
Mac and Cheese 
Gruyère, fontina, Cheddar and bacon.  12.95

Cajun Chicken Fettuccine 
Spicy Cajun tomato sauce, jalapeño.  13.95

Half Pasta with Soup
or Salad Combination

Either pasta with one of these soup or salad choices:  
Iceberg Lettuce Wedge, Caesar, Maytag Blue Cheese, 

French Onion, Clam Chowder, Daily Soup.  13.95
French Onion Soup add 1

Crispy Fish Tacos
Chipotle lime sour cream, pico de gallo, soft corn tortilla.  11.95

Chophouse Kobe Meatloaf  
Pepper wrapped bacon, red-wine mushroom sauce, 

sweet and sour red cabbage.  15.95

Chili-Smoked Tiger Prawns  
Bacon-cheese grits, barbecue hollandaise sauce.  16.95

Char-Grilled Sirloin Chateau*
10 oz. applewood smoked, mustard garlic aioli, fries.  20.95

Steamed Manila Clams  
White-wine broth, garlic, fries.  14.95

Mediterranean Mussels in Cioppino  
Tomato-wine broth, fresh basil, garlic, fries.  12.95

Baby Back Ribs 
with Hawaiian BBQ Sauce  

Fall off the bone tender half rack of applewood smoked 
ribs, sweet potato fries, chipotle ranch slaw.  15.95

Roasted Chicken Dijon
Garlic, Parmesan and breadcrumb crust.  14.95

Any of our dinner steaks are available at lunch

Iceberg Lettuce Wedge
Bacon, deviled egg, tomatoes, Monterey Jack, 

choice of dressing.  8.95

Classic Caesar 
Romaine hearts, garlic-Parmesan croutons, lemon.  8.5

Spinach Salad 
with Egg Mustard Dressing

Tender spinach, marinated red onion, toasted sliced 
almonds, chopped egg, bacon.  8.95

Maytag Blue Cheese
Romaine, chopped eggs, slivered almonds.  8.95

Make any starter salad an entree with one
of the following grill additions

Chili-Smoked Tiger Prawns  8.95

Citrus-Herb Chicken Breast  5.95

Herb-Rubbed  Salmon  6.95

New England Clam Chowder  
Rich cream, red potatoes, tender clams.  8.95

Fresh Soup of the Day  7.95

French Onion Soup  
Caramelized onions, brandy and beef broth, 

Swiss, aged Parmesan.  9.95

Pick Your Favorite Side:
Sandwiches & burgers served with choice of: 

Housemade potato chips or French fries. 

Open Faced Oven Roasted
Red King Crab & Artichoke

Melted cheddar and Parmesan, sliced onions, 
tomatoes on sourdough.  14.95

Slow Roasted Pulled BBQ Pork 
Chipotle ranch, Napa cole slaw on kaiser roll.  11.95

Steak and Crab Sliders* 
Smoked sirloin and Dungeness crab,

béarnaise sauce on potato rolls.  16.95

Prime Rib French Dip  
Slow roasted, thinly sliced prime rib on a grilled garlic 

French roll, served with housemade au jus. 13.95

Turkey, Bacon, Avocado and Tomato
Thinly sliced smoked turkey breast, fresh avocado, 

crisp bacon, tomato and Havarti cheese.  10.95

Grilled Chicken Club
Lemon-dijon marinated grilled chicken breast, 

smoked bacon, tomato, sliced Brie on a Kaiser roll.  12.95

Half Sandwich with Soup or Salad
Sandwich Choice: Crab Sandwich, Prime Rib Dip, 

Turkey Sandwich. Soup or Salad Choice: Iceberg Lettuce 
Wedge, Caesar, Maytag Blue Cheese, French Onion, 

Clam Chowder, Daily Soup.  13.95  
French Onion Soup add 1

*Steaks and roasts may be cooked to order. 
Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your 
risk of foodborne illness.
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Chophouse Burger* 
Natural beef, grilled onions, lettuce, tomato, 1000 Island 

dressing, Swiss, Brie, Blue or Cheddar cheese 
on a toasted bun   12.95

Marie’s Size*
Just like the Chophouse, only smaller  9.95

Top Off Your Burger

Fried Egg  1.95

Bacon  1.95

Country Fried Avocado  2.95

Truffle Smoked Mushrooms  2.95

by the
 glass

Red Wines
Byron Pinot Noir Santa Barbara County CA  	 11.5
Erath Pinot Noir OR  	 13
Santa Barbara Collection Pinot Noir CA  	 14
St. Francis Winery Red Splash Sonoma County CA  	 9
Penfolds Koonunga Hills Shiraz  S AUS  	 8
Ravenswood Zinfandel Lodi County CA 	  9.5
Colores del Sol Malbec Reserva Mendoza ARG  	 8
Genesis by Hogue Cellars Merlot Columbia Valley WA  	 10
Ray’s Station Merlot North Coast CA 	  9
Chateau St Jean Cabernet Sauvignon CA 	  10
Louis Martini Cabernet Sauvignon Sonoma Coast CA  	 9
Joel Gott 815 Cabernet Sauvignon CA  	 12

