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THE  CHOPHOUSE BURGER.. . . . . . . . . . . . . . . . . . . . 15
house angus blend, brioche bun, cheddar cheese,  
JH sauce, LTOP

STEAK AND CHEESE  EGG ROLLS .. . . . . . . . . . . . . 10
house angus blend, american cheese, 
poblano peppers, dipping sauce

DISCO FR IES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
ham gravy, fontina cheese

LOBSTER  ROLL .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24
chilled lobster, tarragon, celery, lemon

1/2 LOBSTER ���������������������������������������                                       18
smoked chili cocktail sauce, citrus aioli, lemon

CRAB COCKTAIL ���������������������������������                                18
smoked chili cocktail sauce, lemon

DAILY  SELECT ION OF OYSTERS  (6) ������������           18
smoked chili cocktail sauce, mignonette, lemon

TUNA CEVICHE 	 .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
serrano pepper, lime, cilantro 

CHILLED SEAFOOD PLATTER ��������������             65/115
3 clams, 3 jumbo shrimp, 6 oysters, 1/2 lobster, tuna ceviche

CRAFT COCKTAILs $10
MOJIT-O’  THE  MOMENT
bacardi rum, green chartreuse, mint, lime, soda

BALLROOM SPRITZ
blackberry-lemongrass aperol, lime, pineapple, 
vanilla-allspice, vivissimo prosecco, soda

FOOLS CRUSH IN
rum haven caribbean rum with coconut water,  
coconut cream, campari, lime, orange, orange soda, 
lemon-basil tincture

ClassiC CoCktails $9
MAR TINI  |  MANHATTAN |  OLD FASHIONED

wine $8 per glass
RED |  WHITE  |  ROSÉ |  SPARKL ING

beer $6
SELECT  LOCAL DRAFT  BEERS
24oz .  MODELO ESPECIAL 

Happy Hour menu available weekdays,  
4 – 6pm in the bar area


