
D
IN

N
ER

“B
lack and B

leu” N
ew

 York S
trip w

ith C
ajun R

ub,
G

orgonzola, R
osem

ary S
calloped P

otato, V
egetable D

u
Jour

G
rilled R

ibeye, S
hrim

p and A
ndouille S

ausage S
atay,

“B
lackjack” B

arbecue S
auce, C

ajun D
irty R

ice and
V

egetable D
u Jour

Tenderloin B
eef M

edallions, G
rand M

arnier O
range

S
auce, R

osem
ary S

calloped P
otatoes and V

egetable
D

u Jour

G
inger C

hicken, S
hrim

p or B
eef w

ith S
team

ed B
roccoli,

Jasm
ine R

ice, H
oisin G

laze and B
lack and W

hite
S

esam
e S

eeds

S
aute

e
d

 L
e

m
o

n C
hicke

n, R
o

se
m

ary S
callo

p
e

d
P

otatoes, Lem
on C

ream
 S

auce and V
egetable D

u Jour

10 oz. C
hicken B

reast M
onterey, B

lack B
eans, C

heddar
and M

onterey Jack C
heese, Tom

ato P
ico, V

egetable
D

u Jour

S
ashim

i Tuna Filet, Jasm
ine R

ice, P
ineapple-M

ango
R

elish, B
lack and W

hite S
esam

e S
eeds, V

egetable D
u

Jour and G
inger-S

oy D
rizzle

C
ajun Tilapia M

ixed G
rille on D

irty R
ice, S

hrim
p and

A
ndouille S

ausage S
atay, G

rand M
arnier O

range S
auce,

V
egetable D

u Jour

Low
 C

ountry Fried A
rgentine Flounder, C

ornm
eal

D
usted, w

ith W
edge Fries, S

law
, Tartar S

auce and
Lem

on

C
olossal P

an S
eared S

ea S
callops, “B

lack Tie” Lobster
R

avioli, B
row

n B
utter S

auce

B
lackened C

hicken A
lfredo, P

arm
esan C

ream
, D

iced
Tom

atoes, G
reen O

nions on Fettucine

S
hrim

p S
cam

pi w
ith Lem

on-G
arlic B

utter S
auce on

A
ngel H

air, D
iced Tom

atoes, S
callions

French Q
uarter Fettucine w

ith S
hrim

p, S
callops,

A
ndouille S

ausage, Tri-C
olor P

eppers, O
nions, C

ajun
C

ream
 S

auce

Filet M
ignon, 8 oz.

B
oneless N

Y
 S

trip, 12 oz.
R

ibeye, 12 oz.
N

Y
 “B

one In” S
trip, 16 oz.

C
afé N

Y
 S

trip, 10 oz.

