Seared Certified Angus Beef® Tenderloin Tips

With a Grand Marnier Orange Sauce

Iced Jumbo Shrimp Cocktail
With Our Chili-Horseradish Sauce

Calamari
Tossed With A Thai Chili Glaze

Baked Crab Dip
With Pita Toast Points

Oyster On The Half Shell
Served Chilled Or Steamed
1/2 Dozen

Oyster Rockefeller
Topped With Creamed Spinach, Bacon And Parmesan
112 Dozen

Salad Bar Entree

Create Your Own From QOur Array Of Fresh Ingredients

Chop House Salad With Grilled Chicken

Mixed Greens, Tomato, Cucumber, Cheddar, Red Onion, Pepperoncini And Croutons

Caesar Salad With Grilled Chicken

Tossed With Our Homemade Caesar Dressing And Croutons

Caesar Salad With Blackened Shrimp
Cajun Grilled Shrimp On Our Caesar Salad

Caesar Salad With Steak
Slices Of Our Grilled Prime Rib On A Caesar

Santa Fe Salad With Blackened Chicken

Mixed Greens, Tomato, Cucumber, Cheddar, Red Onion, Black Olives,
Sour Cream, Crispy Tortillas And Fresh Jalapeno

Greek Salad With Grilled Chicken

Mixed Greens, Tomato, Cucumber, Kalamata Olives, Pepperoncini, Feta, Red Onion
And Green Peppers. Topped With Our Balsamic Vinaigrette

Spinach Salad With Fried Oysters

With Sliced Mushrooms, Red Onion, Bacon Bits, Chopped Egg, Shredded Parmesan
And Our Hot Bacon Dressing

City Chopped Salad With Grilled Chicken
Cold Shredded Iceberg Tossed With Parmesan Peppercorn Dressing, Then Topped
With Tomato, Cucumber, Red Onion, Egg, Cheddar, Parmesan And Bacon Crumbles,
Drizzled With Balsamic Vinaigrette And Topped With Sliced Chicken

Chop House Salad With Grilled Salmon

On Mixed Greens With Tomato, Cucumber, Cheddar, Red Onion, Pepperoncini
And Croutons

Chop House Salad With Grilled Tuna

On Mixed Greens With Tomato, Cucumber, Cheddar, Red Onion, Pepperoncini
And Croutons

DRESSINGS
Bleu Cheese
Ranch
Honey Mustard
Thousand Island
Balsamic Vinaigrette
Raspberry Vinaigrette
Hot Bacon

Side House Salad

Mixed Greens, Tomato, Cucumber, Cheese, Red Onions And Croutons

Side Caesar Salad

Crisp Romaine Tossed In Our Homemade Caesar Dressing, With Croutons,
Parmesan And Lemon

Soup And Side Salad Combo
A Side House Or Side Caesar With A Cup Of Soup

Cup
Lobster Bisque b
With A Hint Of Sherry
Soup of the Day (limited availability) 3

Homemade Soup Changing Daily
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Served With Choice Of One Side ltem

Grilled Peppered Salmon
A 50z Fresh Filet

Pan Sauteed Tilapia
Topped With Garlic Butter

Fried Argentine Flounder
Cornmeal Breaded. Served With French Fries, Tartar Sauce And Lemon

Shrimp And Bowtie Pasta
Sauteed With Tri-Color Peppers In Our Lobster Bisque Sauce

Blackened Chicken Alfredo

Cajun Chicken On Creamy Fetuccine Alfredo With Fresh Tomato, Green Onion And Parmesan

Grilled Herb Chicken

An 6oz Breast With Prosciutto, Meunster Cheese, Sage And Rosemary

Petite Filet Mignon
6oz Certified Angus Beef®

Served With Choice Of One Side ltem

Grilled Peppered Salmon
On A Grilled Bun With Grain-Dijon Mustard Sauce

Chop House Club

Triple Decker On Toasted Honeywheat With Mayonnaise, Lettuce, Tomato,
Ham, Swiss, Turkey, Cheddar And Bacon

Carolina Crabcake Sandwich
On A Grilled Bun With Roasted Pecan And Honey Mustard Remoulade

Chicken Salad Melt
Our Homemade Chicken Salad On Grilled Honeywheat With Sliced Tomato And Cheddar

Chicken Caesar Wrap
Caesar Salad With Grilled Chicken Wrapped In A Soft Flour Tortilla

Prime Rib Sandwich
Grilled Certified Angus Beef® Topped With Sauteed Mushrooms And Provolone.
Served Open Face On Grilled Sourdough Bread

Certified Angus Beef® Burger
On A Grilled Bun With Choice Of BBQ Sauce, Grilled Onions Or Mushrooms,
Bacon, Cheddar, Swiss Or Provolone Cheeses

Grilled Chicken Sandwich
On A Grilled Bun With Choice Of BBQ Sauce, Grilled Onions Or Mushrooms,
Bacon, Cheddar, Swiss Or Provolone Cheeses

