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CHOPHOUSE

MENU

TO START

SHUCKED OYSTERS........iiiiiicriinciercrcciennennes 5
TRADITIONAL SAUCES
WHIPPED RICOTTA......cocitiiririreiniiinneneisissessesneeenes 22

MARINATED TOMATO | SOURDOUGH

TABLESIDE PRIME BEEF TARTARE ..........ccccovvvennenen. 36
TABASCO CURED EGG YOLK | COLD PRESSED OLIVE OIL | PICKLED
SHALLOT

OCTOPUS SKARA ...ttt 32
FINGERLING POTATOES | CHORIZO | ALMOND | FENNEL SALAD
SEARED SCALLOPS ... 35
CAULIFLOWER PUREE | BACON JAM

EAST COAST LOBSTER SLIDERS..............iiennnee 36
BROWN BUTTER AIOLI | APPLEWOOD SMOKED BACON | PRETZEL BUN
FRIED CALAMARI.......ccovtiiriiritcictciictcccietseenene 30
LEMON AIOLI

MOZZARELLA STICKS. ...ttt 28
FIOR DI LATTE | TRUFFLE | MARINARA

SMOKED SALMON.........riiiitnictciicntcscenennns 34
HORSERADISH CREME FRAICHE | SALSA VERDE

TUNA TARTARE STACK......iiiciiciiccncncnnnnes 36
BROWN BUTTER SOY | AVOCADO | COMPRESSED APPLE | CUCUMBER
CHIMICHURRI JUMBO SHRIMP 2pcC.............cccocvnvennenene 32
ROASTED BONE MARROW...........coiiiiciictenicicninene 24

JACK DANIELS BUTTER | HERB & GARLIC BAGUETTE

PROSCIUTTO DI PARMA & BURRATA........cccovnvirinnnne 45
BASIL OIL | CROSTINI | SEASONAL FRUIT AND PRESERVES

CAESAR ...ttt 24
CRISPY PANCETTA | POLENTA CROUTONS | PECORINO

WEDGE SALAD .......covtitiiiinrinriiiininsisseneisissesscsseeenes 24
AVOCADO | PICKLED SHALLOT | TOMATO | BLUE CHEESE | BUTTERMILK
DRESSING

CHOP SALAD ...ttt 24
WHIPPED RICOTTA | ARUGULA | KALE | PICKLED SHALLOT | GRAPES |
CUCUMBER | QUINOA | HERB VINAIGRETTE

ADD PROTEIN TO YOUR SALAD:

GRILLED CHICKEN BREAST.......cccoeviniiiinicinanne 15
ROASTED JUMBO PRAWN 15
ATLANTIC SALMON 25




PASTA

SPICY RIGATONI VODKA ........ooriiiinririrciiensennenennes 38
ADD HALF BURRATA | 18

SHRIMP & SCALLOP LEMON LINGUINE............ccccueu... 65
CITRUS BUTTER WHITE WINE SAUCE

ENTREE

DOUBLE BREAST PIRI PIRI CHICKEN ..........ccccceceveunee 50
ROASTED FINGERLING POTATOES

ORA KING SALMON........cocenirininrinnireninsisrcsneisessessessenees 50
GRILLED RADICCHIO | ARUGULA | BLISTERED CHERRY TOMATOES

ROSEMARY & GARLIC MARINATED

RACK OF ONTARIO LAMB CHOPS..........ccceuvvuevucncn. $65
WHOLE LOBSTER TAIL ....cocvuiviiiiinririiiensinsesneisnessenns MP
LOBSTER TAIL......coovininiiiinnininiiiinsininicnsensiniesesscssenns MP
KING CRAB LEGS ..........coceiniriinininniiiininscsscseeessesnens MP
FISH FEATURE ......cccoiiiriininininiinncninecnscssennesessessenns MP

SEAFOOD PLATTER

Served Warm With Choice Of Tomato Passata Or White Wine Sauce

GRILLED LOBSTER | PAN SEARED SCALLOPS | ALASKAN KING CRAB
JUMBO SHRIMP | SEASONAL SAUCES

MP
STEAKS
All steaks are USDA Prime and dry aged in house
FILET MIGNON 10 Oz...........cccovvnririininrineriesinsensenennne 90
NY STRIPLOIN 16 O7 .........c.covvvririiirininniiecscsnennecnenne 920
PORTERHOUSE FOR 2 36 Oz...........ccccvvruerreirerncnnene 210
BONE IN RIBEYE 18 Oz..........cccoovvvirirririnniiecrcnncnnecnenne 95
TAJIMA WAGYU FLATIRON 10 0z...........cocevirrerruenncnne 105
TOMAHAWK 48 O7.........ucovvvririirinririnniniensenniseesensenns 250
SIDES
All items | 18ea
ASPARAGUS TRUFFLE EGG MASH POTATO
MAC AND CHEESE TRUFFLE FRIES

ADD LOBSTER | 25
BUFFALO BRUSSELS
MARKET VEG
WILD MUSHROOM FRICASSEE
21 LAYER POTATO
EVERYTHING SPICE CRISPY
BROCCOLINI ALI OLIO ONION PEDALS



