
Brews
Draft Beer
Coors Light 5
Bud Light 5
Widmer Hefe Weizen 5.5
Sierra Nevada Pale Ale 5.5
Guinness Stout 6
Blue Moon 5.5
Sam Adams 5.5
Stella Artois 6
Pyramid Thunderhead 5.5
Bass Ale 6
Fat Tire 5.5
Four Peaks Kilt Lifter 5.5

Bottled Beer
Budweiser 5
Miller Lite 5
MGD 64 5
Corona 5.5
Heineken 6
Deschutes Black Butte Porter 5.5
O’Douls Alcohol Free  5

Wine by the Glass
Wine Flights

Chardonnay 10
 Columbia Crest Two Vines WA 
 Clos du Bois North Coast CA
 Sonoma-Cutrer Russian River Ranches CA  

Cabernet Sauvignon 10
 Chateau St Jean CA
 Stag’s Leap Wine Cellars Hawk Crest CA
 Geyser Peak Winery Alexander Valley CA
 
Pinot Noir 12
 Beringer Third Century CA
 Pencarrow Martinborough NZ
 Erath OR

White Wines
Domaine Ste Michelle Brut WA NV 8
Schramsberg Mirabelle Brut CA 12
Chateau Ste Michelle Riesling Columbia Valley WA 6.5
Pacific Rim Dry Riesling Columbia Valley WA 7.5
Beringer White Zinfandel CA 6.5
Caposaldo Pinot Grigio Veneto IT 8
Estancia Pinot Grigio CA 8.5
Pepi Sauvignon Blanc CA 8
Château La Freynelle Sauvignon Sémillon 
 Bordeaux FR 9
Columbia Crest Two Vines Chardonnay WA 6.5
Clos du Bois Chardonnay North Coast CA 8
Kendall–Jackson Vintner’s Reserve Chardonnay CA 11
Sonoma–Cutrer Chardonnay 
 Russian River Ranches CA 14

Red Wines
Beringer Third Century Pinot Noir Central Coast CA 9.5
Jekel Vineyards Pinot Noir Monterey County CA 12
Erath Pinot Noir 12
Oxford Landing Shiraz S AUS 7
Ravenswood Zinfandel Lodi CA 10
Red Diamond Merlot WA 8
Bonterra Certifi ed Organic Merlot 
 Mendocino County CA 9.5
Ray’s Station Merlot Sonoma County CA 10
Penfolds Rawson’s Retreat Cabernet Sauvignon  6.5
 SE AUS
Kenwood Yulupa Cabernet Sauvignon CA 8.5
Chateau St Jean Cabernet Sauvignon CA 10
Toasted Head Cabernet Sauvignon North Coast CA 11
Coppola Diamond Collection Claret CA 14

For a complete list of our bottled wines, please ask your server.

Happy Hour
Every day 4pm to 6pm

and every night after 9pm

Appetizer Specials
Half off all appetizers 

$4 Drink Specials
Green Apple Drop

Cranberry Mojito

Pomegranate Margarita

Sycamore Lane Cabernet Sauvignon

Sycamore Lane Chardonnay 

All Draft Beer

Appetizers  
Kobe Meatloaf Sliders

Olive mayonnaise, sweet hot mustard, jalapeño stuffed olives. 8

Oven Roasted Red King Crab & Artichoke Dip
Bering Sea King Crab, Parmesan, sliced onions, house bread. 15
 

Teriyaki Tenderloin*
Flash-seared fi let mignon slices, pickled ginger, sushi rice.  11

Sweet Potato Fries
Coconut BBQ sauce, mustard aïoli.  5

Warm Brie with Macadamia Nut Crust
Triple cream Brie, balsamic reduction, house bread, 

apple slices, honey drizzle. 12

Calamari with Plum Sauce
 Quick fried, 5 spice seasoned, sliced jalapeño peppers.  11

Grilled Jumbo Scallop Lollipops
House smoked salmon wrapped sea scallops, 

ponzu, daikon sprouts.  15

Buffalo Chicken Wings
Louisiana hot sauce, blue cheese dressing, fresh celery sticks. 9

Blue Cheese & Bacon Chips
Chipotle ranch dressing, tomatoes.  7

Beer Batter Onion Rings
Chipotle ranch, artichoke tartar sauce.  7

Bering Sea Red King Crab Cakes
Artichoke tartar, fennel, celery and Old Bay seasoning.  16

Pacifi c Tiger Prawn Cocktail
Black tiger prawns, gazpacho salsa, 

cocktail and fi reworks cocktail sauces. 15 

Classic Sampler*
Roasted garlic prawns, teriyaki tenderloin, 

hot red King crab & artichoke dip.  27

Fresh Oysters
 Baked Oysters Rockefeller*

Pernod, spinach, bacon.  15

 Fresh Oysters on the Half Shell*   
Fresh mignonette sauce  15

All dishes are a baker’s ½ dozen (7) 

540507

 *Oysters on the half-shell are served raw. Consuming raw or undercooked meats, 
poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness.

