
LUNCH 

Please note: the first price reflects a cash/debit discount, and the second price reflects a 3% non-cash/non-debit adjustment. 
A 20% gratuity will be added for groups of 8 or more.  Please inform your server of any food allergies. 

*Consuming raw or undercooked meats, fish, shellfish or eggs may increase your risk of food bourne illness, especially if you have certain medical conditions. 

LOBSTER BISQUE 
sherry cream  14/14.42 
 

FRENCH ONION SOUP 
signature onion blend, fontina, mozzarella  12/12.36  
 

CHICKEN MEATBALLS 
sweet & spicy hoisin glaze, sesame apple-carrot slaw  14/14.42 
 

CRISPY CALAMARI 
flour-corn meal coated, zesty marinara  17/17.51 
 

BURRATA TOAST 
molten burrata, grilled pear, grape tomato, pistachios,  
prosciutto chips, honey balsamic drizzle  14/14.42 
 

SHRIMP SPRING ROLLS  
southwest style grilled shrimp, cheddar, black beans,  
scallions, ancho mayo dip  16/16.48 
 

CLAMS CASINO 
whole baked clams, bacon, peppers, garlic butter, herbs,  
panko crumble  15/15.45 

THIN CRUST PIZZETTA MARGARITA 
plum tomato, fresh mozzarella, evoo, basil  14/14.42  
 

FIG GLAZE, PEAR, GORGONZOLA  
grilled pear, crumbled gorgonzola, arugula, fig glaze  14/14.42 

CHICKEN BRUSCHETTA 
crispy chicken, cool salad of tomato, red onion, basil,  
fresh mozzarella, arugula, balsamic fig glaze, fries  
 

MACADAMIA CRUSTED SALMON 
pineapple-mango salsa, rice pilaf  29/29.87 
 

THREE PAISANOS 

19/19.57 
 

MARINATED SKIRT STEAK 
grilled vegetables, french fries  37/38.11 
 

LOBSTER QUESADILLA 
butter poached wild lobster meat, peppadew peppers,  
tomato-avocado salsa, dijon lobster cream, rice pilaf  26/26.78 
 

NAKED BURGER 
signature ground sirloin, arugula, avocado, bacon,  
gorgonzola, tomatoes, red onion, tomato vinaigrette  17/17.42 

CHOPPED ROASTED BEET 
baby arugula, orange supremes, candied pistachios,  
pickled red onion, feta, honey-citrus vinaigrette  15/15.45 
 

LOBSTER & SHRIMP COBB 
romaine hearts, lobster, shrimp, bacon, avocado, tomato,  
citrus vinaigrette    22/22.66 
 

GOAT CHEESE 
mixed greens, dried cranberries, grilled pears, brown sugar 
glazed walnuts, raspberry vinaigrette  15/15.45 
 

CLASSIC CAESAR 
romaine hearts, shaved parmesan, garlic croutons,  
classic caesar dressing  14/14.42 
 

Make it a Lunch Entrée Salad 
chicken  8/8.24  | shrimp  11/11.33  | steak  12/12.36  
salmon  10/10.30 | tuna  12/12.36 

STEAK TIDBITS 
sliced grilled sirloin, melted fontina, caramelized onions,  
toasted garlic baguette, au jus, bbq sauce  24/24.72 
 

GRILLED VEGETABLE PANINI 
bruschetta tomatoes, roasted vegetables,  
melted mozzarella, garlic pesto mayo  14/14.42  
 

CRAB CAKE SANDWICH 
maryland style jumbo lump crab cake, avocado,  
chipotle honey mayo, toasted brioche bun  18/18.54  
 

HONEY MUSTARD CHICKEN WRAP 
crispy chicken strips, lettuce, avocado, tomatoes,  
smoked bacon, honey mustard dressing  15/15.45  
 

TUNA TARTARE TACOS  
soy, truffle oil, sesame seeds, scallion, avocado,  
served on a crispy wonton, 3pcs.  17/17.42 
 

CHOPHOUSE BURGER 
signature ground sirloin, toasted brioche bun, 
one topping of cheese or bacon  18/18.54 
 

FRENCH ONION SOUP BURGER 
signature ground sirloin, crispy & caramelized onions, three 
cheeses, toasted brioche bun, onion a jus for dunkin’  19/19.57 

SERVED WITH FRENCH FRIES 

$23 LUNCH COMBO* 
 

SOUP OR SALAD 
-SELECT ONE- 

 

FRENCH ONION | LOBSTER BISQUE 

CLASSIC CAESAR | GOAT CHEESE | CHADWICKS SALAD 
 

HANDHELDS 
-SELECT ONE- 

 

HONEY MUSTARD CHICKEN WRAP  

VEGETABLE PANINI | FIG GLAZE & PEAR FLATBREAD   

 

*cannot be combined w/any other promotions or promotional gift cards.

WEEKLY DINING SPECIALS 
 

SUNDAY THRU FRIDAY| $39 SUNSET MENU | 4PM - 6PM 

WEDNESDAY | WINE DOWN WEDNESDAY 

THURSDAY  |  LIVE MUSIC 

FRIDAY & SATURDAY | PRIME RIB NIGHT 

SUNDAY BRUNCH 

 

ASK US ABOUT… 
 

PRIVATE EVENTS, LARGE PARTY DINING RESERVATIONS,  

CORPORATE/HOLIDAY PARTIES, OFF PREMISE CATERING 