P
rim

e R
ib, 12 oz. w

ith A
u Jus and H

orseradish C
ream

P
ork C

hop, 10 oz. w
ith P

ineapple-M
ango R

elish
Lam

b C
hops w

ith Fresh M
int

G
rilled P

eppered S
alm

on
G

rilled Pacific H
alibut w

ith B
lack B

ean and Tom
ato Pico

10 oz. G
rilled C

hicken B
reast w

ith G
arlic B

utter
and H

erbs

G
rille B

urger w
ith Fries, Lettuce, Tom

ato and O
nion

G
rille C

hicken S
andw

ich w
ith Fries, Lettuce, Tom

ato
and O

nion
C

rabcake S
andw

ich, Fries, Lettuce, Tom
ato, O

nion

C
hocolate Truffle C

ake
C

hocolate C
hip S

killet C
ookie

C
heesecake w

ith R
aspberry S

auce and S
traw

berries
D

eep D
ish A

pple P
ie

W
hite C

hocolate C
rém

e B
rulee

R
aspberry S

orbet
V

anilla B
ean Ice C

ream

Fried G
reen Tom

atoes, B
aby S

hrim
p, Prosciutto, H

oney-
D

ijon and B
alsam

ic R
eduction

Jum
bo Iced S

hrim
p, C

hili-H
orseradish S

auce, Lem
on

C
rabcake and B

utterbean R
aguo

t w
ith S

m
o

ked
A

pplew
ood B

acon

S
ashim

i S
liced Tuna, W

asabi, P
ickled G

inger, S
eaw

eed
S

alad, C
itrus-S

oy V
inaigrette, B

lack and W
hite S

esam
e

S
eeds

C
alam

ari w
ith Thai C

hili G
laze

A
sian C

hicken W
raps, Jasm

ine R
ice, w

ith C
hili S

am
bal,

S
oy, H

ot M
ustard, V

inegar

C
harleston C

rab D
ip w

ith G
arlic B

read Toast P
oints

Tenderloin B
eef M

edallions, G
rand M

arnier O
range S

auce

H
o

use G
rille S

alad w
ith To

asted A
lm

o
nds, D

ried
C

ranberries, M
andarins, S

traw
berries, B

roccoli, R
ed

O
nion, R

om
as, C

ucum
bers, C

heddar and M
onterey Jack

C
heeses

C
aesar S

alad w
ith C

risp R
om

aine, C
aesar D

ressing,
P

arm
esan, C

routons, Lem
on

B
istro S

alad w
ith R

om
as, C

ucum
ber, C

heddar and
M

o
nterey Jack C

heeses, R
ed O

nio
n, C

ro
uto

ns,
P

epperoncini

Iceberg W
edge, B

leu C
heese, Tom

ato and B
acon

Fresh W
hole M

ilk M
ozzarella, R

ed Tom
ato, R

ed O
nion,

K
alam

atta Tapenade, B
asil-Pesto, B

alsam
ic “Zorros”

