HArPY HOUR BREWS

DRAFT BEER

Every day 4Pm to 6Pm Coors Light 5

d . h 9 Bud Light 5
Wid Hefe Wei 55
and every night after 9pm
Guinness Stout 6
APPETIZER SPECIALS
Stella Artois 6
Pyramid Thunderhead 55
H Bass Al 6
Half off all appetizers Bass Ale S
Four Peaks Kilt Lifter 5.5
$4 DRINK SPECIALS
Budweiser 5
Miller Lite 5
GREEN APPLE DROP MGD 64 5
Corona 55
CRANBERRY MoJITO Heineken 6
POMEGRANATE MARGARITA Deschutes Black Butte Porter 5.5
O’Douls Alcohol Free 5

SYCAMORE LANE CABERNET SAUVIGNON

SYCAMORE LANE CHARDONNAY WINE BY THE GLASS

WINE FLIGHTS
APPETIZERS CHARDONNAY 0

Columbia Crest Two Vines WA
KOBE MEATLOAF SLIDERS Clos du Bois North Coast CA

Olive mayonnaise, sweet hot mustard, jalapefio stuffed olives. 8 Sonoma-Cutrer Russian River Ranches CA
CABERNET SAUVIGNON 10
Chateau St Jean CA

Stag’s Leap Wine Cellars Hawk Crest CA
TERIYAKI TENDERLOIN* Geyser Peak Winery Alexander Valley CA

Flash-seared filet mignon slices, pickled ginger, sushi rice. 11 PINOT NOIR 12

Beringer Third Century CA
Pencarrow Martinborough NZ
Erath OR

_OVEN RO_ASTED RED KING CRAB & _ARTICHOKE DiP
Bering Sea King Crab, Parmesan, sliced onions, house bread. 15

SWEET POTATO FRIES .
Coconut BBQ sauce, mustard aioli. 5

WARM BRIE WITH MACADAMIA NUT CRUST
Triple cream Brie, balsamic reduction, house bread,

apple slices, honey drizzle. 12 WHITE WINES
Domaine Ste Michelle Brut WA NV 8
icke Fried %A'-AMAR' W'TE' ‘T!—Ua".SIAU‘EE 1 Schramsberg Mirabelle Brut CA 12
Quick fried, 5 spice seasoned, sliced jalapefio peppers. Chateau Ste Michelle Riesling Columbia Valley WA 6.5
GRILLED JUMBO SCALLOP LOLLIPOPS E%(;:ir:]lcelfI\;\n/hl:l)tl(‘ayZ?rl]?ler:gglCchﬁl\umbla Va”ey WA ég
House smoked salmon wrapped sea scallops, C g 1do Pinot Gridio Veneto IT '3
ponzu, daikon sprouts. 15 aposaldo Pinot Grigio Veneto
Estancia Pinot Grigio CA 8.5
BUFFALO CHICKEN WINGS Pegl Sauwgnon Blanc CA . P 8
Louisiana hot sauce, blue cheese dressing, fresh celery sticks. 9 Chateau La Freynelle Sauvignon Sémillon
Bordeaux FR 9
BLUE CHEESE & BACON CHIPS Columbia Crest Two Vines Chardonnay WA 6.5
Kendall-Jackson Vintner’s Reserve Chardonnay CA 11
BEER BATTER ONION RINGS Sonoma-Cutrer Chardonnay
Chipotle ranch, artichoke tartar sauce. 7 Russian River Ranches CA 14
BERING SEA RED KING CRAB CAKES

Artichoke tartar, fennel, celery and Old Bay seasoning. 16 RED WINES ] )
Beringer Third Century Pinot Noir Central Coast CA 9.5
PACIFIC TIGER PRAWN COCKTAIL Jekel Vineyards Pinot Noir Monterey County CA 12
Black tiger prawns, gazpacho salsa, Erath Pinot Noir 12
cocktail and fireworks cocktail sauces. 15 Oxford Landing Shiraz S AUS 7
Ravenswood Zinfandel Lodi CA 10
CLASSIC SAMPLER* Red Diamond Merlot WA 8

Roasted garlic prawns, teriyaki tenderloin, Bonterra Certified Organic Merlot
hot red King crab & artichoke dip. 27 Mendocino County CA 9.5
Ray’s Station Merlot Sonoma County CA 10
Penfolds Rawson’s Retreat Cabernet Sauvignon 6.5

SE AUS

FRESH OYSTERS Kenwood Yulupa Cabernet Sauvignon CA 8.5
Chateau St Jean Cabernet Sauvignon CA 10
BAKED OYSTERS ROCKEFELLER* Toasted Head Cabernet Sauvignon North Coast CA 11
Pernod, spinach, bacon. 15 Coppola Diamond Collection Claret CA 14

FRESH OYSTERS ON THE HALF SHELL*

Fresh mignonette sauce 15 For a complete list of our bottled wines, please ask your server.

