HPPEGIZERS

SOUP OF THE DAY 2.95
MARINATED HOT PEPPERS IN OIL 5.95
MOZZARELLA MARINARA 6.95

'HOUSE MADE CHIPS

Served with warm bleu cheese 4.95
STUFFED BANANA PEPPERS

Mild Italian sausage, mozzarella,

with marinara sauce 7.95

CRISPY CALAMARI FRUTTI

Lightly breaded with thai chili sauce 8.95

SPINACH & CHEESE DIP
Oven baked, toasted crostinis 8.95

ANGRY LOBSTER ROLLS
Fresh vegetables, lobster, house made
sriracha aioli 8.95

SPICY TUNA ROLL
Tempura style, wasabi, pickled spice 9.95

VEGETABLE SPRING ROLLS
Served with traditional hummus 6.95

SHRIMP SCAVP!
Sautéed with garlic in a white wine,
butter sauce 8.95

AHI SASHIMI
Sushi grade tuna, sesame crusted
and served rare 10.95

FRESH SHLHDS

THE ORIGINAL CHOPHOUSE

Red leaf and iceberg, angel crisp, gorgonzola,
candied almonds, and house made creamy
balsamic Full 8.95 / Half 4.95

GREEK VILLAGE SALAD

Fresh tomato, cubanelle pepper, red onion,
greek olives, feta cheese, oregano and
olive oil 5.95

THE CAPRESE
Thick sliced tomato, buffalo mozzarella,
fresh basil, and drizzled with olive oil 5.95

CHILLED WEDGE OF LETTUCE

Chopped tomato, red onion, bacon,

bleu cheese dressing 5.95

THE VERY BERRY

Toasted pine nuts, fresh berries, warm goat
cheese, and pomegranate vinaigrette 8.95
CAESAR SALAD

Parmesan cheese and classic

caesar dressing 4.95

SANDWICHES

with fresh cut skinny
GRILLED CHICKEN
Fried greens, mozzarella
cheese and hot pepper 8.95

BURGERS

SAUSAGE & BANANA
PEPPER SANDWICH
Melted mozzarella

with marinara sauce 8.95

Can you
FRIED BOLOGNA pofeve
American cheese,
hot peppers, fried egg,
russian dressing 8.95

We proudly serve
Certified Angus Boef®

e
CERTIFIED o
IS for your dining pleasure.

Allburgers ithfresh cut skinny fries

THE CHEESEBURGER

THE BLACK & BLEU BURGER

FRENCH DIP

Lettuce, tomato, onion, and
american cheese 8.95

Bleu cheese, bacon, lettuce,
tomato and onion 9.95

Shaved prime rib, melted
mozzarella cheese 8.95

SGEAKS « GHOPS

Includes a garden salad and your choice of baked potato / smashed redskins { skinny fres /fresh vegetable

All steaks are aged USDA Certified Angus Beef

FILET OF SIRLOIN “CENTER-CUT”
The most flavorful 100z. filet 24.85

BONE-IN RIBEYE
Our famous 1lb. signature cut,
well-marbled and char-dusted 24.95

BLEU CHEESE CRUSTED
SIRLOIN FILET 8 oz. cut topped
with melted gorgonzola 22.95
FILET MIGNON

The most tender and silky
6oz. cut 23.95

FILET KABOB

Filet mignon, zucchini, mushroom,
onion and cubanelle pepper, over
rice pilaf 22.95

FILET & CRAB CAKE

Filet medallions, Chesapeake crab,
carmelized onion sauce 23.95

FILET SINATRA
Filet medallions sautéed with cubanelle
peppers, mushrooms and onions 22.95

FILET & SHRIMP TOWER
Portabella mushroom and sautéed
spinach, house made teriyaki 23.95

