARDS out of Bugalo, New York.

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

The “BLT” Wedge ..........................................
Smoked Bacon / Balay Icel)erg / Bleu Cheese /
Vine Ripened Tomato / Rerl Wine Vinaigrettc
Classic Caesar Salad

Sour(‘ough Croutons / White Anchovics / Parmesan chgiano

The Simple Salad .. ...
Mixed Baby Greens / Tomatoes / Cucumbers / Olives /

Vermont Feta / Balsamic Vinaigrette

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

Unfiltered Olive Qil / “Old” Blasamic

SAUCES

Choice of One

Prime New York SEAP 10 07« oot 48 Additional Sauces ... 2

Prime Bone In “Cow})oy” Ri})eye 3200z e 55 Chop Steak Sauce

Local “Grass Fed” New York Strip 14 0z, oot 46 Bearnaise

Filet Mignon 8 0z. .. ..ot e 40 Bordelaise

Filet Mignon 12 0z. . ..ot 48 Cool Horseradish Cream

Grilled Rack of Domestic Lamb .. ... ... ... . . 40 Four Peppercorn Sauce

Add a Half Pound of King Crab to Any Entrée for o 20 Bleu Cheese Sauce

FRIDAY & SATURDAY ONLY
Prime Rib 16 0z .. ............. ... . 40
Prime Rib20 oz . ..o oo 45
FISH & SHELLFISH

SAUCES

j\laslzan King Cral’y Legs AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA 49 Cl’loice O{ One

Gilled Abi Tuna Steak ... 35 Additional Sauces ... 2

Seared Atlantic Wild Salmon . ... oot 29 boyA CitrL}S

Broiled Jumbo Sea Scallops ....................................................... 32 White Wine Butter Sauce

Add a Half Pound of King Crab to Any Entrée for o 20 Lel:non Caper Beurre Blane
Cajun Remoulade
Roasted Scampi Sauce
Drawn Butter

SIGNATURE SIDES

Vermont Macaroni and Cheese. . . ... ... ... 7

Fresh Spinac}), Sautéed or Creamed. . .. ... ... 7

Creamed Local Corn .. ... 7

One Pound Baked Potato / Bacon / Cheese / Sour Cream / Chives. « v oo e e 7

Sautéed Seasonal Local Mushrooms. .. .. ... 7

Duck Fat Broiled Potato . .. ... ... 7

Whipped Garlic Potatoes . . . .. 7

Steamed Seasonal Baby Vegetables. . .+« o oo oo 7

Truffled Green Bean Casserole. . .. ... 7




