IFTHUNGER FOR COMPETITION

STARTERS

SPINACH AND ARTICHOKE DIP 8.95
CHIPOTLE PORK SLIDERS 8.95
CHICKEN TENDERS 7.95
BBQ CHICKEN NACHOS 7.95
SLIDERS 6.95
SMOKED WINGS 8.95
Naked, Buffalo or Spicy

BLEU CHEESE CHIPS 9.95

Homemade potato chips tossed with bleu cheese
sauce served warm and topped with applewood-smoked
bacon, tomatoes and green onions.

FOX SPORTS SAMPLER 13.95
The winning combination of four of our most popular

starters — sliders, smoked wings, chicken tenders and

chipotle pork sliders.

SALADS

Served with warm corn bread. Lunch portions available until 4pm.

HOUSE SALAD 5.95
Baby greens tossed in our signature balsamic

vinaigrette dressing and tfopped with shredded

carrots, tomatoes, seasoned croutons and

pecorino romano cheese.

TRADITIONAL CAESAR SALAD* Lunch 795
Romaine hearts tossed in our signature Dinner ~ 9.95
Caesar dressing. Topped with seasoned

croutons and shaved pecorino romano cheese.

PEAR, BLEU CHEESE Lunch 8.95
AND PECAN SALAD Dinner  10.95
Romaine and baby greens tossed in our

apple cider vinaigrette and topped with

market-fresh pears, candied pecans,

dried cranberries and bleu cheese crumbles.

GRILLED CHICKEN Lunch 9.95
STRAWBERRY SALAD Dinner  11.95
Grilled, diced chicken breast, mandarin

oranges, strawberries, candied pecans and

feta cheese served over crisp romaine and

baby greens tossed in our strawberry vinaigrette.

GRILLED CHICKEN COBB SALAD Lunch 9.95
Grilled, diced chicken breast, black olives, Dinner  11.95
applewood-smoked bacon, tomatoes, eggs

and bleu cheese crumbles served over crisp

romaine and baby greens tossed in our bleu

cheese dressing.

BBQ CHICKEN SALAD Lunch 9.95
Grilled, diced chicken breast, black beans, Dinner 11.95
roasted red peppers, tortilla strips, grilled

corn, mixed cheeses and applewood-smoked

bacon served over crisp romaine tossed in our

BBQ ranch dressing and garnished with fried

red onion rings.

STEAK SALAD* Lunch  13.95
Crilled flank steak, roasted sweet peppers, Dinner  15.95
sautéed mushrooms, vine ripened tomato,

avocado and red onion with romaine lettuce

fossed in balsamic-gorgonzola dressing.

HOMEMADE DRESSINGS:

Apple Cider Vinaigrette, Balsamic-Gorgonzola, BBQ Ranch,
Bleu Cheese, Caesar, Balsamic Vinaigrette, Honey Mustard,
Italian, Ranch, Strawberry Vinaigrette, Thousand Island

SOUPS

Made from scratch daily by our Chef with the freshest ingredients. Cup 3.95

Bowl 4.95

SOUP OF THE DAY

S: Chicken Tortilla

M: Cream of Mushroom

T: Bacon & Potato

W: Poblano Corn Chowder

TH: Chicken & Andouille Gumbo

F: Tomato Basil

S: Chicken Tortilla

FILET MIGNON CHILI Cup 4.95
Bowl 5.95

Tender filet mignon and Angus ground beef

simmered with tomatoes, onions, peppers and
a three-bean blend. Topped with sour cream,
green onions and shredded cheddar cheese.

SOUP AND SALAD 8.95
A small bowl of our Soup of the Day served

with a side Caesar, house or wedge salad.

Substitute Filet Mignon Chili for $.99.

SANDWICHES

All sandwiches served with seasoned fries. Substitute a side house salad
or sweet potato fries for $1.50.

BUFFALO CHICKEN SANDWICH 9.95
Marinated chicken breast lightly fried and tossed

in our Buffalo sauce. Topped with mozzarella cheese

and fried red onion rings. Served on a toasted kaiser

roll with bleu cheese dressing.

CHIPOTLE PORK SANDWICH 9.95
Pulled pork seasoned for 24 hours, smoked and then
smothered in a spicy chipotle BBQ sauce and stacked

on a toasted kaiser roll. Topped with melted Swiss

cheese and served with pickles on the side.

