THE O—v¥

KEY

featuring

CHOPSCRILLE

APPETIZERS
select one

CAESAR
romaine, Parmigiano-Reggiano,
creamy Caesar dressing, herb croutons

WILD MUSHROOM SOUP
scented with white truffle oil, chives

COLOSSAL SHRIMP COCKTAIL
horseradish cocktail sauce, lemon

ENTREES
select one

CHOPS DRY AGED STEAK BURGER*
brioche bun, melted Gruyere, smoked bacon

6 OZ. ANGUS FILET MIGNON*
served with homemade Chops steak sauce,
béarnaise, au poivre and bordelaise

GRILLED BRANZINO
sautéed spinach, olive oil, lemon, sea salt

SIDES
shareable portions

MAC & CHEESE
YUKON GOLD MASHED POTATOES
GRILLED JUMBO ASPARAGUS

DESSERTS
select one

WARM CHOCOLATE CAKE
vanilla ice cream, berry compote

NEW YORK CHEESECAKE
fresh raspberries, lemon confit

ICE CREAM
vanilla, strawberry, chocolate

Gluten-free, lactose-free and vegetarian options available. Ask your waiter.

soked meats, sealood, shalllish, 69gs, milk o poultry may (ncraase your risk

*Cansuming few or
ol | Winuss, sspucially If you have cartain medical condition




