MAX CHOPHOUSE
STARTERS
NORTHERN OYSTERS ON THE HALF 16 OYSTERS ROCKEFELLAR 19
SHELL
MIGNONETTE, COCKTAIL SAUCE, LEMON CRABCAKES 23
CELERY ROOT, FENNEL APPLE SLAW, CHIPOTLE
SHRIMP 18 AlOLI
KTAIL SAUCE, LEMON
coc SAUCE, © BAKED BRIE FOR TWO 22
STEAK TARTARE 17 FIG JAM, SPICED WALNUTS, CROSTINI
CARAMELIZED SHALLOT AIOLI, FRISEE,
CROSTING STEAMED CLAMS 17
CHEF'S PREP
SOUP DU JOUR MKT
SALADS
GARDEN GREENS 10
CROUTONS, RADISH, GRAPE TOMATO SHERRY VINAIGRETTE
CLASSIC CAESAR 13
CREAMY CAESAR DRESSING, PARMESAN, SOURDOUGH CROUTONS
ICEBURG WEDGE 13
TOMATO, BACON, PICKLED RED ONION, BLUE CHEESE
BEET SALAD 14
TOASTED FARRO, APPLE, BABY KALE, GOAT CHEESE, BOURBON VINAIGRETTE
BUTCHER'S SELECTION
ANGUS FILET MIGNON 43/79 PRIME NEW YORK STRIP 49
70z/1202 14 07
ANGUS HANGER STEAK 43 PRIME RIBEYE 59
10 0Z 18 0Z
PRIME DRY AGED KANSAS CITY STRIP 79 SAUCES
20 Oz AU POIVE, TRUFFLE BUTTER, CLASSIC, CREAMY
HORSERADISH, CANDIED CIPPOLINIS
ENTREES
ROAST FREE RANGE CHICKEN 31
HONEY-THYME GLAZED CARROTS, POTATO PUREE, PAN JUS
BRAISED LAMB SHANK 35
BROCCOLINI, POTATO PUREE, FETA CHEESE GREMOLATTA
GRILLED PORK CHOP 37
CARAMELIZED BRUSSEL SPROUTS, APPLESAUCE, POMMES FRITES
CHOPHOUSE BURGER 19
12 0Z CUSTOM ANGUS BLEND, LETTUCE, TOMATO, ONION JAM, SPECIAL SAUCE, FRITES
$1 CHEESE | $1 BACON | $1 FRIED EGG
STEAK FRITES 49
CHEF'S CUT, RED WINE JUS, WATERCRESS SALAD, POMMES FRITES
SURF + TURF 81
7 OZ ANGUS FILET, 80Z LOBSTER TAIL, DRAWN BUTTER
CATCH OF THE DAY MKT
CANADIAN LOBSTER TAILS 41/82
8-10 OZ, WATERCRESS SALAD, DRAWN BUTTER
SIDES
CARAMELIZED BRUSSEL 8 MUSHROOMS + ONIONS 8 CREAMED SWISS 8
SPROUTS CHARD
MASHED POTATO 8
POMMES FRITES 8
MA HEESE 1
C & CHEES 0 HONEY-THYME 8
BROCCOLINI, LEMON, 8 ROASTED CARROTS

FETA