GRILLED CHICKEN SANDWICH 8.95
Grilled, marinated chicken breast shredded and piled

high on a toasted kaiser roll with shredded lettuce,

tomato and our cucumber aioli spread.

BLACKENED CHICKEN SANDWICH 8.95
Grilled, marinated chicken breast sliced and

pan-sautéed in a Cajun spice blend. Served

stacked on a toasted onion roll with remoulade

sauce, shredded lettuce and sliced tomato.

BLACKENED MAHI SANDWICH 8.95
A mild fillet of fish pan-sautéed in a Cajun spice blend.

Served on a toasted onion roll with remoulade sauce,
shredded lettuce and sliced tomato.

PRIME RIB FRENCH DIP* 12.95
Slow-smoked ribeye sliced thin and stacked on a

toasted onion roll with melted Swiss cheese and

caramelized onions. Served with au jus

and our signature creamy horseradish.

CLUB SANDWICH 10.95
The classic triple-decker sandwich with layers of

turkey, ham, crisp applewood-smoked bacon,

shredded lettuce, tomato, Swiss cheese and

mayonnaise on wheatberry bread.

ADD TO SANDWICH:

Cheese 1.00 Bacon 2.95 Avocado 2.50

ADD TO SALAD:
Grilled Chicken Breast  3.95
Grilled Salmon 5.95

Sautéed Shrimp  4.95
Avocado 2.50
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LUNCH SPECIALS

Monday through Friday 11am - 4pm.

WEDGE SALAD 4.95
A wedge of iceberg lettuce topped with bacon,

bleu cheese crumbles, marinated tomatoes and

our bleu cheese dressing.

CHICKEN SALAD SANDWICH 6.95
Diced grilled chicken, hard-boiled eggs, chopped

celery and onions mixed with mayonnaise. Topped

with sliced tomatoes and shredded lettuce on

toasted wheatberry bread. Served with fresh fruit.

1/2 CHICKEN SALAD SANDWICH & 7.95
SIDE SALAD OR SOUP OF THE DAY (CUP)
B.L.T. 6.95

Thick, crisp applewood-smoked bacon, fomato
and shredded lettuce between two slices of toasted
wheatberry bread. Served with seasoned fries.

CHICKEN CAESAR SALAD WRAP* 7.95
Romaine hearts, shaved grilled chicken breast,

seasoned croutons and pecorino romano cheese

tfossed in our signature Caesar dressing and wrapped

in a warm flour tortilla. Served with seasoned fries.

FAJITA CHICKEN WRAP VAS)
Grilled, marinated chicken, black beans, corn,

shredded leftuce, peppers, onions and pepper jack

cheese wrapped in a warm flour tortilla with fresh salsa.

Served with a side house salad.

FROM OUR GRILL

GRILLED SALMON* 18.95
A fillet of salmon grilled medium and finished

with a squeeze of fresh lemon and garlic aioli

sauce. Served with roasted garlic brown rice and

the Chef’s vegetable of the day.

TENDERLOIN FILET* 25.95
Hand-cut Angus filet mignon seasoned with

salt and pepper to enhance the natural flavor, and

grilled to order. Offered with bleu cheese or maitre

d’ butter. Served with roasted garlic mashed

potatoes and the Chef’s vegetable of the day.

STACK OF ST. LOUIS RIBS 19.95
A full rack of St. Louis ribs cooked slowly in our hickory

smoker and then basted with our homemade BBQ

sauce while grilling. Served with sweet potato fries

and corn bread.

“BASEBALL-CUT” TOP SIRLOIN* 19.95
“Baseball-cut” Angus sirloin steak, seasoned with salt

and pepper, grilled to order and topped with bleu

cheese or maitre d’ butter. Served with roasted garlic

mashed potatoes and the Chef's vegetable of the day.

SPECIALTIES & PASTA

CHICKEN, SHRIMP & ANDOUILLE 16.95
JAMBALAYA

Diced chicken breast, Gulf shrimp and andouille

sausage simmered with tomatoes, onions, peppers

and garlic. A spicy dish served with roasted garlic

brown rice.

