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STARTER

Breaded Cauliflower
Local Lemon-Infused Honey, Chili Crunch, Remoulade, Shaved Asiago

SOUP & SALAD

Choose One:

Chophouse Salad
Bacon, Buttermilk Blue Cheese, Egg, Tomato, Red Onion, Fried Shallots,
Cucumber, Peppercorn Ranch

Caesar Salad
Romaine Hearts, Classic Caesar Dressing, Parmesan, Grilled Baguette

Soup du Jour
Chef's Seasonal-Inspired Weekly Selection

ENTREE

Choose One:
Bone-In Braised Short Rib
Garlic Mashed Potatoes, Wild Mushrooms, Bordelaise

Salmon Fillet*
Garlic Mashed Potatoes, Asparagus, Lemon-Shallot Butter Sauce

Rosemary Garlic Braised Chicken*
Semi-boneless Chicken, Hand Cut Potato Wedges, Charred Broccoli

Tagliatelle Aglio e Olio
Marinated Sundried Tomatoes, Asparagus, Toasted Pine Nuts, Shaved Parmesan

DESSERT

Choose One:

New York Cheesecake
Candied Pecans, Caramel

Créme Brulée
House Made with Vanilla Bean

Seasonal Sorbet

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.