ALL DISHES ARE A BAKER’S 2 DOZEN (7)

We proudly print our menus on Carbon Neutral paper made from
100% post consumer recycled fibers and is processed Chlorine Free.
*QOysters on the half-shell are served raw. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. @ Carbon
Neutral 540507




MARTINIS &

CHOPHOUSE
COSMOPOLITANS COLLECTION

Fine spirits. Fresh flavors. Original recipies.
spirits and flavors of the utmost quality.

BERRY MARTINI
Stoli Blueberi, Chambord, fresh lime sour,
splash of champagne. 8.5

VEEV ACAi MARTINI
VeeV acal berry liqueur,
fresh lime juice, acai berry. 9
WATERMELON MARTINI

BARTENDER’S POMEGRANATE LEMONADE
Finlandia, DeKuyper Watermelon Pucker, Stoli Blueberi, pomegranate, fresh lemon sour. 8
Midori, cranberry juice. 9 ROSEMARY LIMEADE
Tanqueray rangpur, rosemary, fresh lime sour,
LAVENDER COSMO P
Absolut Mandrin, Parfait Amour, fresh lime sour, cranberry juice, soda. 8
cranberry juice, lavender sugar rim. 8.5 THE GRAND SCRATCH MARGARITA
LYCHEE MARTINI 100°/;> Mglagrodagave ?equila, Grarr:d Marnier, salt rim.
Lychee infused Skyy vodka, lychee. 8 n the tradition of our scratch margarita, we
make our own margarita mix. 9.5
HOT AND DIRTY MARTINI
Ketel One, stuffed jalapefio olive and CAIPIRINHA -
pepperoni garnish. 9.5 Leblon cachaga, fres_h’llmeg, pineapple juice,
superfine sugar. Brazil’s national cocktail. 7.5
VANILLA APPLE COSMO
Stoli Vanil, Apple Pucker, fresh lime sour, cranberry juice. 8.5 TEN SAGE
Tanqueray No.Ten gin, fresh sage leaves,
LEMON DROP fresh lime sour, Alizé Gold Passion. 9
Absolut Citron, fresh lemon sour, Cointreau. 8.5
LA PRIMA MARGARITA
GINGER PEARTINI Patron Afiejo, Grand Marnier, Tuaca, salt rim. Same great house-
Grey Goose La Poire, triple sec, ginger, fresh lime sour. 10.5 made margarita mix, complimented by top shelf spirits. 12
THE POMEGRANATE MARTINI CHAITINI
Ketel One Citroen, pomegranate, fresh lime sour. 9.5 Baileys Caramel, Zen Green Tea
WHITE COSMO liqueur, chai syrup, cream, cardamon sugar rim. 8
Absolut Citron, Cointreau, white cranberry juice,

Jredt, A BACK BAR PUNCH
fresh lime juice. 8.5 Myers’s Dark, Créme de Banana, Leblon cachaca,
VANILLA SKY MARTINI pineapple juice, orange juice, fresh lime sour, grenadine. 7.5
Belvedere, pineapple juice, fresh lemon sour,
Blue Curacao, vanilla. 9.5

CHOPHOUSE MARTINI

MOCHA'TINI Served with a generous pour of top shelf spirits and
Stoli Vanil vodka, Baileys Irish Cream, KahlUa, 3 hand stuffed Maytag blue cheese olives. 15
Godiva dark chocolate liqueur. 8.5 Choose from:
COLLECTION MART'N[ i Chopln - Poland = POtatO
Ketel One or Bombay Sapphire, Laphroaig Eel\r/gf-_ gvrv%%%en'_':vrﬁ%tt%‘a &Jﬁgst
single-malt Scotch, Noilly Prat dry vermouth. 9.5