C
ornm

eal Fried O
ysters, B

aby S
pinach, G

orgonzola, R
ed

O
nion, Toasted A

lm
onds, D

ried C
ranberries and W

arm
S

w
eet & S

our A
pplew

ood B
acon D

ressing

H
ouse G

rille S
alad, C

aesar S
alad or B

istro S
alad

A
dd 10 oz. C

hicken
A

dd S
hrim

p (10)
A

dd 10 oz. S
alm

on

$ 10.95

$ 13.95
$ 14.95
$ 15.95

$   9.95

$   9.95

$   8.95

$   8.95

$   9.95

$ 10.95

$ 10.95

$ 12.95

$ 10.95

$   9.95

$   9.95

$ 28.95

$ 31.95

$ 21.95

$ 18.95

$ 18.95

$ 21.95

$ 25.95

$ 22.95

$ 18.95

$ 26.95

$ 21.95

$ 21.95

$ 25.95

$ 32.95
$ 27.95
$ 26.95
$ 34.95

$ 27.95
$ 21.95

$ 32.95
$ 23.95

$ 26.95
$ 21.95

$ 13.95

$ 13.95

$ 15.95

$   7.95
$   6.95
$   6.95
$   6.95

$   3.95
$   3.95

$   6.95

A
P

P
E
TIZ

E
R

S

S
hrim

p B
isque

S
oup D

u Jour
C

up
$  3.95

C
up

$  2.95
B

ow
l

$  4.95
B

ow
l

$  3.95

S
A

LA
D

S

E
N

TR
E
E
 S

A
LA

D
S

U
R

B
A

N
E
 G

R
ILLE

 FA
R

E
B

E
E
F

C
H

IC
K

E
N

F
IS

H

P
A

S
TA

S
erved w

ith a H
ouse S

alad, B
istro S

alad, Iceberg W
edge or

C
aesar S

alad and G
arlic B

read

C
H

O
P

 H
O

U
S

E
 S

TY
LE

S
TE

A
K

S
S

erved w
ith H

ouse G
rille S

alad, B
istro S

alad,
C

aesar, Iceberg W
edge or S

oup and O
ne S

ide Item

A
ll S

teaks A
re A

ged S
tockyard B

eef From
 C

hicago

S
P

E
C

IA
LTIE

S
S

erved w
ith H

ouse G
rille S

alad, B
istro S

alad,
C

aesar, Iceberg W
edge or S

oup and O
ne S

ide Item

S
ID

E
 ITE

M
S

V
egetable D

u Jour, S
auteed G

arlic S
pinach,

C
ream

ed S
pinach, C

abernet M
ushroom

s,
W

hipped M
ashed P

otatoes, French Fries,
R

osem
ary S

calloped P
otatoes, U

ltim
ate B

aked P
otato,

C
ajun “D

irty” R
ice, Fettucine A

lfredo,
O

nion R
ings

S
A

N
D

W
IC

H
E
S

S
erved w

ith a S
m

all H
ouse, B

istro, C
asear or W

edge S
alad

D
E
S

S
E
R

TS

$ 22.95

$ 13.95

$ 10.95



L
U

N
C

H
Fried G

reen Tom
atoes, B

aby S
hrim

p, P
rosciutto,

H
oney-D

ijon and B
alsam

ic R
eduction

A
sian C

hicken W
raps, Jasm

ine R
ice, w

ith C
hili

S
am

bal, S
oy, H

ot M
ustard, V

inegar

Tenderloin B
eef M

edallions, G
rand M

arnier O
range

S
auce

Q
uesadilla w

ith G
rilled C

hicken, C
heddar and

M
onterey Jack C

heeses, S
our C

ream
, P

ico D
i G

allo,
P

ineapple-M
ango S

alsa

S
oup and S

alad w
ith B

ow
l of S

oup, S
m

all H
ouse,

C
aesar, B

istro or W
edge S

alad

H
ouse G

rille S
alad w

ith Toasted A
lm

onds, D
ried

C
ranberries, M

andarins, S
traw

berries, B
roccoli, R

ed
O

nion, R
om

as, C
ucum

bers, C
heddar and M

onterey
Jack C

heeses

C
aesar S

alad w
ith C

risp R
om

aine, C
aesar D

ressing,
P

arm
esan, C

routons, Lem
on

B
istro S

alad w
ith R

om
as, C

ucum
ber, C

heddar and
M

onterey Jack C
heeses, R

ed O
nion, C

routons,
P

epperoncini

G
rilled M

arinated C
hicken B

reast
G

rilled Jum
bo S

hrim
p

G
rilled P

eppered S
alm

on
G

rilled P
rim

e R
ib

Fried O
yster and S

pinach S
alad w

ith G
orgonzola, R

ed
O

nion, Toasted A
lm

onds, D
ried C

ranberries and W
arm

S
w

eet & S
our A

pplew
ood B

acon D
ressing

S
e

are
d

 S
ashim

i Tuna o
n S

p
ring

 G
re

e
ns w

ith
M

andarins, S
eaw

eed S
alad, P

ickled G
inger, C

itrus-
S

oy V
inaigrette, B

lack and W
hite S

esam
e S

eeds

S
ante Fe C

