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ECHOPS CRILLE

THE NEW AMERICAN STEAKHOUSE

P

For over a decade, the chefs of Chops Grille have proudly
i presented quality, hand cut beef at Royal Caribbean's
hallmark restaurant. Now we present a fresh twist on a
favorite, with a revamped menu that brings contemporary
flair to traditional steakhouse offerings.

SOUPS & SALADS

THE KING CAESAR FOREST MUSHROOM SOUP =
- Romaine, Reggiano cheese, Scented with white truffle oil
~ creamy Caesar dressing (caviar upon request)
THREE CHEESE
NSPY GOAT CHEESE SALAD ROASTED ONION SOUP
goat cheese, green apple, Melted Gruyere, Asiago and
4 walnuts, cranberries, balsamic Parmesan cheeses




MEATS & POULTRY

All steaks are served with our own homemade Chops steak sauce. Béarnaise*, au Poivre and

Bordelaise sauce available upon request.
"PETITE" FILET MIGNON 6 OZ.* P
"PETITE" NY STRIP STEAK 6 OZ.* P
GRILLED FILET MIGNON 9 OZ .* #

GRILLED NY STRIP STEAK 12 OZ.* ™

SLOW-BRAISED SHORT RIB OF BEEF
Bordelaise sauce

VEAL CHOP PARMESAN*
Slow broiled, caramelized shallots,
Parmesan herb butter

ROASTED ORGANIC CHICKEN
Red onion jam, croissant stuffing, truffled
chicken jus

SEAFOOD

GRILLED BRANZINO
Garlicky spinach, olive oil, lemon, flake sea salt

' SPICY JUMBO SHRIMP
Creamy lemon, basil, pepper, potato,
wine garlic butter sauce

SNAPPER VERACRUZ
Tomatoes, olives, jalapeno, capers, bsﬂ,

EVERYTHING CRUSTED TUNA*

Sesame, bok choy, pcanuc Minn
aromatic sauce

OMETHING SPECIAL