Belvedere - Poland - Gold Rye
THE CLASSIC COSMOPOLITAN Grey Goose - France - French Wheat
Absolut Citron, Cointreau, cranberry juice, lime juice. 8.5

Hendrick’s Gin - Scotland - Juniper/Wheat
OUR MOIJITOS THE STANDARDS
All of our mojitos feature premium Caribbean rum, Monin syrup or

Tried and true, these classics have endured the test of time.
fruit juice, freshly torn mint leaves, fresh lime sour,

Ours are made with only the best ingredients.
and a splash of soda.
TOM COLLINS
Cruzan Esgtgfig%tl?ﬁ)ﬁwssltcuoix 75 Bombay Sapphire, fresh lemon sour, splash of soda. 8
MIDTOWN MANHATTAN
Mt. Gay fr?mu&fbtgoﬁiﬁﬁ\l(eberry. 8.5 Maker’s Mark, choice Noilly Prat sweet or dry vermouth. 9.5
POMEGRANATE ULTIMATE LONG ISLAND ICED TEA
Ten Cane from Trinidad, pomegranate. 9.5 Captain Morgan Spiced rum, Smirnoff, Beefeater,
’ Jose Cuervo, Cointreau, fresh lemon sour, cola. 8
RASPBERRY
Cruzan Raspberry from St. Croix, raspberry. 8 ~ OLD FASHIONED
MANGO Jack Daniel’s, sugar cube, bitters, muddled orange. 8
Bacardi O from Puerto Rico, mango. 8 SCRATCH MARGARITA
Cuervo Gold, triple sec, housemade margarita mix, lime juice.
PASSION FRUIT ' ' ; .
Malibu Passion Fruit from Barbados, passion fruit. 8 We were %T}? ggv;hﬁ]gggg:?ts;amuir; nés to make
SPICED GINGER

: e Gt : KENTUCKY SIDECAR
Captain Morigr;]ar;rs Si%'gaed IIQeU_TSiZI(;OFTé%UEFtO Rico, Woodford Reserve, Frangelico, fresh lemon sour,
ginger, pineapple juice. o. orange, drunken cherries. 8.5
ACAi BERRY

Appleton Estate V/X from Jamaica, acai berry. 8 CHOPHOUSE BLOODY MARY

Smirnoff 80, Bloody Mary mix, pepperoni
A NOTE ABOUT ACAI BERRIES and green olive garnish. 7.5
Pronounced a-sigh-ee, these small berries grow
high atop palm trees in the Amazon Rainforest, Maker’s M kN;lNrT JULEP o g
where natives have been enjoying them for centuries. aker’s Mark, Tresh mint, supertine sugar.

OUR HOUSE POURS ) ) MAI TAI _
CUTTY SARK, SMIRNOFF 80, CUERVO GOLD, Bacardi superior, Meyers dark, triple sec, fresh lime sour,
JACK DANIEL’S, BACARDI SUPERIOR, AND BEEFEATER orange and pineapple juices, orgeat syrup. 8




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

_CAJUI_\I CHICKEN FETTUCCINE
Spicy Cajun tomato sauce, jalapefio. 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, Kahlua,
Godiva dark chocolate liqueur. 8.5

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 XII1
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
Glenfiddich 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
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Absolut
Absolut Citron
Absolut Mandrin
Belvedere
Chopin
Ciroc
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
Patron Afiejo
Patron Silver
Sauza Conmemorativo
Sauza Tres Generaciones

RumMm

10 Cane
Appleton Estate V/X
Bacardi 151
Bacardi Gold
Bacardi Limon
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 Creme Caramel
Baileys Irish Cream
Bénédictine
Blue Curagao
Butterscotch Schnapps
Campari
Chambord
Cointreau
Créme de Bananes
Créme de Cacao Dark
Créme de Cacao White
Créme de Cassis
Créme de Menthe Green
Créme de Menthe White
Créme de Noya
DeKuyper Sour Apple
DeKuyper Watermelon
Drambuie
Dry Vermouth
Dubonnet White
Dubonnet Red
Frangelico
Galliano
Godiva Original Chocolate
Grand Marnier
Grand Marnier Centenaire
Jagermeister
Kahlta
Michele Chiarlo Grappa
Midori
Navan Vanilla Liqueur
Orange Curagao
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 Acai Liqueur
Zen Green Tea




