
CHILLED OYSTERS  12.95
on the half shell

GF  SMOKED NORTH ATLANTIC SALMON  11.95
GF  JUMBO SHRIMP COCKTAIL  12.95
GF  JUMBO LUMP CRAB LOUIE  12.95

FLASH FRIED CALAMARI  11.95
with sauteed cherry and banana peppers

PEPPER AND CORIANDER CRUSTED TUNA, 4oz.  12.95
BEEF AND CHICKEN SATAY  11.95

GF  PAN SEARED DIVER SCALLOPS  13.95
with creamy leek and truffle ragout

THICK HAND CUT ONION RINGS  5.95
served with sassy sauce

LOBSTER BISQUE  8.95
BAKED FRENCH ONION SOUP  7.95

THE CHOP HOUSE STEAK SALAD  13.95
BEEFSTEAK TOMATO SALAD  8.95

THE CHOP HOUSE SEAFOOD SALAD  13.95
WEDGE SALAD  7.95
CAESAR SALAD  8.95
HOUSE SALAD  6.95

Dressings:  Balsamic Vinaigrette, Roquefort, Creamy Garlic, Caesar

KOBE BURGER, 9OZ.   14.95
served with lettuce, tomato,  hand cut fries and a new dill pickle

and any of these additions: caramelized onions, Swiss cheese, roquefort, or cheddar
KOBE SLIDERS 3, 3OZ.  15.95

one each with roquefort, cheddar and bacon, and caramelized onions
GRILLED TENDERLOIN SANDWICH  11.95

served with caramelized onions and roquefort, hand cut fries and a new dill pickle
TEMPURA LOBSTER TAIL SANDWICH  14.95

Appetizers

Soups and Salads

Sandwiches

3.15.10

Please notify us of food allergies. Notice:  These items, and possibly daily featured items may be raw,
undercooked or cooked to  order.  Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.         We have prepared this list of gluten free
menu items based on current ingredients and information provided from our suppliers.  Please be
aware that this information is only a guide and ingredients may change, we cannot assume any
responsibility for its use.  Please notify a manager if you have specific dietary requirements.

GF

GF



Steaks and Chops

FILET MIGNON, 8oz  28.95

FILET MIGNON, 11oz  33.95

BEEF WELLINGTON  34.95

NEW YORK STRIP, 15oz  36.95

BONE-IN STRIP STEAK  37.95

KOBE RIBEYE STEAK, 10oz  43.95

STEAK AU POIVRE, 13oz  34.95

PORTERHOUSE STEAK, 24oz  39.95

Our steaks are Prime Beef .  Only 2% of all beef raised is graded Prime for its superior marbling and
texture.   All of our Prime meat is aged 28 - 34 days.

Seafood, Chicken & Pasta

Vegetables & Potatoes

3.15.10

JUMBO SOUTH AFRICAN LOBSTER
TAIL market price

LOBSTER RAVIOLI WITH SHRIMP AND
SCALLOPS SCAMPI in lobster butter sauce with

basil oil 25.95
BEEF TENDERLOIN STROGANOFF
over hand cut pappardelle pasta 24.95
MUSHROOM AND TRUFFLE STUFFED

CHICKEN BREASTS 23.95

SAUTEED WILD MUSHROOMS 8.95
STEAMED BROCCOLI 6.95
GRILLED ASPARAGUS
with parmesan 8.95

BAKED MACARONI AND CHEESE
with roasted peppers 7.95
CREAMED CORN 7.95

CHEDDAR AU GRATIN POTATOES  7.95

RIBEYE, 15oz grilled or blackened  29.95

COWBOY STEAK, 20oz to 22oz 35.95

KOBE FLANK STEAK, 10oz  28.95

BERKSHIRE PORK CHOPS  27.95

GRILLED BONE IN VEAL CHOP 32.95

ROASTED RACK OF VENISON  35.95

AUSTRALIAN RIB LAMB CHOPS  34.95

NORTH ATLANTIC SALMON, 12oz
with jalapeno bernaise  23.95

PEPPER AND CORIANDER CRUSTED
TUNA, 10oz  26.95

PAN SEARED DIVER SCALLOPS 28.95

DOVER SOLE
Meuniere Or Amandine   market price

ONE POUND BAKED POTATO 5.95
ONE POUND BAKED SWEET POTATO  5.95

GARLIC SMASHED POTATOES 6.95
HOMEMADE FRIES  4.95

HAND CUT ONION RINGS 5.95
SAUTEED SPINACH WITH GARLIC 6.95

CREAMED SPINACH  7.95

Add Ons

ROQUEFORT CHEESE  4.95
OSCAR  12.95

DIVER SCALLOPS  8.95
GRILLED GULF SHRIMP 7.95
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