LUNCH

STARTERS

SOUP DU JOUR 5
CORN & CRAB CHOWDER 6

peppers, potatoes, shellfish broth

CAESAR SALAD 8

romaine, parmesan, croutons, caesar dressing

MEDITERRANEAN SALAD 8e
iceberg, cherry tomatoes, cucumber, onion, feta
kalamata olives, red wine vinaigrette

CHICKEN WINGS nalf dozen 7dozen 12

buffalo style, ranch or blue cheese

GRILLED SPANISH OCTOPUS 16 ®

cured black olives relish

ENTREE SALADS
CHOPHOUSE 15

grilled chicken, artisan greens, manchego
corn, bacon, cucumber, tomato, egg
cilantro & roasted garlic vinaigrette

NICOISE 14
seared salmon, egg, fingerling potatoes
haricots verts, kalamata olives
dijon mustard vinaigrette

MEDITERRANEAN 15 o
grilled hanger steak, iceberg, cherry tomatoes
cucumber, onion, feta, kalamata olives
red wine vinaigrette

CAESAR

romaine, parmesan, croutons, caesar dressing

grilled shrimp 16, grilled chicken 12

SEARED SALMON 23 e e

baby bok choy, dulse seaweed, steamed rice
coconut curry sauce

MAINS

STEAK FRITES 25

grilled hanger steak, truffle-parmesan fries
maitre d’ butter

CRAB CAKE single22 double 32 ®
fingerling potato chips, green bean salad
creole remoulade

HANDS ON

choice of fries or mixed greens

CRISPY CHICKEN 12

cole slaw, old bay mayo, brioche bun

STEAK QUESADILLA 15

hanger steak, caramelized onions & peppers
three cheese blend, peruvian aji amarillo

DOUBLE CHEESEBURGER 14

cheddar, lettuce, tomato, pickled red onion
dill pickles, chipotle aioli, brioche roll

SWEETS

COOKIES & MILK 7

chocolate chip

VANILLA BEAN CHEESECAKE 8
chocolate ganache, blood orange coulis
freeze dried supremes

HOUSE-MADE ICE CREAM &
SORBET 6

® gluten-free, @dairy-free
Please be aware that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.




