
BURGERS
SERVED ON TRIPLE SESAME BRIOCHE BUNS
WITH A CHOICE OF POMME FRITES, 

CHEDDAR HASH BROWN CASSEROLE, OR HOUSE SALAD
UPGRADE TO PARMESAN TRUFFLE FRIES +3

BISTRO ONION BURGER
TWO 4TWO 4OZ ANGUS BEEF PATTIES, 
SWEET ONION MARMALADE, 
SAUTEED MUSHROOMS, 
GRUYERE SWISS CHEESE, 

CARMALIZED SHALLOT DIJON AIOLI  18 
[*GF]

THE SMOKIN' BURGER
TWO 4TWO 4OZ ANGUS BEEF PATTIES, 

APPLEWOOD BACON, SMOKED GOUDA, 
GARLIC BRAISED KALE, HOUSEMADE 
STEAK SAUCE, BACON AIOLI  18 

[*GF]

SLOPPY BURGER
TWO 4OZ ANGUS BEEF PATTIES, 
CHEDDAR CHEESE, SLOPPY SAUCE, CHEDDAR CHEESE, SLOPPY SAUCE, 
CRISPY CHIFFONADE LETTUCE, 

RED ONION, BEEFSTEAK TOMATO  18 
[*GF]

BLACK BEAN VEGGIE BURGER
TWO 4OZ VEGGIE PATTIES, 

GUACAMOLE, TOMATILLO SALSA, 
MONTEREY JACK CHEESE, MONTEREY JACK CHEESE, 
CRISP CHIFFONADE LETTUCE, 
CHIPOTLE CILANTRO AIOLI  18 

[V *DF]

SALADS
MIX CAESAR SALAD

ROMAINE, CRISPY WONTONS, 
SPICED CASHEWS, PARMESAN REGGIANO, SPICED CASHEWS, PARMESAN REGGIANO, 

GINGER AIOLI DRESSING  15

APPLE FARRO SALAD
MIXED GREENS, SMOKED GOUDA, 

DRIED CRANBERRIES, CANDIED WALNUTS, 
MAPLE BALSAMIC VINAIGRETTE  15

[V *GF *VG]

CHOPHOUSE WEDGE SALADCHOPHOUSE WEDGE SALAD
APPLEWOOD BACON, GORGONZOLA, 
SHARP CHEDDAR, TOMATO, EGG, 
PUMPKIN SEEDS, CROUTONS, 

SMOKEY BUTTERMILK RANCH DRESSING  15
[*V *GF]

MANDARIN ORANGE CHICKEN SALAD
NNAPA CABBAGE, COCONUT CHICKEN, 
CRISPY RICE NOODLES, CUCUMBER, 
THAI PEANUT VINAIGRETTE  15

[*V *GF]

