
Calamari Fritti
Palomino, Crispy Pepperonicini, Capers, Citrus Beurre Blanc, Chili Flake,

13

Starters

Three Onion Gratin
Provolone & Romano, Baked Crouton

6 / 8

Lobster Bisque
Lobster, Sherry & Cognac

11

The Farms
Garden Greens, Pecorino Romano, Bell Peppers, Vine Tomatoes, Pine Nuts, 

Cucumbers, Feta, Golden Balsamic Vinaigrette
7 ~ 12

With Grilled Shrimp 
18

Chophouse
Iceberg Wedge, Crispy Prosciutto, Roasted Hungarian Peppers, Gorgonzola, 

Vine Ripened Tomatoes, Creamy Parmesan Dressing
8

Tri-Colore
Arugula & Radicchio, Egg, Vine Ripened Tomatoes, Garbanzo Beans, Hearts of Palm, 

Parmesan, Cucumbers, Red Wine Vinaigrette
9

gf 

gf 

gf 

Tomato Bisque
5 / 7

gf 

Tenderloin Tips
Cast Iron Seared, Chili infused, Curtido, Grilled Avocado, Tomato Mousse, Cumin/Lime Dust

15

gf 

Shrimp Cocktail
Spicy Tomato Horseradish

15

gf 

Salad
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Entrée Selections

Sautéed Hill of Perch
Potato Nest, Whipped Potatoes, Broccoli, Capers, Tomato Beurre Blanc 

28

*Asterisk denotes items that may be served raw or under cooked.                                                          gf - indicates Gluten-free                                      
Notice:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Chicken Milanese
Baby Arugula & Cherry Tomato Salad

19
Paillard Preparation Available

19

European Dover Sole
White Truffle Risotto, Asparagus, Sauce Meunière

47

An automatic 20% Gratuity is added to your bill

Roasted Leg of Spring Lamb
Rosemary & Garlic Rubbed, Purple Potato Lyonnaise, French Beans, Natural Sauce

26

gf 

Honey Glazed Ham
Honey & Brown Sugar Glaze, Michigan Sweet Corn, Whipped Potatoes

21

gf 

Roasted Prime Rib
Au Jus, Whipped Potatoes, Asparagus, Horseradish Sauce

12 ounce Queen ~ 31 / 16 ounce King ~ 37

gf 

Creekstone Farms Filet of Beef *
Seven Ounces, Whipped Potatoes, Caramelized Pearl Onions, Carrots, Celery Leaf Salad

34

gf 

Surf & Turf
Four Ounce Grilled Filet Mignon, Five Ounce Maine Lobster Tail, 

Truffled Potatoes, Asparagus, Foie Gras Butter
40

gf 

Blackened Salmon
“Bay of Fundy”

Shellfish Bouillabaisse, Red Beans & Rice, Jalapeño Cornbread
26

gf 