JUMBO LUMP CRAB CAKES 19.95
Two fresh jumbo lump crab cakes oven-baked to

a golden brown. Served with asparagus and

roasted garlic brownrice.

LEMON CHICKEN PASTA Lunch  10.95
Lunch portions available until 4pm. Dinner 13.95

Fettuccini pasta tossed with artichoke hearts,
diced chicken breast and tomatoes in a lemon
cream sauce.

CAIJUN PASTA 15.95
Crab, shrimp and andouille sausage sautéed

in a spicy Creole mustard sauce and tossed with

penne pasta.

PENNE WITH CHICKEN Lunch  10.95
& BROCCOLI Dinner 13.95
Penne pasta tossed in our creamy alfredo

sauce with broccoli florets, mushrooms and

sautéed chicken.

ADD TO ENTREES:
Sautéed Shrimp  4.95
Grilled Salmon  5.95

Side House or Caesar Salad  2.95

BURGERS

Our burgers are 1/2 lb. Angus beef; grilled to order and served with seasoned fries.
Substitute a side house or Caesar salad or sweet potato fries for $1.50.

CHOP HOUSE CHEESEBURGER* 8.95
Served on a toasted kaiser roll with shredded lettuce,
tomatoes, pickles, red onions and your choice of cheese.

BLEU CHEESE BURGER* 8.95
Our Chop House Burger smothered with a bleu
cheese sauce.

SAUTEED MUSHROOM BURGER* 9.95
Our Chop House Burger loaded with fresh sautéed
mushrooms and fopped with melted Swiss cheese.

HICKORY-SMOKED BBQ 10.95
BACON CHEDDAR CHEESE BURGER*

Our Chop House Burger basted with our BBQ sauce
and topped with melted cheddar cheese, crisp
applewood-smoked bacon and fried onion rings.

THE BACKYARD BURGER* 10.95
Our Chop House Burger loaded with caramelized

onions, crisp applewood-smoked bacon, sautéed

mushrooms and melted Swiss cheese.

GRILLED TURKEY BURGER* 8.95
An all-white-meat turkey burger served on

a toasted kaiser roll with grilled onions and

roasted red peppers.

MEDIUM: Warm pink center
MEDIUM-WELL: Slightly pink center
WELL: Cooked throughour

PIZZA

Our pizza dough is homemade, hand-tossed and brushed with roasted garlic oil.

BUILD YOUR OWN
Each additional ingredient is $.99:

Cheese Pizza 8.95

Tomatoes Pepperoni
Mushrooms Ground Beef

Green Peppers Sweet Italian Sausage
Black Olives Ham

Diced Onions Bacon

Pineapple Grilled Chicken

BBQ Chicken
Extra Cheese
Pickled Jalepenos

Artichoke Hearts
Roasted Red Peppers
Green Olives

SIDE ITEMS

ROASTED GARLIC MASHED POTATOES 295
SEASONED FRIES 295
SWEET POTATO FRIES 3.95
ROASTED GARLIC BROWN RICE 3.95
BROCCOLI 3.95
ASPARAGUS 595
SAUTEED MUSHROOMS 495
SEASONAL CHEF'S VEGETABLES 3.95
DESSERTS

BANANA BREAD PUDDING 6.95

French bread soaked in a banana custard, baked, then
served with caramel sauce and whipped cream.

FOX BANANA SPLIT 5.95
Three scoops of Dreyer’s vanilla bean ice cream with
caramelized bananas and all the trimmings.

SKILLET COOKIE 4.95
Rich chocolate-chip cookie dough baked in its own
iron skillet and topped with Dreyer's vanilla bean ice cream.

FOUR-LAYER CHOCOLATE CAKE 5.95
Moist chocolate devil's food cake layered with chocolate
cream-cheese icing and served with creme Anglaise.

APPLE PECAN CRUMBLE 5.95
Caramelized apples baked with a crisp pecan crumble,

then topped with Dreyer’s vanilla bean ice cream and
caramel sauce.

BEVERAGES

ICED TEA 2.50
HOMEMADE LEMONADE 2.95
SOFT DRINKS 2.50

Coke, Diet Coke, Sprite, Barg’s Root Beer,
Dr Pepper & HiC Fruit Punch

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne iliness, especially if you have certain medical conditions.
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