
Pierogies & Tenderloin Ragout
Truffle Butter, Michigan Morels, Asiago Cheese $9

Point Judith Calamari
Flash Fried, Lemon Aioli $10

Filet Mignon (7 oz.) $26

Filet Mignon (10 oz.) $32

NY Strip Loin  (12 oz.) $28

T-bone (24 oz.) $29

Gentlemen’s Ribeye-center cut $28

Prime Center Cut Sirloin (10 oz.) $19

Cowboy Ribeye (22 oz.) $36

Appetizers

East Coast Crab Cakes
Corn Relish, Jicama Slaw, Lemon–Caper Aioli $ 11

Jumbo Shrimp Cocktail
Peppar Vodka Cocktail Sauce, Fresh Horseradish, Lemon $11

Onion Soup Au Gratin
Swiss Cheese  $7

Caesar Salad
Crisp Romaine, Croutons $14

The Chop House Salad
Tomatoes, Avocado, Smoked Bacon,  Feta Cheese, Garbanzo, Green Peppercorn Ranch $10

Baby Spinach Salad
Bacon, eggs, Mushrooms, Warm Smoked Bacon Dressing $8

Local Heirloom Tomatoes
Fresh Mozzarella, Basil, Balsamic Vinegar $8

Local Field Greens
Spiced Pecans, Sun Dried Cherries, Maple Vinaigrette $7

Soups & Salads

Entrées

Chophouse Favorites

All of our Steaks are Premium Gold Angus Certified Beef or Prime, Aged for a Minimum of 28 Days for maximum tenderness and flavor profile.

All Steaks are served with Herb Roasted Tomato, Choice of Baked Potato or Garlic Mashed.
All Steaks Can be prepared Peppercorn or Blackened

Sides  $5
Baked Potato, Garlic Mashed, Creamed Spinach, Fresh Asparagus, Sautéed Spinach

Pan Roasted Lake Huron Whitefish
Oven Roasted Tomatoes, Piperade, Prosciutto,

Riesling Butter Sauce  $19

Butternut Squash Ravioli
Toasted hazelnuts, Michigan Apples, Sage, Mascarpone Cheese $16

Macaroni & Three Cheese with Lobster
Cavatappi Pasta, Fresh Herbs $16

Grilled Canadian Salmon
Ginger Glaze, Basmati Rice  $18

Alaskan King Crab Legs (per ounce) $ 3/oz.

Pan Roasted Local Chicken
Wild Mushroom Ragout, Sumer Vegetables, Cherry Chutney $18



  

  

Pinot Noir
Au Bon Climat “Sanford & Benedict” 06  62

Patz & Hall, Cheneweth Ranch 06  98

Rodney Strong, Russian River 05  49

Clos Du Bois, Sonoma County 05    glass 9  bottle 42

Coppola, Director’s Cut 06  58

Schug, Sonoma Coast 07  42

Gerard Bertrand “Reserve Speciale” FR 06  39

Wild Rock, Central Otago, NZ 07  41

Merry Edwards, Sonoma Coast 07  90

Syrah/Shiraz 
Shiraz, Greg Norman 05  37

Nashwauk, Beacon, Mc Laren Vale, AU 06 120

Chateau Mont-Redon 05, Cotes de Rhone  FR  45 

 

Zinfandel 
Rancho Zabaco, CA  glass 7  bottle 30

Stryker, Speedy Creek, Knights Valley 04  78

Earthquake, Lodi  56

7 Deadly Zins, Lodi, 06, CA  39

Red Varietal Other 
Pinot Meunier, Domaine Chandon 06, Carneros  46

Tempranillio, ERGO, Martin Codax 07  glass 8  bottle 38

Rioja, Montebuena, Spain 04 44

Chianti Classico, Rocca della Macie 05  36

Malbec, Catalpa, “Old Vines” 07, Argentine  48

Barbera, Santa Giustina, Emilia-Romagna 08  34

Nero D’Avola, Gurgo Sicilia 08   glass 8  bottle 33 

Meritage/Blends 
Pic Saint Loup “Grand Terroir” 05  42

L’ Astore, L’Astore Masseria, Puglia 06  98 

 

Merlot 
Trinchero “Chicken Ranch”08 Napa Valley   44

Chat. Ste. Michelle, 05 Columbia Valley, WA glass 8  bottle 38

William Hill Estate, 06, CA  40

Rodney Strong, Sonoma County 06 CA   48

Miner “Stagecoach Vineyard” 06/08, CA  88

Eagle’s Trace, Napa Valley, 05, CA   165

Cabernet Sauvignon 
Robert Mondavi, Napa Valley 05  58

Dunn Vineyards-Howell Mountain 00  198

Louis Martini, Sonoma 06  glass 8  bottle 39

Mayacamas 02  144

Rodney Strong, 02 Sonoma    52

Rodney Strong, 03 Sonoma    51

Rodney Strong, 05 Sonoma    55

Miner 04, Oakville  184

Plungerhead, Dry Creek Valley  46

Stags Leap “Artemis”, Napa 05  118

Panther Creek “Wine Makers Cuvee” 06  220

Ghost Pines Napa/Sonoma 06  44

William Hill, California 04  49 

  

  

Sparkling/Champagne
Blanc de Blanc, L. Mawby, Leelanau   glass 10   bottle 39

La Francais, Taittinger, Champagne  85

Brut, Veuve Clicquot “Yellow Label” 375 ml  55

Brut, Veuve Clicquot “Ponsardin”, Champagne  98

Domaine Chandon brut CA  187ml     Split 10

Rose/Blush/Fruity
Riesling, Chateau Grand Traverse “Semi Dry”, Old Mission  8/30

Riesling, Dr. Loosen Kabinet, Wehlner Sonnenuhr, Mosel  49

Sauvignon Blanc
Michele Redde, Sancere 07 41

Whitehaven 08, Marlborough  glass 9  bottle 37

Rodney Strong, Sonoma County 06, CA  32

Merry Edwards, Russian River Valley, 09, CA 52 

Pinot Gris/ Pinot Grigio
Pinot Grigio, San Angelo, Banfi, 06 Italy  glass 9  bottle 38

Pinot Gris, Chateau Fontaine MI 07  36

Pinot Gris, Mac Murray 07, CA 40  

 

Chardonnay
Chardonnay, William Hill Estate 08, Monterrey  38

Chardonnay, Ghost Pines 07, Napa/Sonoma      glass 9  bottle 40

Cakebread, Napa  70

Miner 06, Napa  82

Chateau Ste. Michelle “Canoe Ridge”, Columbia Valley  36

White Other/Blends
Torrontes, Carrelli Latitud 34, 08 Argentina    38

Malvasia, Santa Giustina, 08 Emilia-Romagna    34

Conundrum, Caymus, Napa  48

Albariño, Martin Codax, Rías Baixas  glass 8  bottle 38

Viognier “ Reserve Speciale” 07 Bertarand   34

Robert Sinskey, Abraxas, Vin de Terrior 05, CA  42 

Port/Dessert
Dow’s Ruby Porto, Portugal  glass 10

Dow’s 10Year Tawny Porto, Portugal  glass 16  bottle 242

Black Star Farms “Ice Wine”  glass 20  bottle 142

Choco Vine-Dutch Chocolate & Red Wine  glass 10


