Shrimp Cocktail

Crab Cakes

Portobello and Shiitake
Ahi Tuna Tartare
Calamari

Carpaccio

ChopHouse Sampler

MiLwaAukEE CHo

STEAKS

Cocktail Sauce, Lemon, Tabasco. 14

Mango Relish, Poblano Remoulade, Red Pepper Coulis. 14

Balsamic Vinegar, Micro Greens. 9

Avocado, Wasabi, Sriracha. 12

Banana Peppers, Tomatoes, Capers, Lemon Butter Sauce. 10

Wagyu Beef, Sea Salt, White Truffle 0il, Parmigiano-Reggiano, Capers. 13

King Crab Legs, Lobster, Shrimp Cocktail, Tuna Tartare, Oysters, On Ice. 40 | 60

soup BI'I[I SBIB[IS

French Onion Soup
Lobster Bisque
Classic Caesar
The Wedge
ChopHouse Salad

Sweet Onions, Crustini, Gruyere Cheese. b

Aged Sherry, Lobster Meat, Tarragon. 8

Romaine Hearts, ChopHouse Caesar Dressing, Ciabatta. 8

ceberg Lettuce, Buttermilk-Roquefort Dressing, Tomato, Chives, Eggs. /

Chopped Greens, Blue Cheese, Tomato, Cucumber, Eggs, Bacon, Chive Vinaigrette. /

We can prepare your steak: Au Poivre, Blackened | Crab Oscar [8] Blue Cheese Crusted [4] Truffle Butter [4]
Sauces available: Red Wine Demi Glaze, Béarnaise, Green Peppercorn Sauce, Maitre d' Butter.
Surf your Turf: Roasted Garlic Shrimp [15] King Crab Legs [20] Lobster Tail [30]

Filet Eight Ounce | Twelve Ounce 38 | 42

Ribeye Eighteen Ounce, Bone-In. 39

Strip Steak Eighteen Ounce, Bone-In | Sixteen Ounce, Boneless, NY Cut . 37 [ 35
Porter House Twenty-Four Ounce. 44

Lamb Chops Strauss Lamb, Double Bone, Loin Chops. 39

Free Range Chicken ChopHouse Rub, Slow Roasted. 24

Porkchop Berkshire, Sixteen Ounce, Bone-In. 29

Beef Short Ribs Braised, Root Vegetables, Red Wine Sauce. 28

Prime Rib Sixteen Ounce | Twenty-Four Ounce, Bone-n. 28 | 36
Salmon Grilled, Spinach, Cilantro-Lime Beurre Blanc. 28

Sea Bass Sautéed, Sun-Dried Tomato, Basil Pesto. 32

Ahi Tuna Seared, Wasabi, Miso, Lime. 33

Garlic Shrimp Broiled, Garlic, Tomatoes. 26

Lobster Tail Grilled, Drawn Butter, Lemon. 51

King Crab Legs Lemon Steamed, Drawn Butter. 42

ia“e sides

Jumbo Baked Potato / | Loaded 8  Grilled Asparagus | Lemon Butter. 8

Twice Baked Four Cheese Potato /  Green Beans | Pancetta, Garlic. 6
Garlic Butter Mashed Potato / Sautéed Mushrooms | Rosemary Butter. 7

Lobster Mac 'n Cheese 14 Creamed Spinach 7

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
*18% service charge will be added to all parties of 8 or more.
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