— LUNCH MENU —

Broiled Goat Cheese 15 Lobster Bisque 13 'Snowcargot' mkt
Caramelized Citrus, Charred Orange, Rosemary Salt, Flatbread Sherry, Brandy, Toast Point Snow Crab (6), Garlic Citrus Butter, Baguette
Calabrian Shrimp 16 Red Pepper Arancini 19 Wagyu (igars 25
Shrimp, Calabrian-Tomato Sauce, Crostini Salsa Verde, Parmesan Wagyu Beef Spring Roll, Black Garlic, Thai Chili Crunch
CHOPHOUSE GREENS
Anthony's Wedge 16 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, Salami, Tomato, Olives, Pepperoncini,
Little Gem Caesar 14 Provolone, Garlic Breadcrumbs, Parmesan Basil Dressing Steak Chop Wedge~ s7
Little Gem Lettuce, Parmesan Cheese, Herb Bread Crumbs, U oz Filet, Tomato, Crispy Onion, Fried Prosciutto, Crumbled
(aesar Dressing Bleu Cheese, Bacon Bleu Dressing

Lobster Roll 32 th Island Salmon* 49
ophouse Wagyu Burger+
Tarragon Mayo, Micro Greens, Hoagie Bun, Frites Provencal er[))s, Bibh Lettugci, Goat%heesez, 3Herb il (aribbean Spiced King Salmon, Butternut Squash Puree,

(hayote Squash, Maui Pineapple Fresno Gelee, Plantains

Lemon Chicken* 28 St : ,
. eak And Onion Sandwich* 23 .
Airline Chicken Breast, Preserved Lemon Butter, Polenta Cake Shaved Steak. Caramelized Onions, Provolone, Chimichur S .(rltjsdteBdlf\[hthuga*hz;’fA B
Steak Frites* 44 Chive Emulsion, Locally Baked Hoagie, Fries eared funa, Marinated BOK Lhoy, Beech ushroom, Wasabi
. AT Gel, Yuzu Sauce
Australia Flank Steak, Chimichurri Aioli, Cotija Frites Filet* 5167

Delmonico Ribeye* 72

Toz]10 oz | Australian 16 0z | USDA Prime

SIDES

Roasted Brussels 14 Shoestring Frites 13 Baked Creamy Mac 16
Feta, Prosciutto, Apple, Pineapple, Maple-Duck Vinaigrette Beef Tallow, Chop Sauce, Truffle Aioli Radiatore, Serrano Pepper, Roasted Tomato, White Cheddar |
- Add Truffle $7 - Add Lobster $11
)

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