White Wines
Domaine Ste Michelle Brut NV WA  	 8
Mirabelle Brut by Schramsberg NV CA  	 14
Beringer White Zinfandel CA 	  6.5
Angove’s Nine Vines Rosé S AUS  	 8
Chateau Ste Michelle Dry Riesling Columbia Valley WA 	  6.5
Ménage à Trois White Wine CA	   8
Estancia Pinot Grigio CA  	 7.5
Acrobat by King Estate Pinot Gris OR 	  8.5
Villa Maria Sauvignon Blanc Marlborough NZ  	 8.5
Columbia Crest Two Vines Chardonnay WA  	 7
Toasted Head Chardonnay CA  	 9
Kendall-Jackson Vintner’s Reserve Chardonnay CA  	 10
Sonoma-Cutrer Chardonnay Russian River Ranches CA  	 14

 S A L O O N              &  G R I L L

Chophouse Cobb
Roasted chicken, avocado, chopped egg, bacon, tomato, 

Maytag blue cheese, ranch.  14.95

Signature Seafood Louie
Grilled salmon, Dungeness crab, bay shrimp, 

deviled egg, 1000 Island.  19.95

Grilled Steak*
Seasonal greens, buttermilk fried onion strings, 

diced tomatoes, smoked hazelnuts, 
Maytag blue cheese dressing. 16.95

Grilled Maple Chicken
Sliced pear, toasted pecans, pecan-crusted 

Maytag blue cheese, maple vinaigrette.  16.95

Bay Shrimp & Maytag Blue Cheese
Crisp romaine, chopped eggs, slivered almonds, 

Maytag blue cheese dressing.  13.95

Sesame Chicken 
Sweet red peppers, won ton strips, toasted slivered almonds, 

sesame vinaigrette.  14.95

Soup & Salad Combination
Choose one of our signature soups and one of these salad 

choices:  Iceberg Lettuce Wedge, Caesar, Maytag Blue 
Cheese.  13.95  French Onion Soup add 1



Draft
Coors Light	 5
Widmer Hefe Weizen	 5.75
Sierra Nevada Pale Ale	 5.75
Alaskan White	 5.75
Blue Moon Belgian White	 5.75
Sam Adams Boston Lager	 5.75
Stella Artois	 6
Guinness Stout	 6
Moose’s Tooth IPA	 6
Seasonal Draft	 6
Alaskan Amber 	 5.75

Bottle
Budweiser	 5.25
Miller Lite	 5.25
MGD 64	 5.25
Corona 	 5.75
Heineken	 6.25
Deschutes Black Butte Porter	 5.75
Kaliber Non Alcoholic	 5.75
O’Doul’s Non-Alcoholic Amber	 5.25

