
Consuming raw or undercooked meats,  
poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.

Appetizers
 Smoked & Fried Wings - $13 

Deep Fried Smoked Wings 
Choice of BBQ, Buffalo, Sweet Chili,  

Alabama White BBQ, Buffableu 
or Honey Habanero 

Choice of Ranch or Bleu Cheese 
With Celery & Carrot Sticks

 
Firecracker Shrimp - $14 

Fried Shrimp, Sweet Chili Aioli 
Carrot Brussels Sprout Slaw

Baked Pimento Cheese Dip - $10
with Pork Rinds & Saltine Crackers

Fried Clam Strips - $12 
Chipotle Aioli, Fresh Greens

Beef Jerky Dip - $13 
with Pretzel Chips, Cheese Sticks & Pork Rinds 

Burrata Bruschetta - $10 
Tomato Basil Salad, Burrata Cheese, Pesto, 

Balsamic Glaze on a Toasted Crostini

Buttermilk Fried Alligator - $16 
Buffalo, Ranch & Chives

Fried Green Tomatoes - $12 
Sweet Corn Cream, Crispy Pork Belly,  
Compressed Watermelon, Feta & Basil 

Pretzel Sticks - $9 
with Beer Cheese

Salad
Wedge Salad - $12 

Iceberg Wedge, Bacon, Tomato Jam,  
Cucumber, Bleu Cheese Dressing,  

Hard Boiled Egg & Chives

Caesar Salad - $12 
Romaine, Cherry Tomatoes, Parmesan,  

Caesar Dressing & Brown Butter Croutons

Burrata Salad - $14
Kale Color Crunch, Toasted Almonds,  

Red Onion, Cherry Tomatoes,  
Artichokes, Carrot Ribbons,  

Olive Oil, Balsamic Vinaigrette.  
Crispy Prosciutto & Burrata Cheese

Chophouse Salad - $12
Butter Lettuce & Romaine Blend,  

Grilled Chicken, Toasted Walnuts, Feta,  
Grapes, Oranges, Dried Cranberries,  

Red Onion & Champagne Vinaigrette

Side House Salad - $4
Butter Lettuce & Romaine Blend, Red Onion,  

Cucumber, Tomato, Cheese  
& Brown Butter Croutons

Soup
French Onion - $6 

Toasted Crostini, Gruyere Cheese & Chives

Soup of The Day 
Ask Your Server About our Fresh Made  

Chef’s Soup of the Day

Add Chicken +$5, Steak +$6, or Salmon +$7

Dressings 
Balsamic Vinaigrette, Bleu Cheese, Caesar,  

Champagne Vinaigrette, French, Honey Mustard,  
Italian, Ranch, Raspberry Vinaigrette, 1000 Island

Family Style 
Sides

Bourbon Glazed Mushrooms - $6

Baked Potato - $4**  Loaded +$3

Roasted Garlic Mash - $5**  Loaded +$3

Sidewinder Fries - $5**    Loaded +$3

Sweet Potato Fries - $6**

Rice Pilaf - $5**

Cheddar Grits - $5**

Mac & Cheese - $8

Brussels Sprouts - $8 
with Cherry Tomatoes & Bacon

**Can Be Swapped As Starch  
on Any Entree at No Charge

Automatic Gratuity of 20% added  
to all groups of 8 or More.



Sandwiches
Nashville Chicken - $13 

Fried Marinated Spicy Chicken Breast, 
Pickles, Black Pepper Aioli, Butter Lettuce,  
on a Brioche Bun with Sidewinder Fries 

Clam Po’Boy - $14 
Fried Clam Strips, Butter Lettuce,  

Tomato, Malt Vinegar Aioli,  
on a Hoagie Roll with Sidewinder Fries

Pastrami - $13 
NY Style Deli Pastrami, Cranberry Aioli,  

Spinach, Sliced Apple, Feta, Pickled Red Onion  
on Toasted Wheat Bread with Sidewinder Fries

Entrees

Candied Bacon Burger - $13 
Half Pound Angus Burger, Candied Bacon,  

Sriracha Mayo, Cheddar, Crispy Fried Onions, 
on a Potato Bun with Sidewinder Fries