hicken S
alad, a B

istro S
alad w

ith C
ajun

G
rilled C

hicken, Tortilla S
trips and Tom

ato P
ico

G
rilled O

riental C
hicken S

alad w
ith S

pring G
reens,

M
andarins, S

eaw
eed S

alad, P
ickled G

inger, B
lack and

W
hite S

esam
e S

eeds, C
itrus-S

oy V
inaigrette

A
lm

ond C
hicken S

alad, on a H
ouse G

rille S
alad topped

w
ith Toasted A

lm
onds and C

ranberries

G
inger C

hicken, S
hrim

p or B
eef w

ith S
team

ed B
roccoli,

Jasm
ine R

ice, H
oisin G

laze, B
lack and W

hite S
esam

e S
eeds

6 oz. G
rilled C

hicken B
reast w

ith a S
ide Item

Low
 C

ountry Fried A
rgentine Flounder, C

ornm
eal D

usted,
w

ith W
edge Fries, S

law
, Tartar S

auce and Lem
on

G
rilled P

eppered S
alm

on w
ith a S

ide Item

B
aked Tilapia w

ith a S
ide Item

B
lackened C

hicken A
lfredo, P

arm
esan C

ream
, D

iced
Tom

atoes, G
reen O

nions on Fettucine

10 oz. C
afé N

Y
 S

trip w
ith a S

ide Item
 and a S

m
all H

ouse,
C

aesar, B
istro or W

edge S
alad

G
rille B

urger w
ith C

hoice of Toppings
G

rille C
hicken S

andw
ich w

ith C
hoice of Toppings

C
hop H

ouse C
lub

G
rilled P

rim
e R

ib S
andw

ich w
ith S

auteed M
ushroom

s
and P

rovolone C
heese

G
rilled P

eppered S
alm

on S
andw

ich
C

rabcake S
andw

ich
C

hicken S
alad M

elt

C
hocolate Truffle C

ake
C

heesecake w
ith R

aspberry S
auce and S

traw
berries

D
eep D

ish A
pple P

ie
R

aspberry S
orbet

V
anilla B

ean Ice C
ream

The V
illage at N

. Elm
3

0
1

-F
 P

is
g

a
h

 C
h

u
rc

h
 R

o
a

d

G
re

e
n

s
b

o
ro

, N
C

  2
7

4
5

5

R
eservations 3

3
6

.5
4

5
.1

1
1

3

M
endenhall

4
0

0
1

 M
e

e
tin

g
 W

a
y

H
ig

h
 P

o
in

t, N
C

  2
7

2
6

5

R
eservations 3

3
6

.8
4

1
.7

1
5

6

B
urlington

7
10

 H
u

ffm
a

n
 M

ill R
o

a
d

B
u

rlin
g

to
n

, N
C

  2
7

2
1

5

R
eservations 3

3
6

.5
2

4
.9

9
4

1

Falls R
iver

1145 Falls R
iver A

venue

R
aleigh, N

C
  2

7
614

R
eservations 919.848.1099

S
tone C

reek
500 Ledgestone W

ay

C
ary, N

C
  2

7
519

R
eservations 919.467.5252

w
w

w
.c

h
o

p
h

o
u

s
e

s
o

fn
c

.c
o

m

$   9.95

$ 10.95

$ 13.95

$   9.95

$   9.95

$   8.50

$   7.50

$   7.50

$   9.95
$   9.95

$ 10.95
$ 11.95

$ 10.95

$ 10.95

$   9.95

$   9.95

$   9.95

$   9.95

$   9.95

$   9.95

$   9.95

$   9.95

$ 10.95

$ 19.95

$   7.95
$   6.95
$   6.95
$   3.95
$   3.95

$   8.95
$   8.95
$   9.95

$ 10.95

$ 11.95

$   9.95

$   8.95

G
  R

  I  L  L  E

A
P

P
E
TIZ

E
R

S
 O

R
 LITE

 E
N

TR
E
E
S

S
A

LA
D

S

G
R

ILLE
 S

A
LA

D
S

“
TO

P
P

E
R

”
 C

H
O

IC
E
S

A
dd to any above salad

S
P

E
C

IA
LTY

 S
A

LA
D

S

LU
N

C
H

 E
N

TR
E
E
S

S
ID

E
 ITE

M
S

S
easoned French Fries, C

ream
ed S

pinach, C
up of S

oup
Fettucine A

lfredo, U
ltim

ate B
aked P

otato
V

egetable D
u Jour, S

m
all H

ouse, C
aesar, B

istro or W
edge S

alad

S
A

N
D

W
IC

H
E
S

W
ith C

hoice of S
ide Item

S
O

U
P

S
hrim

p B
isque

S
oup D

u Jour
C

up
$  3.95

C
up

$  2.95
B

ow
l

$  4.95
B

ow
l

$  3.95

S
A

LA
D

 D
R

E
S

S
IN

G
S

R
anch, H

oney D
ijon, C

itrus-S
oy V

inaigrette,
Thousand Island, B

leu C
heese, R

aspberry V
inaigrette,

B
alsam

ic V
inaigrette, O

il and V
inegar

D
E
S

S
E
R

TS

2/08


