CHOP HOUSE

STARTERS
GRILLED CAJUN SHRIMP
white shrimp, cajun seasoning, chipotle aioli, cilantro /16
PORK BELLY BITES
slow cooked pork belly, jalapeno slaw, house honey glaze /8
SEARED YELLOWFIN TUNA
yellowfin tuna, avocado mayonnaise, cabbage slaw, sesame seeds /12
CRAB CROQUETTES
Chesapeake style crab, mustard remoulade, roasted pepper marmalade /16
BASIL BRUSCHETTA
focaccia, pesto, mozzarella, tomatoes, balsamic reduction /9
CAPRESE SKEWERS
fresh mozzarella pearls, heirloom cherry tomatoes, chiffonade basil, balsamic vinaigrette /10

SALADS
HOUSE SALAD
heritage blend spring mix, cherry tomatoes, cucumber, carrot, artichokes, feta, red wine vinaigrette /4
CAESAR
romaine, Parmesan cheese, house Caesar dressing, garlic croutons /4
CALIFORNIA STRAWBERRY POPPYSEED
spring mix, California strawberries, walnuts, bleu cheese, poppyseed dressing /6

ENTREE
12oz RIBEYE
wet-aged choice ribeye, choice of side /27
14oz NEW YORK STRIP
wet-aged choice strip loin, mushrooms, choice of side /30
8oz FILET
wet-aged tenderloin, smashed cauliflower and redskins /33
BOURBON SALMON
Canadian salmon, cajun seasoning, bourbon sauce, choice of side /24
CHICKEN MARSALA
chicken breast, button mushrooms, imported Marsala wine, herb compound butter, cappellini /20
CRAB STUFFED SALMON
seared salmon, lump crab meat, lemon butter, choice of side /24
CRAB CAKES
crab cakes, creamed corn, tomato chimichurri /26
SHRIMP MAC AND CHEESE
cheese sauce, cavatappi, panko bread crumbs, butter glazed shrimp /18
CHICKEN ALFREDO
heavy cream, Parmesan, fettuccine, chicken breast /13
(substitute shrimp for 20)

CHICKEN PARMESAN
chicken breast, seasoned panko crumbs, roasted tomato sauce, mushrooms, cappellini /15
GRILLED HALIBUT
fresh grilled halibut, watermelon salsa, house grits /24
SIDES
fries /4
sweet potato fries /4
cauliflower redskin smash /4
jalepeno cheddar grits /4
roasted dutch potatoes /4
mac and cheese /6
creamed spinach /4
seasonal vegetable /4

ADD ONS
shrimp skewer /8
tuna /10
chicken breast /6
strip steak /12

THE RARE EXPERIENCE /50
Choose one starter or two salads
Choose two entrees
Shrimp Scampi, Carbonara, Steak Tacos,
10oz New York Strip, Uncle Sam Burger, Seared
Salmon
Choose two desserts or one bottle of wine
Ask your server for todays selection
If you experience any type of food allergy, please advise your server before ordering. The consumption of raw or undercooked
foods such as meat, fish and eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
While many of our menu items do not have nuts as a main ingredient, there may be traces of nuts and or nut oil present even if
the description of the item does not

CHOP HOUSE

STARTERS
GRILLED CAJUN SHRIMP
white shrimp, cajun seasoning, chipotle aioli, cilantro /16
PORK BELLY BITES
slow cooked pork belly, jalapeno slaw, house honey glaze /8
SEARED YELLOWFIN TUNA
yellowfin tuna, avocado mayonnaise, cabbage slaw, sesame seeds /12
CRAB CROQUETTES
Chesapeake style crab, mustard remoulade, roasted pepper marmalade /16
BASIL BRUSCHETTA
focaccia, pesto, mozzarella, tomatoes, balsamic reduction /9
CAPRESE SKEWERS
fresh mozzarella pearls, heirloom cherry tomatoes, chiffonade basil, balsamic vinaigrette /10

SALADS
HOUSE SALAD
heritage blend spring mix, cherry tomatoes, cucumber, carrot, artichokes, feta, red wine vinaigrette /4
CAESAR
romaine, Parmesan cheese, house Caesar dressing, garlic croutons /4
CALIFORNIA STRAWBERRY POPPYSEED
heritage blend spring mix, California strawberries, walnuts, bleu cheese, poppyseed dressing /6

LUNCH ENTREE
RARE CLUB
roasted prime rib, white cheddar, deli chicken, pecan wood bacon, romaine, tomato, garlic aioli, sourdough /14
CHICKEN ALFREDO
cream, Parmesan, fettuccine, chicken breast, /13
(substitue shrimp for 20)

UNCLE SAM BURGER
8 oz char-grilled burger, pecan wood bacon, white cheddar, garlic aioli, potato bun /12
CHICKEN SALAD
creamy house made chicken salad, toasted sourdough, pickle, crisp romaine lettuce /8
TENDERLOIN MEDALIONS
hand cut medallions, garlic, parsley, thyme, redskin twice smashed, cheddar, pecan wood bacon /18
12oz RIBEYE
wet-aged choice ribeye, choice of side /27
STEAK TACOS
New York strip, house taco rub, cheddar cheese, avocado, cilantro, sour cream, red onion, flour tortilla /12
FRENCH DIP
shaved prime rib, rich au jus, provolone blend, French baguette /12
TUNA SANDWICH
yellowfin tuna, jalapeno, cabbage, Asian vinaigrette, chipolte aioli, potato bun /15
SIDES

fries /4
sweet potato fries /4
twice smashed potatoes /4
seasonal vegetable /4
fruit cup /4

ADD ONS

shrimp skewer /8
tuna /10
chicken breast /6
strip steak /12

EXPRESS MENU 2 FOR 8
1/2 club
1/2 blt
grilled cheese
deli chicken slider
pesto pasta

tomato bisque
soup of the day
grilled chicken caesar
chef salad
house salad

If you experience any type of food allergy, please advise your server before ordering. The consumption of raw or undercooked
foods such as meat, fish and eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
While many of our menu items do not have nuts as a main ingredient, there may be traces of nuts and or nut oil present even if
the description of the item does not

