LUNCH COMBINATIONS

Choose any two items below:
Soup and salad 13
Half sandwich or pasta with soup or salad 13

SALADS

Classic Caesar

SOouPs
Frggclh Onion Soup
(a ) Mixed Greens

Classic New England  with Maple Vinaigrette

Clam Chowder

Soup of the Day House Salad

Maytag Blue Cheese

Broadway Pea Salad

PASTA

Mac and Cheese
Cajun Chicken Fettuccine
Seared Prawn Linguine

Turkey, Bacon, Avocado
and Tomato

Prime Rib French Dip

HALF SANDWICHES

Open Faced Oven Roasted
Red King Crab and Artichoke

SOUPS &
STARTER SALADS

FRENCH ONION SOUP
Caramelized onions, brandy and beef broth,
Swiss and aged Parmesan. 8

NEwW ENGLAND CLAM CHOWDER
Rich cream, red potatoes, tender clams. 7

FRESH SOUP OF THE DAY 6

MIXED GREENS WITH MAPLE VINAIGRETTE
Sliced pear, toasted pecans, maple vinaigrette,
crumbled Maytag blue cheese. 6

CLAssIC CAESAR
Romaine hearts, garlic-Parmesan
croutons, fried anchovy, lemon. 8

HoOUSsE SALAD
Seasoned croutons, diced tomatoes, onions,
cucumbers, grated Parmesan. 6

BROADWAY PEA SALAD
Water chestnuts, bacon, creamy pepper dressing. 7

MAYTAG BLUE CHEESE

Romaine, chopped eggs, slivered almonds. 8
The Maytag Dairy of Newton, lowa has
been producing America’s finest blue
cheese for over 60 years.

ENTREE SALADS

CHOPHOUSE COBB
Roasted chicken, avocado, chopped egg, bacon, tomato,
Maytag blue cheese, ranch. 13

SIGNATURE SEAFOOD LOUIE
Grilled salmon, Dungeness crab, bay shrimp,
deviled egg, 1000 Island. 18

GRILLED STEAK*

Seasonal greens, buttermilk fried onion strings, diced
tomatoes, smoked hazelnuts, Maytag blue

cheese dressing. 15

GRILLED MAPLE CHICKEN
Sliced pear, toasted pecans, pecan-crusted
Maytag blue cheese, maple vinaigrette. 16

BAY SHRIMP & MAYTAG BLUE CHEESE
Crisp romaine, chopped eggs, slivered almonds,
Maytag blue cheese dressing. 12

SESAME CHICKEN
Sweet red peppers, won ton strips, toasted
slivered almonds, sesame vinaigrette. 13

CLASsIC CAESAR
With blackened fresh salmon filet 17
With herb-marinated grilled chicken breast 14

THREE SALAD SAMPLER
Three of your favorite salads. Maytag Blue Cheese,
Chophouse Cobb, Broadway Pea Salad. 12

SANDWICHES

PICK YOUR FAVORITE SIDE:

All sandwiches and burgers served with your choice of:
Housemade potato chips or French fries.
Sweet potato fries, onion rings or
side salad, add 1.

OPEN FACED OVEN ROASTED

RED KING CRAB & ARTICHOKE
Melted cheddar and Parmesan, sliced onions,
tomatoes on sourdough. 14

SLOW ROASTED PULLED BBQ PORK
Barbecue mayonnaise, Napa cole slaw
on kaiser roll. 10

PRIME RIB FRENCH DIP
Slow roasted, thinly sliced prime rib on a grilled garlic
French roll, served with housemade au jus. 13

TURKEY, BACON, AVOCADO AND TOMATO
Thinly sliced smoked turkey breast, fresh avocado, crisp
bacon, tomato and Havarti cheese. 10

GRILLED CHICKEN CLUB
Lemon-dijon marinated grilled chicken breast,
smoked bacon, tomato, sliced Brie on a Kaiser roll. 12

HANDFORMED
BURGERS

CLASsIC BACON & CHEDDAR*
Half pound Black Angus patty
from Creekstone Farms. 11

FRESH KING SALMON* _ _
Seared housemade burger, artichoke relish, marinated
tomatoes, seasonal greens and lemon aioli. 13

AHI TUNA BLT*
Seared with pepper bacon aioli, fresh arugula,
tomato-avocado salsa on a toasted bun. 14

SIGNATURE CHOPHOUSE*

All natural, handformed 10 ounce

beef patty, with smoked bacon, Boursin cheese
and caramelized onions. 16

HOUSEMADE VEGGIE

Quinoa, black beans, roasted mushrooms,
hazelnuts, smoked Gouda, guacamole. 10

*Steaks and roasts may be cooked to order. Consuming raw or undercooked

meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

SPECIALTIES

CRISPY FISH TACOS
Chipotle lime sour cream, pico de gallo,
soft corn tortilla. 11

=&

CHOPHOUSE KOBE MEATLOAF
Pepper wrapped bacon, red-wine mushroom sauce,

sweet and sour red cabbage. 14

CREEKSTONE FARMS’ SIRLOIN STEAK*
Buttermilk onion strings, steak house butter. 18

BABY BACK RIBS
WITH HAWAIIAN BBQ SAUCE

Fall off the bone tender half rack of applewood smoked
ribs, sweet potato fries, chipotle ranch slaw. 15

ROASTED CHICKEN DIJON

Garlic, Parmesan and breadcrumb crust. 14

WILD MUSHROOM OMELETTE
Smoked Gouda, truffle oil, chives,
roasted fingerling potatoes. 12

Any of our dinner steaks are available at lunch

PASTA

MAC AND CHEESE
Gruyere, fontina, Cheddar and bacon.

CAJUN CHICKEN FETTUCCINE

12

Spicy Cajun tomato sauce, jalapefio. 13

SEARED PRAWN LINGUINE

Garlic cream, fresh asparagus, Parmesan, lemon. 16

BEVERAGES

Iced Latte Also available to go

Iced Mocha Also available to go
Arnold Palmer

Lemonade Free refills on all lemonades
Strawberry Lemonade

Seasonal Lemonade

Mojito Breeze Choice of:

Citrus, Raspberry, Pomegranate, Mango,
Passion Fruit, Acai Berry, Huckleberry
Red Bull (Regular and Sugar-free)
Thomas Kemper Root Beer
Republic of Tea

Mango Ceylon, Blackberry Sage,
Pomegranate Green, Ginger Peach Decaf
San Pellegrino

Fiji Natural Water (1L)

We proudly print our menus on Carbon Neutral paper made from
100% post consumer recycled fibers and is processed Chlorine Free.

@ Carbon
Neutral
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