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



Chophouse 
Collection 

Fine spirits. Fresh fl avors. Original recipies.

VeeV Açaí Martini
VeeV açaí berry liqueur, 

fresh lime juice, açai berry.  9

Bartender’s Pomegranate Lemonade
Stoli Blueberi, pomegranate, fresh lemon sour.  8

Rosemary Limeade
Tanqueray rangpur, rosemary, fresh lime sour, 

cranberry juice, soda.  8

The Grand Scratch Margarita
100% Milagro agave tequila, Grand Marnier, salt rim.  

In the tradition of our scratch margarita, we 
make our own margarita mix. 9.5

Caipirinha
Leblon cachaça, fresh limes, pineapple juice, 

superfi ne sugar. Brazil’s national cocktail.  7.5

Ten Sage
Tanqueray No.Ten gin, fresh sage leaves, 

fresh lime sour, Alizé Gold Passion.  9

La Prima Margarita
Patron Añejo, Grand Marnier, Tuaca, salt rim. Same great house-

made margarita mix, complimented by top shelf spirits.  12

Chai’tini
Baileys Caramel, Zen Green Tea 

liqueur, chai syrup, cream, cardamon sugar rim.  8

Back Bar Punch
Myers’s Dark, Crème de Banana, Leblon cachaça, 

pineapple juice, orange juice, fresh lime sour, grenadine.  7.5

Chophouse Martini 
Served with a generous pour of top shelf spirits and 

3 hand stuffed Maytag blue cheese olives.  15 

Choose from:
Chopin - Poland - Potato

Ciroc - France - Frosted Grape 
Level - Sweden - Winter Wheat
Belvedere - Poland - Gold Rye

Grey Goose - France - French Wheat
Hendrick’s Gin - Scotland - Juniper/Wheat

The Standards
Tried and true, these classics have endured the test of time. 

Ours are made with only the best ingredients. 

Tom Collins 
Bombay Sapphire, fresh lemon sour, splash of soda.  8 

Midtown Manhattan
Maker’s Mark, choice Noilly Prat sweet or dry vermouth.  9.5

Ultimate Long Island Iced Tea
Captain Morgan Spiced rum, Smirnoff, Beefeater, 
Jose Cuervo, Cointreau, fresh lemon sour, cola.  8

Old Fashioned
Jack Daniel’s, sugar cube, bitters, muddled orange.  8

Scratch Margarita
Cuervo Gold, triple sec, housemade margarita mix, lime juice.  

We were among the fi rst restaurants to make 
our own margarita mix. 9

Kentucky Sidecar
Woodford Reserve, Frangelico, fresh lemon sour, 

orange, drunken cherries.  8.5

Chophouse Bloody Mary
Smirnoff 80, Bloody Mary mix, pepperoni 

and green olive garnish.  7.5

Mint Julep
Maker’s Mark, fresh mint, superfi ne sugar.  8

Mai Tai 
Bacardi superior, Meyers dark, triple sec, fresh lime sour, 

orange and pineapple juices, orgeat syrup.   8 

Martinis & 
Cosmopolitans

Martinis and cosmpolitans are made with vodka, 
spirits and fl avors of the utmost quality. 

Berry Martini
Stoli Blueberi, Chambord, fresh lime sour, 

splash of champagne.  8.5

Watermelon Martini
Finlandia, DeKuyper Watermelon Pucker, 

Midori, cranberry juice.  9

Lavender Cosmo
Absolut Mandrin, Parfait Amour, fresh lime sour, 

cranberry juice, lavender sugar rim.  8.5

Lychee Martini
Lychee infused Skyy vodka, lychee.  8

Hot and Dirty Martini
Ketel One, stuffed jalapeño olive and 

pepperoni garnish.  9.5

Vanilla Apple Cosmo
Stoli Vanil, Apple Pucker, fresh lime sour, cranberry juice.  8.5

