
 

  

DINNER MENU 

DESSERT 

FR ENCH S ILK  P IE  5  

 
CHO CO LATE CHIP  CO O KIE  8  

 

WINES BY THE GLASS 

NICO LLET  AVE PO T HO LE 

ICE  CR EAM 6 

chocolate, caramel, toffee, truffles, 
sea salt 

 
CAR AMEL CHEESECAKE 6  

brule, caramel, whipped cream 

 

BEVERAGES 

Cocktails 

HIGH WEST SAZERAC                                         13 
HIGH WEST DOUBLE & RENDEZVOUS RYE, SIMPLE 
SYRUP, PEYCHAUD BITTERS 
 

PERFECT MARGARITA            11 
MI CAMPO BLANCO, COINTREAU, LIME JUICE, BLUE 
CURACAO, SALTED RIM 
 

CUCUMBER LEMONADE         7 
PRAIRIE ORGANIC VODKA CANNED COCKTAIL 
 

MOSCOW MULE           11 
TITOS VODKA, GINGER BEER, FRESH LIME 
 

CLASSIC MANHATTAN     13 
BASIL HAYDEN’S, CARPANO ANTICA 
 
 

 

Craft Bottles 

FAIR STATE ROSELLE  7 
MINNEAPOLIS, MN -- 12 OZ,  ABV: 5.7% IBU: 19 
 

BELLS TWO HEARTED IPA 7 
KALAMAZOO, MI -- 12 OZ, ABV: 7.0% IBU: 55 
 

LOON JUICE HARD CIDER 7 

SPRING VALLEY, MN -- 12 OZ, ABV: 6.0%   IBU: N/A 
  

SUMMIT PORTER     6 
ST. PAUL, MN -- 12 OZ, ABV: 5.4% IBU: 48
      

 

Draft 

FULTON LONELY BLONDE 6 

SUMMIT EXTRA PALE ALE  6 

SURLY FURIOUS   6 

BLUE MOON   6 

MILLER LIGHT   5 

PERONI    7 

Bottles 

MILLER LITE  5 

BUD LIGHT            5 

BUDWEISER  5 

MICHELOB ULTRA  5 

HEINEKEN  6 

CORONA  6 

GUINNESS  6 

KALIBER  5 

 

SPARKLING  BRUT , Freixenet, Blanc de Blancs, Spain, NV  7  

 

WHITE  PINOT GRIGIO , Lunardi, Italy, 2018 10  

 SAUVIGNON BLANC , Mantanzas Creek, Sonoma Coast, CA, 2018  12  

 CHARDONNAY , William Hill, CA, 2018 12  

   

RED  PINOT NOIR , Meiomi, California, 2018  13  

 MERLOT , Boomtown, Washington, 2018 10  

 ZINFANDEL , Joel Gott, California, 2018 12  

 MALBEC , Trivento, Argentina, 2018 10  

 CABERNET SAUVIGNON , Louis Martini, California, 2017 12 

 CABERNET SAUVIGNON , Justin, Paso Robles, 2017 19 

 

gluten free *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

 



 

  

 ENTREES      FLATBREADS 

CR AB CAKE 18   

jumbo lump, sriracha aioli  
 

SP INACH DIP  12  

spinach, artichoke hearts, pita,  

everything seasoning crackers 
 
 

 

SOUPS AND SALADS 

CENTER  CUT  F ILET*  32   

6oz, mashed potatoes, 

asparagus 
 

CENTER  CUT  F ILET*  46   

10oz, mashed potatoes, 

asparagus 

 

STARTERS 

SAUCES/CR UST 

  

bordelaise 2  

buttermilk-blue cheese 2  

 

SEAFO O D ADD-O NS  

 

shrimp 10  

crab cake 9 

 

Asparagus  6 

Parmesan Fries 5 

Mashed Yukons 5 

buttermilk, garlic 

 

Lobster Mac & Cheese 9 

Lobster, asiago, truffle oil, 

smoked bacon 

 

 

gluten free *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 
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DAILY  

SO UP SPECIAL  6/8  

 

CHO PHO USE SALAD 10 

chopped greens, tomato, blue 

cheese, cucumber, egg,  

bacon, champagne-chive dressing   
 

CAESAR  9   

romaine hearts, parmesan, 

 classic caesar dressing,  

croutons 

 

THE WEDGE 10 

iceberg lettuce, buttermilk blue 

cheese, bacon lardons, tomato, egg, 

blue cheese dressing 

 

SANDWICHES 
served with fries or sweet potato fries. gluten free bread available 

GR ILLED CHICKEN 14 

bacon, provolone, lettuce, tomato 
 

AVO CADO -TOMATO   

MELT  14  

mozzarella, parmesan 

+add turkey 2  

CHO PHO USE BUR GER *  15   

half-pound, cheddar, bacon, 

caramelized onion, lettuce, 

tomato 
 

substitute beef with a beyond meat patty 

 
TUR KEY BLT  14   

avocado, roasted turkey, bacon, 

lettuce, tomato, herb aioli 

 

ADD ONS  

sirloin* 12 shrimp* 8 

crab cake 9 chicken 6 

              salmon* 10         

CUTS OF STEAK 

SIR LO IN 22  

6oz, parmesan fries 

 
 

R IB-EYE*  54 

14oz, , boneless, asparagus, 

mashed potatoes 

 

GR ILLED SALMON*  28  

mustard-herb butter,  

wild rice pilaf 

 

WALLEYE  20 

beer battered walleye, fries, 

 

STEAKHO USE WINGS 13  

ChopHouse dry rub,  

steakhouse aioli 
 

CHEESE CUR DS 9  

fried, ranch 

 

 

CHEESE 10  

mozzarella, parmesan, asiago 

 
BBQ  CHICKEN  12  

Grilled chicken, red onion, 

mozzarella, bbq sauce  

 
PEPER ONI  &  SAUSAGE 12 

mozzarella, pepperoni, sausage 

 

 

LO BSTER  MAC &  CHEESE 16   

Lobster, asiago, truffle oil,  

smoked bacon 

 