Crispy Chips Sauteed Garlic Spinach
Ultimate Baked Potato Cup Of Soup
French Fries Side House Salad
Creamed Spinach Side Caesar Salad

Fresh Vegetable Medley Salad Bar ($1.00 Extra)

Mile High Chocolate Suicide Cake

Served With A Homemade Chocolate Pecan Ice Cream Truffle

Key Lime Pie
On A Graham Cracker Crust With Mango And Raspberry Sauces

Seventh Heaven
A Warm Sweet Biscuit Topped With Vanilla Ice Cream, Raspberry And Blueberry Sauce

Bananas Foster
Sliced Bananas In Our Warm Buttery Rum And Brown Sugar Sauce Over
Ice Cream And Biscuit, Topped With Whipped Cream

New York Style Cheesecake
Topped With Fresh Strawberries And Raspberry Sauce

White Chacolate Creme Brulee
Our Famous Recipe Of Creamy Smooth Custard With Melted White Chocolate
And A Crispy Sugar Glazed Top
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Cabernet Sauvignon
Merlot

Chardonnay

Pinot Grigio

White Zinfandel

Domaine Chandon Brut, Napa

Gloria Ferrer Blanc de Noirs, Carneros
Moet & Chandon White Star, Epernay
Dom Perignon, Epernay

Jed Steele’s Shooting Star California

Shelton Vineyards, Yadkin Valley, NC
Penfolds Thomas Hyland, Australia
Belvedere, Russian River

Kendall-Jackson Vintner’s Reserve, California
Rodney Strong, Chalk Hill

Sonoma-Cutrer, Russian River

Robert Mondavi “Unfiltered,” Carneros
Silverado, Napa

Stag's Leap Wine Cellars, Napa

Trefethen Vineyards, Oak Knoll District, Napa
Jordan, Russian River

Cakebread Cellars, Napa

Chateau Ste. Michelle, Columbia Valley
Hugel “Gentil,” Alsace

Beringer “PVS” White Zinfandel, California
Conundrum, California

Gabbiano, Venezia, Italy
Bollini, Trentino, Italy

Veramonte, Chile

Ferrari-Carano Fume, Sonoma
Markham, Napa

Souverain Vineyards, Alexander Valley

Matua, New Zealand
Steele Appellation Collection, California

Hartford Court, Land's Edge Vineyard, Central Coast

Jacoh’s Creek Shiraz/Cabernet, Australia
Rosemount Estate Shiraz, Australia

Greg Norman Shiraz, Limestone Coast
Penfolds Shiraz “Bin 28,” Australia

Ravenswood Vintner’s Blend, California
Ridge “Three Valleys,” Sonoma
Edmeades, Mendocino

Steele, Pacini Vineyard, Mendocino

1/4 bottle
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Shelton Vineyards, Yadkin Valley, NC

Liberty School, California

Wolf Blass “Presidents Selection,” Australia

Rodney Strong, Sonoma

Coppola “Claret” Diamond Label, California

Dynamite Vineyards, North Coast

Beringer Appellation Collection, Knight's Valley

Rodney Strong “Alexander’s Crown,” Sonoma

Franciscan, Oakville Estate, Napa

Robert Mondavi, Napa

Estancia Meritage, Alexander Valley

Simi, Alexander Valley

Chateau Ste. Michelle Cold Creek Vineyard,
Columbia Valley

Silverado, Napa

Kenwood Jack London Vineyard, Sonoma

BV Tapestry Reserve, Napa

Groth, Oakville

Jordan, Sonoma

Mt. Veeder, Napa

Stag’s Leap Wine Cellars, Napa

Caymus Vineyards, Napa

Antinori “Santa Cristina,” Tuscany

Ruffino Chianti Classico Reserva “Tan Label,” Tuscany
Travaglini Gattinara, Piedmont

Gaja “Premise,”

Louis Jadot Beaujolais-Villages, Beaujolais

Jaboulet Parallele 45, Cotes-du-Rhone

M. Chapoutier “La Bernardine” Chateauneuf-du-Pape,
Southern Rhone

Casa Lapostolle, Rapel Valley, Chile

Columbia Crest Grand Estates, Columbia Valley
Rodney Strong, Sonoma

Blackstone, California

Chateau Ste. Michelle, Columbia Valley
Kenwood, Sonoma

Chateau St. Jean, Sonoma

Trinchero Family, Monterey

Franciscan, Oakville Estate, Napa

Sterling, Napa

Stags’ Leap Winery, Napa

Trefethen Vineyards, Oak Knoll District, Napa
Steele “Stymie,” Lake County

Terrazas Malbec, Argentina

Ferrari-Carano “Siena,” Sonoma (Cabernet/Sangiovese Blend)

o

Warre's “Otima” 10 year Tawny, Portugal
Taylor Fladgate 20 year Tawny, Portugal
Warre's Vintage, Portugal
Fonseca Vintage, Portugal

Dolce by Far Niente, Napa
(Late Harvest Sauvignon Blanc)

Dry Sack, Spain
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