Lemon Drop
Absolut Citron, fresh lemon sour, Cointreau.  8.5

Ginger Peartini 
Grey Goose La Poire, triple sec, ginger, fresh lime sour. 10.5

The Pomegranate Martini
Ketel One Citroen, pomegranate, fresh lime sour.  9.5

White Cosmo
Absolut Citron, Cointreau, white cranberry juice, 

 fresh lime juice.  8.5

Vanilla Sky Martini
Belvedere, pineapple juice, fresh lemon sour, 

Blue Curaçao, vanilla.  9.5

Mocha’tini
Stoli Vanil vodka, Baileys Irish Cream, Kahlúa, 

Godiva dark chocolate liqueur.  8.5

Collection Martini
Ketel One or Bombay Sapphire, Laphroaig 

single-malt Scotch, Noilly Prat dry vermouth.  9.5

The Classic Cosmopolitan
Absolut Citron, Cointreau, cranberry juice, lime juice.  8.5

 

Our Mojitos
All of our mojitos feature premium Caribbean rum, Monin syrup or 

fruit juice, freshly torn mint leaves, fresh lime sour, 
and a splash of soda.

The Classic 
Cruzan Estate Light from St. Croix.  7.5

Huckleberry 
Mt. Gay from Barbados, huckleberry.  8.5

Pomegranate 
Ten Cane from Trinidad, pomegranate.  9.5

Raspberry 
Cruzan Raspberry from St. Croix, raspberry.  8

Mango 
Bacardi O from Puerto Rico, mango.  8

Passion Fruit
Malibu Passion Fruit from Barbados, passion fruit.  8

Spiced Ginger
Captain Morgan’s Spiced Rum from Puerto Rico, 

ginger, pineapple juice.  8.5

Açaí Berry
Appleton Estate V/X from Jamaica, açaí berry.  8

A note about Açaí berries
 Pronounced a-sigh-ee, these small berries grow
 high atop palm trees in the Amazon Rainforest,    

where natives have been enjoying them for centuries. 

Our House Pours
Cutty Sark, Smirnoff 80, Cuervo Gold, 

Jack Daniel’s, Bacardi Superior, and Beefeater



Brandy & Cognac
Blackberry Brandy

Cherry Brandy
Christian Brothers

Courvoisier VS
Courvoisier VSOP

Courvoisier XO
Korbel

Martell Cordon Bleu
Martell VSOP

Rémy Martin VSOP
Rémy Louis XIII

Hennessy VS
Hennessy XO

Port & Sherry
Croft Distinction Special

Dry Sack Sherry
Fonseca 10 Yr Tawny
Fonseca Bin No. 27

Harveys Bristol Cream Sherry
Taylor Fladgate 10 Yr Tawny
Taylor Fladgate 20 Yr Tawny
Taylor Fladgate 30 Yr Tawny
Taylor Fladgate 40 Yr Tawny

