
Din n e r  Entr é e s
Ve a l  Au  P o rt o

Thr e e  m e d a l l i o n s  of  veal  sea r e d  to  perf e ct i o n ,  deg l a z e d  with  port  win e  
an d  finis h e d  with  a  m u s h r o o m  de m i g l a z e  an d  arr a n g e d  over  a  be d  of  

spin a c h
26 . 0 0

Ba y  Val l e y  S h r i m p  P a r a d i s e
L a r g e  ch a r b r o i l e d  shri m p  toss e d  in  our  ow n  ble n d  of  seas o n i n g ,  co at e d  

with  her b e d  butte r  an d  serv e d
 with  juli e n n e  veg et a b l e s  an d  ric e  pilaf

1 8. 0 0

Cr a b  St uff e d  Twi n  M e d a l l i o n s  of  Be e f  Ten d e r l o i n
Be ef  ten d e r l o i n  co o k e d  to  y o u r  likin g ,  stuffe d  with  a  butte r e d  an d  

seas o n e d  lu m p  cr a b m e a t  an d  serv e d  with  
a  wil d  fore st  m u s h r o o m  sau c e

33 . 0 0

S a l m o n  an d  Lo b st e r  Tur b a n ,  S a u c e  Ne w b u r g
Ba k e d  sal m o n  stuffe d  with  lobst e r  dr e s s i n g ,  co m p l i m e n t e d  with  L o b st e r  

New b u r g  sau c e
24 . 0 0

Pot at o  Crust e d  W a l l e y e
Chef  S c o t t ’ s  ow n  cre a t i o n  – ove n  bak e d  to  perf e c t i o n  an d  serv e d  with  a  

le m o n  win e  sau c e
18 . 0 0

P a n  S e a r e d  Duc k  Br e a s t
Do m e s t i c  far m  rais e d  du c k  bre a s t ,  ro a st e d  m e d i u m  an d  bea u t i f u l l y  

arr a n g e d  ove r  rice  an d  top p e d  with  
an  ora n g e  ch ut n e y  sau c e

18 . 0 0

Pe c a n  Po r k  Te n d e r l o i n
S c a l o p p i n i  of  lightl y  bre a d e d  por k  with  bro w n  sug a r ,  ove n  ro a st e d  

pec a n s  an d  de m i g l a z e
18 . 0 0

S a u t é  of  Chi c k e n  Br e a s t  Fo r e s t i e r e  with  S p i n a c h  Fett u c c i n e
All  nat u r a l  chi c k e n  bre a s t  saut é e d  with  fres h  m u s h r o o m s  an d  to m a t o e s ,  

si m m e r e d  
in  a  white  win e  beu r r e  bla n c  sau c e

16 . 0 0
S u b st i t u e  S h r i m p  for  Chi c k e n  1 8 . 0 0

S m o k e d  P h e a s a n t  an d  Ve g e t a b l e  Str u d e l
Hick o r y  sm o k e d  P h e a s a n t  an d  an  ass o r t m e n t  of  fres h  veg et a b l e s  ne at l y  

stuffe d  in  a  ph y l l o  pastr y  
an d  bak e d  unti l  gol d e n  bro w n  top p e d  with  a  m u s h r o o m  cre a m  sau c e

16 . 0 0

Co o k e d  to  or d e r  noti c e :   Co n s u m i n g  ra w  or  un d e r c o o k e d  me a t s ,  po u ltr y ,  se af o o d ,  
she l l f i s h  or  eggs  m a y  incr e a s e  y o u r  risk  of  foo d  bor n e  illn e s s .   A  grat u it y  of  18 %  will  

be  ch a r g e d  to  all  parti e s  of  8  or  m o r e .



Fr o m  the  
Ch o p  Hou s e  Gril l

All  stea k s  an d  entr é e s  are  ac c o m p a n i e d  with  a  co m p l i m e n t a r y  ho u s e  
sal a d  with  y o u r  ch o i c e  of  dr e s s i n g ,      

ch o i c e  of  potat o  or  ric e ,  fres h  veg et a b l e  an d  rol l s  an d  butte r

8  oz.  Ja c k  Da ni e l s  Te n d e r l o i n            2 6 . 5 0
Our  sign a t u r e  stea k  serv e d  ove r  a  ha y s t a c k  of  oni o n  ring s  an d  top p e d  

with  Ja c k  Dani e l s  de m i  sau c e

(2)  4  oz.  M e d a l l i o n s  of  Be ef  Ten d e r l o i n 2 5 . 5 0

6  oz.  Petit  Fil et  Mi g n o n 1 8 . 5 0 1 2  oz.  Rib  
E y e  Ste a k 2 0 . 5 0

1 2  oz.  Ne w  Yo r k  Str i p 2 0 . 5 0 (2)  4  oz.  
Bo n e l e s s  P o r k  Loi n 1 7 . 5 0

Fr e s h  Gril l e d  S a l m o n           19 . 5 0 Ba y  Val l e y  
Lo n d o n  Br o i l 1 8 . 5 0

2 2  oz.  P o rt e r h o u s e           24 . 9 5              16  oz.  
Ba y  Val l e y  T- bon e 2 1 . 5 0

M u s h r o o m s  an d / o r  Oni o n s  2. 0 0

Co m p l i m e n t  y o u r  St e a k  with  y o u r  Cho i c e  of  Hous e  S a u c e
Fi n e  Herb  Butte r      Bla c k  Pe p p e r  Cog n a c       W il d  

M u s h r o o m

St e a k  te m p e r a t u r e s :   Ra r e  – co o l  rar e  ce nt e r ,  M e d i u m - Ra r e  – wa r m  
rar e  cent e r ,

M e d i u m  – wa r m  pin k  ce nt e r ,  M e d i u m - W e l l  – little  pin k ,  W e l l  – no  
pin k



Ap p e t iz e r s
Fr e n c h  Oni o n  S o u p  au  Grat i n
Car a m e l i z e d  oni o n s  co o k e d  in  our  ho m e m a d e  beef  stoc k  with  re d  win e  
an d  topp e d  with  cro ut o n s  an d  M o n t e r e y  jac k  ch e e s e

4. 9 5

Br u c h e t t a
Ital i a n  her b e d  cri st i n i e s  serv e d  with  a  fres h  basi l ,  to m a t o  an d  gar l i c  
rel i s h
toss e d  with  bal s a m i c  vin a i g r e t t e  an d  oliv e  oil

6. 5 0

Lo b st e r  St uff e d  M u s h r o o m s
Ro a st e d  red  pep p e r ,  garl i c ,  gre e n  oni o n s ,  m u s h r o o m s  an d  lobste r
stuffe d  in  m u s h r o o m s 7. 5 0

S e a f o o d  Co c k t a i l  M a r t i n i
L o b st e r ,  cra b  an d  shri m p  serv e d  in  a  m a r t i n i  glas s  with  shr e d d e d
lettu c e  an d  toss e d  with  a  ca p e r  tarta r  sau c e 9. 5 0

Asi a n  Po r k  Pot  St i c k e r s
S e r v e d  with  a  du o  wa s a b i  dip p i n g  sau c e 8. 5 0

Bl a c k e n e d  Cra b  Cak e s
S e r v e d  with  cu c u m b e r  dil l  an d  sou r  cre a m  sau c e 9. 5 0


