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CHOP HOUSE

A

APPETIZERS SALADS

Colossal Shrimp Cocktail .....ooovviveiciieeeece e, 18 The “BLT” WedSe .uvurveereereieeeeeeeeeeeeeee e
Zesty Horseradish Chili Sauce / Micro Greens Smoked Bacon / Baby Iceberg / Bleu Cheese /

Vine Ripenecl Tomato / Red Wine Vinaigrette
Wagyu Beef Sushi Roll / Tuna Tartare / Crispy Leeks oo, 18

Classic Caesar Salad ..o

Chilled New Englancl Oysters Sourdough Croutons / White Anchovies / Reggiano Parmigiano

Horseradish Granite / Spicy Tomato Relish / Micro Celery

{1/2 Dozen} ...................................................................................................... 18 The Simple Salad -----------------------------------------------------------------------------------------
(0 Domen) o 32 Mixed Baby Greens / Tomatoes / Cucumbers / Olives /
Vermont Feta / Balsamic Vinaigrette
Duck Confit “Egg ROILS” oo 12
Napa Cal)hage / Gingere& Carrots / Sriracha Sauce Hand-Pulled Mozzarella & Heirloom Tomato ....cccocovoiveevceeeieeieeen.
Sweet Basil / Prosciutto Wrappecl Breadstick /
Deconstructed Crab and Corn Chowder / Crispy Leek wovvovrieiiiciee 14 Unfiltered Olive Qil / “Old” Balsamic

STEAKS AND CHOPS

Chop House steaks are USDA Prime aged, corn-fed Midwest beef sourced from STOCKYARDS out of Buffalo, New York.
Our steaks are broiled at 1,700 degrees and finished with herb butter.

SAUCES
Prime New York SEp 16 0Z. coeveieieieieieeeeeeeeeeeeesee et 49 Choice of One, Additonal Sauce $2
Prime Bone In “Cowboy” Ribeye 32 0z. wovooiiiiieeeeeieeeeeeeeeeeeeeeeeeeeeeeeee e 55 Béarnaise Sauce, Bordelaise,
Local “Grass Fed” New York SEp 14 0Z. w.ooveoeceeeeeeeeeeeeeeeeseeeeeeseeseeeeeseeeeseseeeseseeseseeeseeeeseseeeseeeeseseseesea 48 Cool Horseradish Cream,
FAlet MASION 8 0. vt ee e n e eenen e 42 Four Peppercorn Sauce,
FAlet MAgN0m 12 0Z. ovveeeeeeeeeeeeeee e s s senean 49 Bleu Cheese Sauce,
Grilled Rack of Tamb ......oooiiiiieiri s 42 Chop Steak Sauce
Add a Half Pound of King Crab to Any Bntrée for ..o 26
Add “Oscar Style” Crab, Asparagus and Hollandaise .........co.ovuiveiieriiiieieceesecee s 18

Prime Rib 16 oz

Prime Rib 20 oz

SAUCES

Alaskan King Crab Liegs ..o 59 Choice of One, Additonal Sauce $2
Grilled ARi Tuna Steak .....ovoveieeeieeeeeeee et 35 Soy Citrus, White Wine Butter,
Seared Atlantic Wild Salmon ..o 30 Lemon Caper, Cajun Remoulade,
Broiled Jumbo Sea Scallops ..o 34 Roasted Scampi Sauce,
Add a Half Pound of King Crab to Any Entree for .o 25 Drawn Butter

SIGNATURE SIDES
Vermont Macaroni & CReese .......ooiiiiuiuieieeeeeeeeeeee e e et s s s e n e e e e e s e s e s e s s s e eesen s senseneans 7
Fresh Spinach, Sautéed or Creamed ......o.coiiivoceioeeeeeeeeeeeeeee e e 7
Creamed Th00al COTI couvuieieeece ettt 7
One Pound Baked Potato / Bacon / Cheese / Sour Cream / CRIVES ..o oot ve et ee s es s eees e s s eeeseeseeseseeseseeesesesessaeeeeae 7
Sautéed Seasonal Local MUSRIOOMS ..o..iviivieeieeceeeeeeeeeee et 7
Steak Fries with Truffle Sea Salt .. ..ot 7
W HIPPed Garlic Potatoes .......ovevuiveueeeeieeeeeeeee e ee e e e s es s e e s st e e e e e e s e e e e e s eseeseessnsessenseneeneens 7
Steamed Seasonal Baby Vegetables ..........ooiiiiiiiiieieieceeeee et 7
Maine LoDSter Mac & CREeSe .vvueveieeeeeeeeeee oottt e et ee e ee e e et eees s eeee e e s eeeeeeeeeseeeeseeeeees e eses e s e s s e ees e seeseeee e s eees s seeseseeseneseeseseseeneans 18