ADD PROTEIN
HERB MARINATED CHICKEN BREAST  8

CRISPY TOFU  6
GARLIC TIGER SHRIMP  GARLIC TIGER SHRIMP  11

WINES 
SPARKLING CAPOSALDO PROSECCO

VENETO, ITALY 
N/V  10/38 

MOSCATO PLACIDO MOSCATO D'ASTI
PIEDMONT,ITALY
2022  2022  10/38 

SEMI-DRY RIESLING DR. FRANK
FINGER LAKES, NEW YORK 

2022  10/38 

DRY RIESLING THIRSTY OWL
FINGER LAKES, NEW YORK 

2022 10/38 

PINOT GRIGIOPINOT GRIGIO BANFI LE RIME
TUSCANY, ITALY 
2022  10/38 

SAUVIGNON BLANC KONO
MARLBOROUGH, NEW ZEALAND 

2022  10/38 

CHARDONNAY HESS
MONTEREY COUNTY, CALIFORNIA MONTEREY COUNTY, CALIFORNIA 

2021  10/38 

ROSE PROPHECY
VIN DE FRANCE, FRANCE 

2022  10/38 

PINOT NOIR TALBOTT KALI HART
MONTEREY, CALIFORNIA 

2021  2021  10/38 

CABERNET FRANC RYAN WILLIAM
FINGER LAKES, NEW YORK 

2019  10/38 

SYRAH BLEND POGGIO AL TESORO
TOSCANA MEDITERRA, ITALY

2021  10/38 

GRENACHE BLENDGRENACHE BLEND DEPARTMENT 66 OTHERS
MAURY, FRANCE
2018  10/38 

MALBEC NORTON DOC
MENDOZA, ARGENTINA 

2021  10/38 

CABERNET SAUVIGNON CLINE NORTH COAST
LODI, CALIFORNIA LODI, CALIFORNIA 
2020  10/38 

CABERNET SAUVIGNON FREI BROTHERS SONOMA
ALEXANDER VALLEY, CALIFORNIA 

2021  10/38 

BEER 
BOTTLED

BLUE MOON  BUD LIGHT  BLUE MOON  BUD LIGHT  
COORS LIGHT  CORONA  

GUINESS  HEINEKEN  LABATT BLUE  
MICHELOB ULTRA  HAZLITT CIDER  

NON-ALCOHOLIC 

ASK YOUR SERVER ABOUT 
OUR ROTATING DRAFTS

THAI NOODLE 
BOWL

CHINESE BROCCOLI, BOK CHOY, 
THAI EGGPLANT, SHITAKE MUSHROOMS, 

GINGER, HOT THAI BASIL  19

CHOOSE A BROTH
COCONUT GREEN CURRY | COCONUT GREEN CURRY | GAENG KIEW WAN [GF DF]
LEMONGRASS RED CURRY | GAENG PHANAENG [GF DF]
FIVE SPICE DAIKON BROTH | GAENG PHALO [VG]

CHOOSE A NOODLE
RAMEN EGG NOODLES [V]
RICE NOODLES [VG GF]

ADD PROTEIN
ROASTED CHICKEN  ROASTED CHICKEN  8 [GF DF]
CRISPY PORK BELLY  9 [DF]
GARLIC TIGER SHRIMP  11 [GF]

CRISPY TOFU  6 [VG]
THAI STYLE FRIED EGG  2 [V GF]

DRINKS

JUICE 6

ORANGE, CRANBERRY, APPLEORANGE, CRANBERRY, APPLE

FOUNTAIN DRINKS 3
PEPSI, DIET PEPSI,

SIERRA MIST, MUG ROOT BEER, 
GINGER ALE, LEMONADE, 

RASPBERRY TEA

COFFEE, TEA, COCOA 3
COFFEE, ICED COFFEECOFFEE, ICED COFFEE

HOT TEA, UNSWEETENED ICED TEA
HOT COCOA

MILK 3
WHOLE MILK

CHOCOLATE MILK

THE CLASSICS

MIMOSA
SPARKLING CHAMPAGNE, 
ORANGE JUICE  10

CRANBERRY JUICE, 
GUAVA JUICE, PINEAPPLE JUICE,

APPLE CIDERAPPLE CIDER
ALSO AVAILABLE

BLOODY MARY
"THE BLOODY BEST"
VODKA, CITRUS, 
CAJUN SPICES, 

HORSERADISH, CELERY  10

SPECIALTY SPECIALTY 
MIMOSAS

GUAVA COLADA
COCONUT, PINEAPPLE  11

TEQUILA 
POMEGRANATE
CRANBERRY, LIME, 
SILVER TEQUILA, SILVER TEQUILA, 
AGAVE  12

RASPBERRY PEAR
PEAR PUREE, RASPBERRY 

SORBET FLOAT, 
MINT  11

STRAWBERRY BASIL
CAVA, STRAWBERRY COULIS, CAVA, STRAWBERRY COULIS, 

GARDEN BASIL  11

CARAMEL 
APPLE CIDER
CARAMEL VODKA, 
SPICED CIDER, 

CINNAMON SUGAR RIM  12

BRUNCH 
COCKTAILS

GENTLEMEN'S BREAKFAST
COGNAC, COFFEE, MAPLE SYRUP, 

BLACK WALNUT BITTERS, 
CREAM  14

SPRING FLINGSPRING FLING
GIN, ST. GERMAIN,
BASIL, STRAWBERRY, 
LEMONADE  13

NUTTY PROFESSOR
MAKER'S MARK, FRANGELICO 

MAPLE SYRUP, 
BLACK WALNUT BITTERS, BLACK WALNUT BITTERS, 
CANDIED WALNUT RIM  13

MOODY MARGARITA
ESPOLON TEQUILA, 
GRAND MARNIER, 
PASSIONFRUIT, LIME, 
GRAPEFRUIT BITTERS, 
AGAVE, TAJIN RIM  AGAVE, TAJIN RIM  12

MIXTINI'S
BERRY ME

GREY GOOSE VODKA, 
LIMONCELLO

CHAMBORD, LEMON, 
RASPBERRY COULIS  12

JAVA JIVEJAVA JIVE
ESPRESSO VODKA, 
VANILLA VODKA, 

FRANGELICO, COFFEE, CREAM, 
CHOCOLATE BITTERS  12

OAT & SPICE
DIPLOMATICO RUM, 
RUM CREAM, OAT MILK, RUM CREAM, OAT MILK, 

SPICE SYRUP, 
CHOCOLATE BITTERS  13

LUNCH DRINKS

V = VEGETARIAN  VG = VEGAN  GF = GLUTEN FREE  DF = DAIRY FREE
*INDICATES ITEMS CAN BE MADE V/VG/GF/DF UPON REQUEST


