— LUNCH MENU —

Broiled Goat Cheese 15 Lobster Bisque 13 Snow Crab Cocktail mxr
Blueberry Fresno Jam, Lemon-White Balsamic, Flatbread Sherry, Brandy, Toast Point Snow Crab (6), Fine Herbs Vinaigrette, Butter Powder, Lemon
Calabrian Shrimp 16 Truffle Arancini 21 Wagyu Cigars 25
Shrimp, Calabrian-Tomato Sauce, Crostini Truffle Aioli Wagyu Beef Spring Roll, Black Garlic, Thai Chili Crunch
CHOPHOUSE GREENS
Anthony's Wedge 15 Add Chicken $12, Shrimp $16, Salmon $18 Asian Shrimp Salad 19
Tomato, Crispy Onion, Fried Prosciutto, Crumbled Bleu . Mixed Greens, Braised Bok Choy, Brussel Sprouts, Carrots
Cheese, Bacon Bleu Dressing Italian Butcher Salad 19 Crispy Rice Noodles, Garlic, Shrimp Yuzu Sesame Dressing
_ Romaine, Arugula, Genoa Salami, Grape Tomato, Olives,
Little Gem Caesar 13 Pepperoncini, Provolone, Herb Garlic Breadcrumbs, Parmesan Steak Chop Wedge se
Little Gem Lettuce, Parmesan Cheese, Herb Bread Crumbs, Basil Dressing I} oz Filet, Tomato, Crispy Onion, Fried Prosciutto, Crumbled
(aesar Dressing Bleu Cheese, Bacon Bleu Dressing

Lobster Roll 32

Tarragon Mayo, Micro Greens, Hoagie Bun, Frites

Halibut 42

Chophouse Wagyu Burger
P By Ber 23 Corn And Edamame Succotash, Blood Orange Vinaigrette

Bibh Lettuce, American Cheese, Garlic Aioli, Jalapeno-Bacon Jam, Frites

Spring Harvest Chicken 28 .
Airline Chicken Breast, Shallot Raspberry Butter, Asparagus Steak And Onion Sandwich 23 Seared T M(rustt ZdBAL"CLunaShl"i e Much
_ Shaved Steak, Caramelized Onions, Provolone, Chimichurri, eared 1una, zwna te)'G(I)Y OVS’ Iltake Mushroom,
Filet 51167 Chive Emulsion, Locally Baked Hoagie, Fries asabl el, TUzU sauce

Toz[10 oz | Australian

Roasted Brussels 1 Shoestring Frites 13 Bacon Gochujang Mac And Cheese 15
Feta, Prosciutto, Apple, Pineapple, Maple-Duck Vinaigrette Beef Tallow, Chop Sauce, Truffle Aioli Bacon, Gochujang, Scallion, White Cheddar, Bacon
Breadcrumbs

]

CHOPHOUSE\X

Consuming raw or undercooked meats, poultry, seafood or shellfish, may increase your risk for food borne illness