Taylor Fladgate LBV

Single Malt Scotch
Highlands Malts

Aberlour 10 Yr
The Balvenie 15 Yr

The Balvenie DoubleWood
Cragganmore

The Dalmore 12 Yr
The Dalmore Cigar Malt

Dalwhinnie 15 Yr
Glendronach 12 Yr
Glenfi ddich 12 Yr
Glengoyne 17 Yr

The Glenlivet 12 Yr
The Glenlivet 18 Yr
Glenmorangie 10 Yr

Glenmorangie 12 Yr Port 
Wood Finish

Glenmorangie 18 Yr
The Macallan 12 Yr
The Macallan 18 Yr

Oban
Scapa 14 Yr

Islay Malts
Islay Malts

Bowmore 12 Yr
Bowmore 18 Yr

Lagavulin
Laphroaig 10 Yr

Lowlands Malts
Auchentoshan 10 Yr

Auchentoshan Three Wood
Glenkinchie

Scotch Blends
Ballantine’s

Chivas Regal 12 Yr
Cutty Sark

Dewar’s White Label
J & B Rare

Johnnie Walker Black
Johnnie Walker Blue
Johnnie Walker Red

Pinch 15 Yr

Whiskey
Black Bush
Bushmills

Canadian Club
Crown Royal

Gentleman Jack
Jack Daniel’s

Jack Daniel’s Single–Barrel Jameson
Old Grand–Dad

Pendleton
Seagram’s 7 Crown

Seagram’s VO

Bourbon
Baker’s

Basil Hayden’s
Booker’s
Jim Beam

Knob Creek
Maker’s Mark

Wild Turkey 101
Woodford Reserve

Vodka
Absolut

Absolut Citron
Absolut Mandrin

Belvedere
Chopin
Cîroc

Finlandia
Grey Goose

Grey Goose La Poire
Ketel One

Ketel One Citroen
Level
Skyy

Smirnoff
Stolichnaya

Stolichnaya Blueberi
Stolichnaya Vanil

Tanqueray Sterling

Gin
Beefeater
Bombay

Bombay Sapphire
Boodles

Hendrick’s
Tanqueray

Tanqueray No. TEN
Tanqueray Rangpur

Tequila
Cabo Wabo Blanco

Cuervo Gold
Don Julio Blanco
Herradura Silver

Jose Cuervo Platino
Milagro Silver
Patrón Añejo
Patrón Silver

Sauza Conmemorativo
Sauza Tres Generaciones

Rum
10 Cane

Appleton Estate V/X
Bacardi 151
Bacardi Gold

Bacardi Limón
Bacardi O

Bacardi Superior
Captain Morgan Spiced

Cruzan Estate Light
Cruzan Raspberry
Malibu Coconut

Malibu Passion Fruit
Mount Gay

Myers’s Original Dark

Cordials & Liqueurs
Alizé Gold Passion
Disaronno Amaretto

Angostura Bitters
B & B

Baileys Crème Caramel
Baileys Irish Cream

Bénédictine
Blue Curaçao

Butterscotch Schnapps
Campari

Chambord
Cointreau

Crème de Bananes
Crème de Cacao Dark
Crème de Cacao White

Crème de Cassis
Crème de Menthe Green
Crème de Menthe White

Crème de Noya
DeKuyper Sour Apple
DeKuyper Watermelon

Drambuie
Dry Vermouth

Dubonnet White
Dubonnet Red

Frangelico
Galliano

Godiva Original Chocolate
Grand Marnier

Grand Marnier Centenaire
Jägermeister

Kahlúa
Michele Chiarlo Grappa

Midori
Navan Vanilla Liqueur

Orange Curaçao
Parfait Amour

Peach Schnapps
Peppermint Schnapps

Pisco
Rootbeer Schnapps
Romana Sambuca

Romana Black Sambuca
Rumple Minze

Sloe Gin
Southern Comfort
Sweet Vermouth
Tia Maria Coffee

Triple Sec
Tuaca

VeeV Açaí Liqueur
Zen Green Tea©2008

Sandwiches 
& Light Meals

Sandwiches and burgers served with your choice 
of house made potato chips or french fries.

With sweet potato fries, onion rings 
or side salad, add 1

Open Faced Oven Roasted 
Hot Red King Crab and Artichoke

Melted cheddar and Parmesan, sliced onions, tomatoes on 
sourdough.  13

French Onion Soup
Caramelized onions, brandy and beef broth, Swiss 

and aged Parmesan.  9

Grilled Chicken Club
Lemon-dijon marinated grilled chicken breast, smoked 

bacon, tomato, sliced Brie on a Kaiser roll. 11

Beer Battered Fish & Chips
Malt vinegar, artichoke tartar.  13

Signature Chophouse Burger
All natural, handformed 10 ounce beef patty, with smoked 

bacon, Boursin cheese, and caramelized onions.  16

Sesame Chicken Salad
Sweet red peppers, won ton strips, toasted 
slivered almonds, sesame vinaigrette.  12

Cajun Chicken Fettuccine 
Spicy Cajun tomato sauce, jalapeño. 13

Slow Roasted Pulled Pork Sandwich
Barbecue mayonnaise, Napa cole slaw on Kaiser roll.  10

Desserts
Pudding Trio

Vanilla bean, dark chocolate, butterscotch-coffee, 
macadamia nut shortbread cookies.  6

Warm Pear Bread Pudding
Oven roasted, golden raisins, rich bourbon sauce.  8.5

Chocolate Torte 
Belgian chocolate ganache, Grand Marnier anglaise, 

vanilla bean ice cream, fresh strawberry compote.  8.5

Key Lime Pie
Nellie and Joe’s Famous Key West lime juice.  7.5

Seasonal Fruit Cobbler
Always fresh, served warm, vanilla bean ice cream.  9

Vanilla Burnt Cream
Caramelized sugar crust.  7

Chocolate Indulgence Cake
Chocolate sauce, vanilla bean ice cream.  8.5

Fruit Sorbet  6

Dessert Cocktails
Dessert cocktails served with 

dark chocolate macadamia nut cookie.

Smore’tini
Godiva original chocolate liqueur, Navan, Finlandia, 
toasted marshmallow syrup, graham cracker rim.  9

Pecan Pie Martini 
Frangelico, Tuaca, Ketel One, maple syrup.  8.5

Chai’tini
Baileys Caramel, Zen Green Tea 

liqueur, chai syrup, cardamom sugar rim, cream.  8

Mocha’tini
Stoli Vanil, Baileys Irish Cream, Kahlúa, 

Godiva dark chocolate liqueur.  8.5