Domaine Ste Michelle Brut WA  32

Chandon Rose CA  45

Veuve Clicquot Yellow Label Champagne FR  100

Chateau Ste Michelle Riesling Cold Creek Vineyard WA 29

Columbia Winery Cellarmaster’s Riesling 

Columbia Valley WA  23

Columbia Crest Grand Estates Moscato 

Columbia Valley WA  25

Stags’ Leap Winery Viognier Napa Valley CA 45

King Estate Pinot Gris OR 34

Sokol Blosser Pinot Gris Willamette Valley OR  39

Cloudy Bay Sauvignon Blanc Marlborough NZ  58

Honig Sauvignon Blanc Napa Valley CA 34

Simi Sauvignon Blanc Sonoma County CA  32

Waterbrook Sauvignon Blanc Columbia Valley WA  28

Argyle Chardonnay Willamette Valley OR  34

Canoe Ridge Vineyard Estate Chardonnay 

Columbia Valley WA  35

Chateau Ste Michelle Chardonnay Canoe Ridge 

Columbia Valley WA 42

Wild Horse Chardonnay Central Coast CA 38

Chateau St Jean Chardonnay Sonoma County CA 32

La Crema Chardonnay Sonoma Coast CA 39

Sonoma–Cutrer Les Pierres Chardonnay 

Sonoma Valley CA  82

Jordan Chardonnay Russian River Valley CA  68

Chalk Hill Estate Chardonnay 

Chalk Hill Russian River Valley CA  75

Frog’s Leap Chardonnay Napa Valley CA 65

Cakebread Cellars Chardonnay Napa Valley CA 85

Far Niente Estate Chardonnay Napa Valley CA  105

{Noble Vines} 667 Pinot Noir Monterey CA  34

Cambria Julia’s Vineyard Pinot Noir Santa Maria Valley CA  44

Robert Mondavi Pinot Noir Carneros Napa Valley CA  49

WillaKenzie Pinot Noir Willamette Valley OR 52

King Estate Pinot Noir OR 54

Domaine Drouhin Pinot Noir Willamette Valley OR 80

Archery Summit Pinot Noir Premier Cuvée OR  78

Bonny Doon Vineyard Le Cigare Volant Syrah Blend 
Santa Cruz CA  59

Genesis Syrah Columbia Valley WA  35

Inkberry Shiraz Cabernet Central Ranges AUS  32

Edmeades Zinfandel Mendocino County CA  36

Hartford Zinfandel Russian River Valley CA  78

Concannon Conservancy Petite Sirah CA  32

Stags’ Leap Winery Petite Sirah Napa Valley CA 75

High Note Malbec Uco Valley Mendoza ARG  28

Columbia Crest Grand Estates Merlot Columbia Valley WA  28

Northstar Merlot Columbia Valley WA 58

Clos du Bois Merlot Reserve Alexander Valley CA 42

Freemark Abbey Merlot Napa Valley CA 38

Chateau Ste Michelle Cabernet Sauvignon 
Cold Creek Columbia Valley WA 55

NxNW Cabernet Sauvignon Columbia Valley WA  48

Spring Valley Vineyard Uriah Red Blend Walla Walla WA  75

Columbia Winery Cabernet Sauvignon 
Red Willow Vineyard WA  48

{Noble Vines} 337 Cabernet Sauvignon Lodi CA  33

Kenwood Cabernet Sauvignon Sonoma County CA 36

Chateau St Jean Cinq Cépages Cabernet Sauvignon

Sonoma County CA 98

Jordan Cabernet Sauvignon Alexander Valley CA  96

Lancaster Estate Cabernet Sauvignon Alexander Valley CA  130

Beringer Cabernet Sauvignon Knights Valley CA 42

Clos du Val Cabernet Sauvignon Napa Valley CA 62

Mount Veeder Winery Cabernet Sauvignon Napa Valley CA  78

Caymus Cabernet Sauvignon Napa Valley CA  125

Silver Oak Cabernet Sauvignon Alexander Valley CA 135

SIGNATURE COCKTAILS AND WINE LIST

MADE WITH CARIBBEAN RUMS, FRESH FRUIT JUICES OR
MONIN PREMIUM FLAVORS, FRESH LIME SOUR AND MINT 

WITH A SPLASH OF SODA.  

Classic
Cruzan Estate Light Rum from St. Croix  8

Pomegranate
Ten Cane Rum from Trinidad  10

Mango
Bacardi O Rum from Puerto Rico  8.5

Raspberry
Cruzan Raspberry Rum from St. Croix  8.5

Tri Berry Cosmo  
Absolut Berri Açaí Vodka, Chambord, fresh lime sour, cranberry   9

Pomegranate
Ketel One Citroen Vodka, pomegranate juice, 

fresh lime sour   10

Lavender
Absolut Mandrin Vodka, Marie Brizard’s Parfait Amour, 

fresh lime sour, toasted lavender sugar   9.5

Lemon Drop
Absolut Citron Vodka, Cointreau, lemoncello, 

fresh lemon sour  9.5

Blueberry Crush
Stoli Blueberi Vodka, blueberries, fresh sweet and sour  9

Grand Smash
Grand Marnier, fresh mint, orange, lemon  8.5

Scratch Margarita
El Jimador Tequila, triple sec, fresh Margarita mix, lime  9.5

Grand Scratch Margarita
 Milagro Tequila,  Cointreau, Grand Marnier, 

fresh Margarita mix, lime  10.5

Pink Lemonade
Finlandia Grapefruit, lemoncello, grenadine, lemonade  8.5

Spiced Long Island Iced Tea
Captain Morgans Rum, Smirnoff Vodka, Hendrick’s Gin,  

El Jimador Tequila, Cointreau, fresh lemon sour  9

Southern Sour
Woodford Reserve Bourbon, Southern Comfort, Tuaca,  

fresh sweet and sour  8.5

Ultimate Mai Tai
Ten Cane and Myers’s Dark Rums, Cointreau, fresh lime,  

orange and pineapple juices, orgeat syrup  9

Maker’s Manhattan
Maker’s Mark, choice of sweet or dry vermouth  9.5


