STARTERS
Crab Bisque $8
If you’re a bisque lover, this is the one!
Chef’s Bowl $7½
Re-creating classics and coming up with new creations…just ask.
The Frogtown Salad $8¼
Fresh baby spinach tossed in our house-made citrus vinaigrette.
Topped with walnuts, goat cheese and sundried cranberries.
*The Saloon Salad $9½
Crisp romaine lettuce tossed with our house-made red wine vinaigrette.
Topped with a fresh avocado half, shaved parmesan, tomato,
two grilled shrimp and smoked bacon.
*Add to any salad:
3 Shrimp $6 4oz Grilled Chicken $4½ 4oz Salmon $7½ 4oz Filet $9
Grilled Blue Tomato $10
Two grilled tomato halves, finished with blue cheese, balsamic glaze, and basil olive oil.
Filet, Tomato and Mozzarella $18
A 4oz grilled filet mignon sliced thin and paired with
fresh tomato and mozzarella, then drizzled with basil olive oil and balsamic glaze.
*Ahi Tuna $12
Lightly seasoned and thinly sliced ahi tuna.
Accompanied by warm wild rice, fresh avocado and Sriracha aioli.
Featured Starters:
Each week we like to try exciting new combinations of toppers, fillings and sauces.
Stuffed Portabella $11½
A large portabella cap with whatever works this week.
House-Made Flat Bread $11¼
House rolled flat bread with a topping of the week.
Spring Rolls $12
Two crispy fried spring rolls with…you guessed it...whatever works this week!

SANDWICHES
Served with lettuce, tomato, red onion and fries.

*The Chophouse Burger $12
7oz burger…with or without cheese.
*Grilled Chicken Avocado Sandwich $12
Twin 4oz grilled chicken breast.
Topped with sliced avocado, American cheese and roasted red pepper aioli.
Crab Cake Sandwich $16
Our signature 4oz crab cake!
Pork & Pork Sandwich $12½
8oz Thinly sliced Applewood smoked pork loin.
Topped with melty cheddar cheese and crispy smoked bacon.
*Cajun Blue Shrimp Wrap $12
Cajun seared shrimp, crumbled blue cheese, mixed greens,
fresh diced tomato, red onion and a light balsamic glaze drizzle.
Rolled in a spinach wrap and seared a little crispy on our flat top.

20% gratuity will be added to parties of six or more guests.
*Cooked to order: Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

ENTREES
*Butter Basted Filet Mignon $37
An eight-ounce filet mignon basted in brown butter,
then finished with a splash of red wine.
Served with garlic whipped potatoes and steamed asparagus.
*NY Strip Steak $26½
An eight-ounce NY strip steak served over sautéed spinach,
roasted red peppers and garlic whipped potatoes.
Accompanied with veal demi glaze.
*Braised Short Ribs $31
A ten-ounce boneless short rib, slow braised in a
red wine beef stock with fresh herbs.
Served over creamy polenta and steamed asparagus.
*Salmon in Parchment $32
An eight-ounce salmon fillet with fresh herbs, lemon, butter and white wine.
Poached in parchment paper, served with wild rice
and sautéed squash, zucchini and fresh tomato.
Crab Cake $27
A six-ounce colossal lump crab cake.
Served with garlic whipped potatoes, sautéed squash, zucchini and fresh tomato.
Accompanied by roasted red pepper aioli.
Crab Imperial $27
Back by popular demand!
Colossal lump crab topped with our creamy imperial sauce.
Served with garlic whipped potatoes, sautéed squash, zucchini and fresh tomato.
*Crispy Half Duck $32
A semi-boneless half duck flash fried for crispy skin perfection!
Served with wild rice and sautéed garlic green beans.
*Chicken Marsala or Chicken Piccata $19
Your choice! Chicken Marsala or Piccata.
Served with wild rice and steamed asparagus.
*Chef’s Pasta $16
Penne pasta with house-made red sauce and fresh vegetables.
Add four-ounce grilled chicken or three shrimp $4¼
Children’s Menu
Chicken Fingers and Fries $8
House-Made Mac N’ Cheese $7½
Child Size Burger and Fries $7
Four-ounce Grilled Chicken Breast and Green Beans $8 ½

Any large plate split – additional $5

20% gratuity will be added to parties of six or more guests.
*Cooked to order: Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