STEAK TOPPERS ~ 1.95

Melted Gorgonzola ~ Sautéed Mushrooms ~ Sautéed Onions

NEW ZEALAND LAMB LOLLIPOPS

CENTER-CUT PORK RIB CHOPS

Char-dusted and grilled to your liking,
six chops, 90z. 23.95

Lightly seasoned and
pan-seared 18.95

SLOW ROASTED PRIME RIB

9oz. Cut...17.95 | 120z. Cut...21.95
*Saturday and Sunday Only*

FRESH FISH

Includes ¥

ALMOND CRUSTED TILAPIA

White filet crusted with almonds and

pan seared with lemon butter 17.95
FRESH ATLANTIC SALMON

Pan seared and served with

refreshing tomato salad 19.95

THE FRIED COD

Lightly breaded and fried, served with skinny
fries, and house made tartar sauce 16.95

=DISHES ..

cheddar and fresh lobster 8.95

PASTA -YOUR CHOICE

kinny fries { fresh vegetable
CALIFORNIA FISH TACOS
Served with watermelon-blueberry salsa
and citrus aioli 17.95

COD FRANCAISE
Lightly floured and sautéed with
sherry wine, lemon-butter sauce 19.85

FRIED SHRIMP

Large butterflied shrimp, hand battered,
quick fried and piled high with skinny
fries, tartar or cocktail sauce 16.95

LOADED BAKED POTATO
ORIGINAL “CHERRY” FRIES 159
R HAND-CUT SKINNY FRIES  BAKED POTATO
P 7 . SMASHEDREDSKINS  RICE PILAF
‘Made this way for almost 50 years’ VEGETABLE OF THE DAY
LOBSTER MAC & CHEESE 495
Orecchiette noodles, creamy white. ~ SAUTEED MUSHROOMS  SAUTEED GREENS

GRILLED ASPARAGUS

COOKING
GUIDE

RARE
very red,
cool center

MEDIUM
RARE
red, warm
center

MEDIUM
pink center

MEDIUM
WELL*
slightly

pink center

WELL*
cooked
throughout,
no pink

* We are not
respansible
for steaks
cooked
Medium Well
or Longer.

We proudly
serve
Certified
Angus Beof®
brand
entrées.

Tender, juicy,

and
flavorful...
bite after

bite.

HOUSE CLASSICS

salad and y

JOHN'S CHICKEN

10 oz. double breast of chicken and shrimp
both skillet seared and simmered in a creamy
paprika sauce, over rice pilaf 19.95

ALMOND CRUSTED CHICKEN
Breast of chicken encrusted with
sliced almonds and drizzled with a
cranberry glaze 17.95

CHICKEN FRANCAISE
Lightly floured and sautéed with
sherry wine, lemon-butter sauce 17.95

ST. LOUIS RIBS
Fall off the bone with house made bourbon
whiskey BBQ sauce 17.95

p H s b H Includes a garden salad

SPAGHETTI ALIO OLIO 10.95
With shrimp 14.95

FETTUCINE ALFREDO 12.95
With chicken 14.95
With shrimp 15.95

skinny fries { fresh vegetable

MEDITERRANEAN CHICKEN KABOBS
Marinated chicken, zucchini, mushroom,
onion and cubanelle pepper, over

rice pilaf 17.95

CHICKEN ALA BLU

Breast of chicken sautéed and
topped with a bleu cheese crust
and carmelized onions 17.95

VEAL CRIMMINI

Provini veal pan fried and simmered
with mushrooms, hot peppers and
shallots 22.95

VEAL BRIAR HILL

Provini veal pan fried and simmered
with mushrooms and peas in a light
marinara sauce 22.95

SPAGHETTI MARINARA 10.95
With fresh vegetables
or chicken 13.95

PENNE ALLA VODKA 11.95
With fresh vegetables
or chicken 13.85

We are happy to accommodate any health or
dietary needs of our guests.

ANY ENGREE

Consuming raw or undercooked meats, pouitry, seafood, shellish eqgs

4

Y ”

— SPLIT PLATE CHARGE $4 ——

Parties of eight or more will receive one check with a

20% gratuity added unles otherwise requested,
prior to dinig.

THE

“HOUSE

RESTAURANT & BAR

00 GHIS MENU

155

MONDAY-SATURDAY 4pm - 6pm
SUNDAY 12noon - 8pm

ot vald with any other offer or an hlidays.
Velid for dineinonly.

9519 EAST MARKET STREET | WARREN
330.856.2121

www.warrenchophouse.com




