LUNCH S EL ECTIONS
APP E TI ZE RS

Seared Tenderloin Tips*

17

Baked Brie

11

Bruschetta

11

Three medallions with Grand Marnier orange sauce

Topped with brown sugar pecans, drizzled with honey and served with apples,
dried cranberries and toast points

Garlic grilled sourdough bread topped with fresh mozzarella, balsamic tomato relish
and basil oil

Jalapeño Bacon Deviled Eggs

7

Three boiled eggs filled with creamy pimento cheese,
Applewood-smoked bacon and jalapeño

The Chop House steaks are exclusively center-cut Certified Angus Beef® that are specially aged to
develop flavor and maximize tenderness. The uncompromising standards ensure that less than
8% of all beef is accepted and the steaks are consistently juicy and flavorful.
We proudly offer the Certified Angus Beef® brand – the best Angus beef ever made.

SIGNATURE BURGERS*
& CHICKEN
8 oz Certified Angus Beef® ground chuck or 6 oz marinated chicken breast prepared in
the style of your choice on a toasted bun with lettuce, tomato, red onion, and pickle spear.
We proudly offer the Certified Angus Beef® brand – the best Angus beef ever made.

Pimento Cheese

12

With crispy fried onions

Iced Jumbo Shrimp Cocktail

13

Blue Cheese and Peppered Bacon

12

Fried Calamari

11

Mushroom and Swiss

12

Crab Dip

14

Philadelphia

12

Gulf Oysters
Chilled or Steamed*

12

Classic

12

With chili horseradish sauce

Sesame crusted and Thai chili glazed with baby greens and wonton chips

Baked lumps of crab in a creamy cheese blend with toasted naan points

On the half shell

Rockefeller

15

Baked with spinach, parmesan, bacon and breadcrumbs

With housemade BBQ sauce

Sautéed onions, mushrooms and bell peppers; topped with provolone

With cheddar cheese and applewood smoked bacon

SA ND WICH ES
All sandwiches are served with choice of one side item

SO U P S

Chicken Salad Melt

10

Spicy Tuna Roll*

13

Chop House Club

11

Reuben

12

Angus Cheesesteak

13

Lowcountry Turkey BLT

10

Crab Cake Sandwich

14

Bistro

Cajun Shrimp Tacos

12

Chopped

Greek Steak Wrap

12

Spinach

Cuban

11

Greek

PASTA

Blue Crab Bisque

cup -

5

bowl -

7

Soup Du Jour

cup -

4

bowl -

6

With a hint of cayenne and sherry

Homemade soup changing daily

SAL A D S
BEGIN W I T H A P ROT E IN AN D T H E N S EL E CT A SAL AD B ASE :

House

Salmon* - 13
Steak* - 16
Yellowfin Tuna* - 12
BASES:

Mixed greens, tomatoes, cucumbers, onion, cheddar, croutons, mesquite roasted almonds
and peppers

Caesar

Parmesan peppercorn dressed iceberg lettuce topped with diced tomatoes, cucumbers,
red onion, bacon, egg, cheddar, parmesan, crispy onion straws and balsamic drizzle

Mixed greens with feta, Kalamata olives, bell peppers, pepperoncini, red onion,
tomato basil relish and tzatziki

ENTRÉE S
Flat Iron*

16

Filet Mignon*

26

Chicken Marsala

12

5oz grilled with a blend of pepper and spices

Cornmeal Crusted Flounder

Fried and served with honey pecan remoulade and cole slaw

13
13

Tuna Poke Bowl*

13

SI DE I T E M S

French Fries
Fettuccine Alfredo
Herbed Rice Pilaf
Fresh Seasonal Vegetables
Onion Rings
Creamed Spinach
Small Tossed or Caesar Salad
Crispy Chips
Cole Slaw
Fresh Fruit
Mashed Potatoes
Sautéed Spinach
5

chophousesofnc.com

12

Chicken Penne Alfredo

11

Grilled chicken breast over penne pasta in a creamy romano parmesan sauce;
garnished with tomato and scallions (no side item)

DE SSERTS

Mile High Chocolate Cake

15

Key Lime Pie

7

White Chocolate Crème Brûlée

8

Turtle Cheesecake

8

Tart key lime custard and fluffy whipped cream in a graham cracker crust

11

Diced yellowfin tuna in a sesame ginger sauce with avocado, carrots, cucumber,
cilantro, ginger, jalapeño and crispy wontons over chilled jasmine rice

Thai Shrimp Pasta

Served with a homemade cappuccino pecan ice cream truffle (For 2 or more)

Carolina Catfish

Cajun grilled and topped with pineapple salsa

Garlic and rosemary seared beef rolled with lettuce, tomato, onion, tzatziki sauce
and feta in warm flatbread

With carrots, peppers and cilantro in a coconut red curry sauce over fettuccine
(no side item)

Entrées are served with choice of one side item

Atlantic Salmon*

Warm turkey and pimento cheese with bacon, lettuce and tomato on
grilled sourdough bread

Slow roasted pork loin, ham, swiss and sliced pickles on a
mustard toasted hoagie roll

Baby spinach leaves topped with bacon, egg, dried cranberries,
mesquite roasted almonds, onions, gorgonzola cheese and hot bacon dressing

Grilled chicken breast in a savory sauce of onions, mushrooms and prosciutto

Shaved Certified Angus Beef ® prime rib, sauteed mushrooms and onions,
melted provolone, lettuce and tomato on a hoagie roll

Spicy shrimp with lettuce, cheddar cheese, pico de gallo and lemon caper aioli
in flour tortillas

Arugula topped with dried cranberries, granny smith apples, roasted walnuts,
dijon vinaigrette, tomato, shaved red onion and crispy wonton strips

6oz Certified Angus Beef ® center cut tenderloin

Warm corned beef top round, sauerkraut, melted swiss
and thousand island on toasted marble rye

Pan fried and served on a toasted roll with lettuce, tomato and
honey pecan remoulade

Romaine lettuce, Caesar dressing, croutons, parmesan cheese and heirloom tomatoes

6oz lean and tender Certified Angus Beef ® steak

Sashimi tuna with sriracha aioli, jasmine rice and seaweed salad
in a flour tortilla

Triple decker on wheat with ham, turkey, bacon, cheddar, swiss, lettuce,
tomato and mayonnaise

Blue Cheese, Ranch, Dijon Vinaigrette, Honey Mustard,
Thousand Island, Hot Bacon Vinaigrette, Balsamic Vinaigrette

Grilled Chicken - 11
Shrimp - 15
Crab Cake - 14
Fried Oysters - 13

Homemade chicken salad on griddled wheat bread with cheddar and tomatoes

Our famous recipe of creamy smooth custard with a crispy sugar-glazed top and
Belgian white chocolate shavings

With brown sugar pecans, chocolate and caramel sauces

Chocolate Chip Skillet Cookie

Served with vanilla ice cream, whipped cream, chocolate syrup
and topped with a fresh strawberry

Flourless Chocolate Torte

Intense chocolate cake glazed with chocolate ganache and topped with
whipped cream and a strawberry

Featured Dessert

10
6
MKT

Daily creation from our chef

CONSUMER ADVISORY:

* May be cooked to order. Consuming raw or undercooked beef, pork, poultry or seafood
may cause illness. This risk may be higher in people with certain medical conditions
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