A ppectizers
Whirlybird Platter Ask Your Server

Half Dozen Oysters Shrimp Cocktail
Price Varies with Origin, Three Jumbo Poached
Rockefeller Add 2 Tiger Shrimp 12

Chicken Tenderloin Steak Bites

Buttermilk-Cornflake Crust,
Apple-Jicama Slaw, BBQ Aioli 9

Cajun Spice, Chop Sauce 12

Smoked Salmon
Calamari Hot Smoked, Horseradish-Mustard 13

Lemon-Caper Cream, Tomato 10
Spinach and Artichoke Dip

Tuna Grano Padano Crust, Baguette Toast 9

Sesame Seared, Seaweed Slaw, Ponzu 14

Onion and Ale Soup
Jumbo Lump Crab Cake Parmesan, Swiss Cheese 6

Sweet Corn Ragout, Red Pepper Aiolil6
Bourbon Beef Pasties

Beef Carpaccio Braised Beef, Root Vegetable, Bourbon Gravy 12

Tenderloin, Grano Padano, Arugula
Caper-Anchovy Vinaigrette 16

Salads

Add to any Salad Salmon, Shrimp, Steak Bites or Miller Farm Natural Amish Chicken $9

Chophouse
Baby Iceberg, Tomato, Bacon, Blue Cheese Dressing 9

Caesar
Romaine Heart, Focaccia Crouton, Parmesan, Garlic Chutney 9

Rocket Salad
Sriracha-Citrus Vinaigrette, Toasted Pine Nuts, Goat Cheese 9

Bounty
Apples, Walnuts, Dried Cherries, Strawberries, Mixed Greens,
Raspberry Vinaigrette 9

Asian
Napa, Red and Green Cabbage, Carrots, Won Ton, Ginger Mustard Dressing 9

Hot House Tomato
Sweet Onions, Bleu Cheese, Watercress 9 ~Add Buffalo Mozzarella 2

Sides

Fleur De Sel, Grano Padano,

Royal Trumpet and Domestic
Truffle Fries 8

Mushrooms §
Red Wine Braised Shallots

Asparagus 9
Grilled or Steamed

Mountain Fries 6 Balsamic and Parmesan 2

Chipotle Aioli . ]
Macaroni and Brie Cheese

Bacon and Spinach 8 Baked Sweet Potato 7

Spiced Caramelized Pecans, Dark Rum
Sour Cream, Citrus-Vanilla Butter

Tempura Beans 7

Wasabi R lad
asabl Remoulade Baby Green Beans

Baked Potato 7 Cipollini, Tomato, Garlic 8

. Honey-Cayenne Roasted Vegetables 9
Chive Sour Cream, Bacon, Cheddar

Cheddar-Roasted Garlic Carrot, Rutabaga, Parsnip, Turnip

Sautéed Young Spinach 9 Mashed Potatoes 5

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness



Our Steaks Are U.S.D.A. Hand-Cut Aged Beef
Steaks, Chops and Seafood are Cooked to Your Liking

Filet (8 Ounce) 35 Porterhouse 24 Ounce 40
Filet (12 Ounce) 40 Jumbo Bone-In Rib Eye 38
NY Strip (16 Ounce) 36 Cold Water Lobster Tail 25
Alaskan King Crab Legs 20  Veal Chop (14 oz.) 40

Served with House Made Onion Straws and Chop Sauce
All Steaks can be prepared Au Poivre or Blackened
Add Bleu Cheese, Red Wine, Béarnaise, Mushroom Sauce or Truffle Butter to any Steak 2

Chop House Favorites
Main Courses

Big Rock Bone-In Filet Mignon
14 Ounce Tenderloin, Sautéed Swiss Chard,
Sour Cream and Buttermilk Red Skin Mashed ~MP~

Lamb Rack
Baby Pumpkin-Onion Tart, Crimson Lentil Ratatouille 45

Ostrich
Saga Blue Polenta Cake, Sautéed Tatsoi, Pappadew Peppers, Dry Cherries 40

Short Ribs
Red Wine and Port Braised, Sour Cream and Buttermilk Red Skin Mashed 33

Duck
Chestnut-Beet and Chevere Risotto, Roast Root Vegetables 25

Veal Schnitzel Oscar
Jumbo Lump Crab, Asparagus, Béarnaise, German Potato Salad 32

Miller Farm Chicken
Amish, All Natural, Sour Cream and Buttermilk Red Skin Mashed, Broccoli 23

Buffalo
Strip, Russian Stout Sauce, Sour Cream and Buttermilk Red Skin Mashed 34

Seafood

Togarashi Salmon or

Sesame Tuna
Basmati Rice, Stir Fry Vegetables, Lemongrass-Yuzu Sauce 23

Dover Sole
Boned Tableside, Chanterelle, Tatsoi and Manchego Salad, Brown Butter 45

Whitefish
Cherry Wood Steamed, Roasted Tomato Salsa 22
Branzino

Couscous, Kalamata Olives, Black Garlic, Feta, Pine Nuts, Spinach, Hummus 31

Chilean Sea Bass
Bamboo Steamed, Red Miso Glazed, Asian Vegetables 43

An Automatic Service Charge of 20 % will be added to parties of 6 or more.






