APPETIZERS

CHiLLED OYSTERS ON THE HALF SHELL 13.95

SEAFOOD PLATIER 39 .95
shrimp, fresh lobster meat, oysters and crab louie

SMoOKED NORTH ATLANTIC SALMON 11.95
JumBo SHRIMP CockTAIL 13.95
CrAB LOUIEE 14.95
FLAasH FRIED CALAMARI WITH SAUTEED CHERRY AND BANANA PEPPERS 12.95
PepPER AND CORIANDER CRUSTED TUNA, 40z 14.95

PAN SEAReD DIVER ScALLops 15.95
with creamy leek and fruffle ragout

CaArPACCIO 11.95
raw sirloin of beef, finely sliced with arugula, wild mushrooms and parmesan shavings

SOUPS

LoBsTER Bis@ue 8 .95

Bakep FReENcH ONION Sour 7.95

SALADS

THE CHop House CHoPPED SALAD 15.95
greens with sliced, grilled tenderloin, Maytag bleu cheese, shiitake mushrooms,
roasfed potfatoes, caramelized onions and calbernet demi glacé

CAESAR SALAD ©.95

GRILLED HEARTS OF ROMAINE SALAD 11.95
whole baby romaine split and grilled, with melted Maytag bleu cheese,
applewood smoked bacon and white balsamic vinaigrette

THE WEDGE 8 .95

wedges of iceberg leffuce with Maytag bleu cheese dressing
and crispy smoked applewood bacon lardons

House SaLap /.95

dressings: balsamic vinaigrette, Maytag bleu cheese, creamy garlic, caesar
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*Nofice: These iferns may e raw, undercooked or cooked to order. Consurming raw or undercooked medats,
pouliry, seafood, shellfish or eggs may increase your risk of foodioore illiness. Af times when the quality of a given
product does not meet our standards, iferms on this menu will Not be served. Please notify us of any food dllergies.



ENTREES

We are proud fo feature TR NATURAL prime beef from the Western Reserve, a USDA
certified program. TR NATURAL beef is raised without anfibbiofics or growth
hormones and is sourced from independent ranchers in the USA. Hand selected and
aged 28-34 days, it is graded prime for its superior marbling and fexture.

FiLer MieNoON, 80z 35.95
FiLer MieNoN, T1oz 39.95
Beer WELLINGTON 38.95
Steak Au Poivre, 130z 39.95
New York StrIP, 150z 43.95
BoNE IN StriP STEAK, 180z 42.95
PoORTERHOUSE STEAK, 240z 43.95
Cowsoy Steak, 20-220z 41.95

CHARGRILLED BERKSHIRE POrRk CHOPS 29 95
AusTRALIAN RiB LAMB CHoPs 3/.95
ROSEMARY SCENTED BREASTS OF CHICKEN 25.95
RoAsteD RACK OF VENISON 35.95
GrRILLED BONE IN VEAL CHOP 34.95

DovVER SoLE MEUNIERE OR AMANDINE N ARKET PRICE

MARYLAND Lump CraAB & LoBstER CAkEs 29 .95
with roasted pepper coulis and basil ol

SWORDFISH STEAK, 1202 28 .95
chargrilled or blackened

Pepper AND CoORIANDER CRUSTED TuNA, 100z 30.95
NORTH ATLANTIC SALMON, 120z 26.95

PAN SEAReD DIVER ScaLlops 30.95
with creme fraiche mashed potatoes and red wine reduction

JumBoO SouTtH AFRICAN LoBSTER TAIL  MARKET PRICE

ACCOMPANIMENTS

CHEDDAR AU GRATIN PoTATOES 8.95 SAUTEED SPINACH WITH GARLIC 8 .95

ONE PounDp Bakep Potato 5.95 Bakep THRee CHeese MACARONI /.95
with roasted poblano chiles

MavTac BLeu CHeese 4.95
Oscar 12.95
PAN SEAReD Diver ScaLops 10.95
GRILLED GULF SHRIMP 3.95

GARLIC SMASHED POTATOES ©.95
StEAMED Broccou 8.95
GRILLED ASPARAGUS WITH PARMESAN @ .95
SAuteeD Wib MusHrooms 8.95
CreameD CorRN /.95

DRTHON \ TRINATURAL

ASK FOR DETAILS

www.thechophouserestaurant.com | www.facebook.com/ChopHouseGR 10.27.11



