
frIEd onIons and mushrooms 9
Batter-dipped onion chips & portobello
mushroom slices, horseradish cream
sauce

Jumbo lump Crab CakE 13/24
Chipotle lime mayo, corn and black
bean salsa

southwEst CurEd salmon 12
Johnny cakes, pico de gallo, 
guacamole, lime cream cheese

stEamEd mussEls 12
P.E.I. mussels, shallot, white wine, 
cream, French bread crostini

waGyu smokEd bEEf CarpaCCIo15
Mixed green salad, onion, caper,
e.v.o.o., sea salt, parmesan, tomato

ahI tuna tartarE 13
Asian cabbage slaw, fried wonton, 
ginger lime vinaigrette

Starters

Soup & Salads

Steaks (available dinner only)

ADD To Any sALAD  Chicken 4  shrimp or salmon 6  steak or Tuna 7

Entrees

Fish

sIrloIn slIdErs 13
Three medallions of beef, gorgonzola, 
balsamic onions

bakEd Goat ChEEsE 10
Roasted garlic & herbs, stewed 
tomatoes, Kalamata olives, 
French bread crostini

Jumbo shrImp CoCktaIl 15
Lemon & beer marinated, cocktail
sauce

CraCklIn' CalamarI 10
Lemon caper aioli, cocktail sauce

artIChokE and spInaCh dIp 9
Pita bread With Crab 11

kInG Crab bItEs 19
Warm butter, cocktail sauce

ChIllEd sEafood sElECtIon mkt
Lobster, shrimp, crab, seasonal 
selections

nEw orlEans sEafood Gumbo or
soup of thEy day Cup 4  Bowl 6

bakEd frEnCh onIon Bowl 6

ClassIC CaEsar salad 1/2 7  Full 10    
Romaine, parmesan, Caesar croutons

ChophousE salad 10
Greens, bacon, cheddar, onion, tomato,
corn, carrot, cucumber, House dressing,
croutons

bIbb lEttuCE salad 10
Hearts of palm, asparagus, mandarin
oranges, red onion, orange Dijon 
vinaigrette  

ChIllEd lobstEr salad 17
Fresh Maine lobster, hearts of palm,
onion, radish, Romaine leaf, buttermilk
avocado dressing

Crab and avoCado salad 14
Lump crab meat, avocado, mango, 
red and yellow pepper coulis

ICEbErG wEdGE salad 7
Wedge of lettuce, bacon, tomato, onion,
hard-boiled egg, blue cheese dressing

santa fE salad 10
Greens, corn and black bean salsa,
tomato, avocado, roasted poblano
chiles, cheddar, ranch, tortilla strips

pEppErstEak salad 15
Arugula, beefsteak tomatoes, red onion,
gorgonzola, e.v.o.o., balsamic redux,
sliced sirloin

pEar salad 10
Greens, candied pecans, blue cheese,
craisins, balsamic syrup, cider vinaigrette

GrIllEd salmon 22
sautéed summer vegetables, cous cous,
herb vinaigrette

broIlEd whItEfIsh 18
Brown butter, green beans, 
preserved lemon

GarlIC GrIllEd shrImp 20
Grilled vegetable skewer, mango salsa,
cous cous

frEsh CatCh of thE day mkt

tIlapIa 18
Tomatillo sauce, mango salsa, 
crab guacamole

GrIllEd marInatEd tuna stEak 24
Grilled peppers, shaved fennel, 
chive oil, aged balsamic vinegar

twIn lobstEr taIl 38
Drawn butter, steamed broccoli, dill rice

kInG Crab lEGs mkt
Drawn butter, lemon, baked potato,
asparagus

vEsuvIo ChICkEn brEast 18
Lemon, rosemary & garlic smashed
potato, spinach

shrImp and mussEl pasta 20
spicy sausage, garlic, leeks, white wine,
e.v.o.o., tomato, spinach fettuccini

GrIllEd flat Iron stEak 24
Batter-dipped onion & mushrooms,
spinach, horseradish sauce

buffalo mEatloaf 18
Mashed potato, green beans, portobello
cabernet sauce, fried onion chips

GrIllEd pork Chops 22
Molasses brined, BBQ bourbon glaze,
candied pecans, sautéed spinach,
mashed potato

GrIllEd australIan lamp Chops 32
Apple tart & cherry chutney, green
beans, yukon mashed potato

ChICkEn pEnnE 18
Parmesan-crusted chicken breast,
Alfredo sauce, broccoli, tomato confit,
black pepper

GrIllroom Cut 12 oz 37
Closely trimmed & extra thick, our base-
ball-cut strip is great for those times when
less is more

fIlEt mIGnon 8 oz 32
slowly wet-aged for a buttery tenderness
and delectable flavor 

Cowboy rIb EyE 20 oz 49
Thick cut & distinguished by a rich 
marbling & natural "flavor kernel" 

nEw york strIp 14 oz 45
The steak-lovers steak. A UsDA Prime 
sirloin strip steak with a fine, silky texture &
rich marbling; wet-aged for an incredibly
robust flavor & juicy tenderness

bonE In fIlEt 14 oz 55
This extremely rare cut offers the exqui-
site taste of our traditional filet with the
added flavor that can come only from
meat cooked on the bone

wEEkly stEak spECIal mkt

stEak toppInGs and surf & turf
optIons also avaIlablE
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tusCan pEppErstEak sandwICh13
Rosemary Tuscan rubbed steak, grilled
onion, mushrooms, Hollandaise sauce
gratin, French bread

baCon bluE burGEr 14
Bacon, gorgonzola, mushrooms,
spinach, tomato, balsamic onions,
onion bun

ChICkEn Club sandwICh 11
Grilled chicken breast, bacon, 
avocado, lettuce, tomato, onion,
pepper jack, smoked onion ranch,
wheat Kaiser roll

buffalo mEatloaf sandwICh 13
swiss, fried onion chips, barbecue
sauce, ciabatta bun

smokEd bEEf brIskEt sandwICh13
Gouda, balsamic onions, Dijon 
mustard, marble rye

smokEd ChICkEn salad 12
Almonds, grapes, Dijon dressing, 
pita bread

blaCkEnEd tIlapIa 12
Lettuce, tomato, red onion,
remoulade sauce, ciabatta bun

GrIllEd asIan turkEy wrap 12
Asian slaw, peanut sauce

blaCk anGus ChEEsEburGEr 11
Lettuce, tomato, onion, Challah roll

Sandwiches
(available lunch only)

spECIalty CoCktaIls, bottlEd bEEr

and an ExtEnsIvE wInE lIst also avaIlablE

let our event

professionals

plan your next

special event at

the grillroom!

bIrthday partIEs

annIvErsary partIEs

rECruItInG dInnErs

rEtIrEmEnt partIEs

tEam buIldInG dInnErs

brIdal or baby showErs

baChElor/baChElorEttE 

rEhEarsal dInnErs

wEddInGs

our experienced event

planners can help you plan

every detail of your function

within your budget.

for morE InformatIon

Call our 

EvEnts dEpartmEnt at

312.222.0627

a true Chicago Chophouse & winebar

featuring prime steaks & seafood

ChophousE & wInEbar

thE


