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market steak  Please ask your server 

filet mignon  8oz / 12oz  Center cut tenderloin steak  $41/$50 

bone-in filet 16oz  Center cut tenderloin steak, red wine demi-glace  $63  

prime ny sirloin  16oz  Center cut strip steak  $65 

* prime delmonico 16oz   Hand-cut boneless ribeye steak  $48 

   prime bone-in ribeye  24oz   Wet aged, steak house classic  $69 

* kurobuta pork chop  12oz   America’s best pork with apricot chutney $33 

*  chicken “parm”   Parmesan crusted, tomato fondue, mozzarella and pasta Alfredo  $26 

 

  All steaks and chops accompanied by seasonal vegetables and potato of the day 

     Rare: cool, red center   Medium Rare: warm, red center    Medium: mostly pink center 

Medium Well: slightly pink & dry   Well Done: cooked throughout 

              

 
lobster mac n’ cheese $15 

maine fries $10 

asparagus w/ hollandaise $9 

truffled tater tots $9 

creamed spinach $9 

 

                                                                

chophouse chowder  Local clams, potatoes, cream and thyme $8 

french onion soup   Madeira, fino sherry, thyme and gruyere tartines  $9 

classic caesar   Chopped romaine, focaccia croutons, parmesan & garlic dressing $8 

iceberg wedge   Bacon, cherry tomatoes & chive-buttermilk blue cheese dressing  $10 

chopped greek salad  Tomato, cucumber, onion, pepperoncini, olive, feta, crushed crostini and Greek vinaigrette   $9 

 
 

au poivre  $4           

bacon maple bourbon jam $4 

truffle butter  $4   

crab oscar $14 

bacon wrapped scallops $14 

lobster tail $21  

  3 for $27 

 

• Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness. 

• * Indicates an “all natural”, “organic”, Amish or free range product. 

• Please advise your server of any allergies, ingredient restrictions or health necessitated substitutions. 

 

 
General Manager – Tony Chapman     Chef de Cuisine – Benjamin Charamella      

 

 

 

   bacon wrapped sea scallops   Maple mustard sauce, radicchio, scallions  $14 

   colossal crab cocktail   Jumbo lump crab, avocado and fritonaise sauce  $21 

* calamari   Crispy rings & tentacles with pepperoncini, tartar sauce & spicy marinara  $14 

   wagyu beef carpaccio  Seared wagyu beef, arugula, Worcestershire aioli, truffle,  parmesan and crostini $14 

 

 

 

wild gulf shrimp cocktail  $18  
oysters on the half shell $18/$34 

seafood tower  lg/col $56/$88   
 

   the “howie”   Nine layer chocolate cake, caramel ice cream and caramel sauce  $9 

   chophouse carrot cake   Toasted coconut, caramel sauce, pecans, pineapple, vanilla                                    

bean ice cream  Serves Two $12  Half Portion $8 

   ny style cheesecake   with graham cracker crumb, seasonal fruit and coulis  $9 

   vanilla bean crème brûlée   with shortbread cookies and fresh berries  $8 

   dessert collection   A sampling of favorites from above  Serves Two-Three $16   

   jake’s old fashioned ice cream & sorbet  with cookie and berries  $8 

 

 

Ask your server about our premium selection of 

steaks and chops available for cooking at your own 

home. Perfect for a night of grilling or for your 4t h  

of july barbeque. All steaks on the menu and more 

are available in sealed packages to go.  

 

 