BPB&J Burger - $14 
Half Pound Angus Burger, Candied Bacon,  

Cheddar, Thai Peanut Butter Sauce,  
Hot Pepper Raspberry Jam, Crispy Fried Onions  

on a Brioche Bun with Sidewinder Fries

Chophouse Burger - $10 
Half Pound Angus Burger, Choice of Cheese,  

on a Potato Bun with Sidewinder Fries

Cheese 
American, Bleu Cheese Crumbles, Cheddar, Gouda, Mozzarella, Pepperjack, Provolone, Swiss 

 
Additional Burger Toppings - $1.50 each 

Avocado, Bacon, Crispy Fried Onions, Fried Egg, Jalapeno’s, Sautéed Onions, Sautéed Mushrooms

BBQ Ribs - $18 Half/$28 Full 
House Smoked Baby Back Ribs, BBQ Sauce,  
Baked Potato, Coleslaw & Chef’s Vegetable 

Fish & Chips - $16 
Beer Battered Cod, Tartar Sauce, Coleslaw, 

Lemon with Sidewinder Fries

Tuscan Rosemary Chicken - $17 
Sautéed Chicken Breast, Mushrooms,  
Cherry Tomatoes, Spinach, Zucchini,  

Roasted Garlic Rosemary Cream Sauce,  
Pappardelle, Parmesan, Balsamic Glaze & Basil

Vegetable Thai Curry - $13 
Green Curry Sauce, Carrot, Bell Pepper,  

Broccolini, Zucchini & Red Quinoa 
Add Chicken 5, Steak 6 or Salmon 7

Coconut Macadamia Salmon - $24 
Wasabi Aioli, Ginger Pickled Red Onions,  
Rice Pilaf with Teriyaki Glazed Broccolini

Bacon Wrapped Pork Chop - $21 
Bourbon Apple Chutney, Cheddar Grits 

Roasted Brussels Sprouts

Almond Crusted Whitefish - $19 
Romesco, Herbed Brown Butter,  

Rice Pilaf, Broccolini

Braised Short Rib - $26 
Cheddar Grits, Red Wine Rosemary Demi Glace,  

Sautéed Mushrooms & Onions,  
Roasted Brussels Sprouts

Burrata Pesto Chicken - $21 
Grilled Chicken Breast, Pesto, Burrata, Rice Pilaf, 
Broccolini, Balsamic Glaze, Tomato Basil Salad 

Bison Meatloaf - $24 
Apple, Bacon, Swiss, Bourbon Demi Glace,  

Roasted Garlic Mashed Potatoes, Broccolini,  
Fried Crispy Onions

Lobster Mac & Cheese - $23 
Creamy Four Cheese Sauce,  

Elbow Macaroni, Langostino Lobster,  
Pork Rind Truffle Bread Crumbs, Chives

8 oz. Sirloin Tri Tip- $24 
Garlic Butter, Roasted Garlic Mashed Potatoes,  

Broccolini, Crispy Fried Onions

12 oz. NY Strip - $37 
Chimichurri, Roasted Brussels Sprouts, Bacon,  

Cherry Tomatoes, Cheddar Grits

8 oz. Filet Mignon- $36 
Herb Duck Fat Butter,  

Red Wine Rosemary Demi Glace,  
Roasted Garlic Mashed Potatoes, Broccolini,  

Fried Crispy Onions

12 oz. Center Cut Ribeye - $39 
Herb Duck Fat Butter,  

Cheddar Grits, Roasted Brussels Sprouts

24 oz. Tomahawk Ribeye - $65 
Herb Duck Fat Butter 

Roasted Garlic Mashed Potatoes, Broccolini

Steak Add Ons 
Blackened Shrimp $6 ~ Bleu Cheese Horseradish Crust $3 ~ Sautéed Onions $3 ~ Sautéed Mushrooms $3 

Smothered (Mushrooms, Onions & Provolone) $7 ~ Smoked Poblano Blackberry Steak Sauce $3


