
Starters
NOBLE BREAD brioche rolls . whipped butter . pink hawaiian salt .............................................................................................................................. 8

TODAY’S FEATURED SOUP ask your server for today's offering . cup or bowl .................................................................................................... AQ

FIREHOUSE CHILI  neighborhood favorite . overnight beef stock . kidney beans . butcher’s trim . cornbread croutons . sharp cheddar ...........................9

CHARRED BRUSSELS SPROUTS candied bacon . low ‘n’ slow garlic . balsamic redux .......................................................................................14

FRENCH ONION GRATINÉE overnight veal broth . noble toast . imported gruyere ................................................................................................ 10

CALIFORNIA ARTICHOKES ocean mist farms . grilled . citrus aioli . maldon sea salt..............................................................................................14

NEW SCHOOL SPINACH DIP sour cream . pico . fresno peppers . cilantro ...........................................................................................................15

VEAL + SAUSAGE MEATBALLS san marzano marinara . great for sharing ..........................................................................................................16

Seafood Station
ALMOND-CHILI  SALMON TARTARE* crispy garlic . fresh herbs . scallions . cucumber . sesame seasoning . mama lola’s tortilla chips ...................16

BANG BANG AHI TUNA POKE* shrimp . avocado . scallions . persian cucumber . fresno pepper . sesame seeds ...................................................18

OLD BAY SHRIMP COCKTAIL half dozen . louis dressing . horseradish cocktail sauce..........................................................................................16

LONG ISLAND SOUND SHUCKED OYSTERS*  champagne mignonette . horseradish cocktail sauce ..........................................................22 | 38

BROILED OYSTERS ROCKEFELLER* house favorite . creamy spinach . chopped bacon . dash hot sauce............................................................ 20

W/  GRILLED SALMON* ................... 28W/  FRIED OYSTERS* ...................... 26W/  CRISPY SHRIMP .......................24

TWISTED NOODLE SALAD*  kale . avocado . cucumber . tomatoes . scallions . herbs . coconut . peanuts . carrots

sambal-lime vinaigrette . choice of marinated steak, charred shrimp or rotisserie chicken .................................................................................................20

CRAB CAKE & GREENS* jumbo lump . herb salad . tomatoes . avocado . pickled red onion . green goddess dressing ........................................... 22

Salads
SBK CAESAR* garlic croutons . shaved reggiano . cracked black pepper ................................................................................................................14

Sandwiches & Dips choice of shattered fries or collins slaw

PORTOBELLO DIP jack cheese . marinated ‘shroom cap . caramelized onions . roasted garlic vegan mayo ................................................................17

CHOPHOUSE BURGER* jack cheese . caramelized onions . vine tomatoes . iceberg . mayo . mustard..................................................................... 18

HICKORY BURGER* shredded cheddar . canadian bacon . red onion . hickory bbq ............................................................................................... 19

KINGS BURGER* danish bleu . applewood bacon . collins slaw . red onion . pommery mustard .............................................................................. 20

CRISPY FISH louis mixed slaw . pickled red onion . local pickles . citrus aioli ............................................................................................................ 18

House Specialties
HOUSE-MADE PAPPARDELLE* maitake . portobello . shallot butter

fine herb goat cheese . dressed arugula . charred shrimp +12 ................................................... 24

ST. LOUIS ‘COWBOY’ RIBS smoked . hickory bbq . loaded baked potato .....................30

FRIED PORK CHOP shattered fries . collins slaw . pommery mustard ................................. 32

HARRIS RANCH BRAISED SHORT RIBS goat cheese whipped potatoes

sautéed chard . jus reduction.................................................................................................. 36

FRIED CHICKEN SUPPER m�day & tuesday . limited availability

goat cheese whipped potatoes . collins slaw . pommery mustard .............................................. 22

BONE- IN VEAL PARMESAN thursday - saturday
house-made . san marzano pappardelle . mozzarella . red pepper flakes................................. 46

Sides
SHATTERED FRIES ................................7

COLLINS SLAW ....................................7

ONION RINGS ..................................... 8

CREAMED SPINACH ............................ 8

WILTED GREENS &  REGGIANO ............. 8

 
BLACK BEANS &  BROWN RICE .............8

CHARRED CAULIFLOWER .....................8

GOAT CHEESE WHIPPED POTATOES ....9

LOADED BAKED POTATO .....................9

CHILLED ASPARAGUS &  EGG* ............9

From the Sea
CRISPY SHRIMP PLATTER old bay dredge . shattered fries . chef’s sauce....................... 24

GRILLED ICELANDIC SALMON* simply grilled . charred cauliflower

blistered tomatoes . basil oil . herb compound butter................................................................ 32

SESAME ENCRUSTED AHI TUNA* pancit noodles . herbs . tomatoes . avocado

crushed peanut . toasted coconut . bang bang sauce . sambal-lime vinaigrette .......................... 36

‘MARYLAND STYLE’ CRAB CAKES jumbo lump . shattered fries . citrus aioli ................ 38

Butcher’s Shop a la carte
all cuts aged with intention

FEATURED CHOP*

hand-cut . bone-in ......................................... AQ

CENTER-CUT FILET*

8oz . clarified butter . maldon sea salt .............. 36

BLACKENED NY STRIP*

aged 45 days . 14oz . bleu cheese butter ......... 32

MARINATED SONOMA RIBEYE*

14oz . worcestershire-garlic glaze....................34

COLLINS BROS. PRIME RIB*

house specialty . aged 48 days

12oz ............................................................. 30

16oz ..............................................................34

CLASSIC
herb rub . pan jus

goat cheese whipped potatoes

CHOPHOUSE STYLE
pommery mustard . onion rings

BLACK BIRD
melted jack . black beans

brown rice . diced red onion

ROTISSERIE CHICKEN 22

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness.

CLASSIC WEDGE* danish bleu . pickled red onion . cherry tomatoes

chopped egg . bacon . scallions.............................................................................................. 12



Cocktails
MARTINI #10 lemongrass infused grey goose . lillet blanc . black lemon bitters .................................................................................. 16

NEWLY MINTED wheatley vodka . gran gala . lillet blanc . simple syrup . mint leaves . bachelor button ................................................. 14

ESPRESSO IN PARIS remy martin 1738 . local cold brew . tepus fugit crème de moka . simple syrup................................................. 16

STARS ALIGN pea flower infused aviation . yellow chartreuse . giffard passionfruit . lemon ................................................................. 15

COSMOGRONI SPRITZ bombay . aperol . cranberry syrup . gran gala . lime . orange bitters . champagne . soda ............................ 15

PIÑA LOMA lunazul reposado . pamplemousse . grand marnier . domaine canton . lime . tepache........................................................ 14

MID-SUMMER MARGARITA corazón blanco . la luna mezcal . crème de peche . gran classico . honey syrup . lime ......................... 14

ABANDON SHIP plantation 3 star . allspice dram . goslings black seal . grenadine . velvet falernum . lime ........................................... 15

ELDER DAQUIRI diplomatico planas . st. germain . simple syrup . lime ............................................................................................... 14

BALANCING ACT elijah craig . campari . pamplemousse . montenegro . lemon . simple syrup . angostura .......................................... 15

HIGH ROLLER OLD FASHIONED eagle rare 10 year . gomme syrup . aromatic bitters ................................................................... 16

THE 2-1-2 piggyback rye . dolin sweet vermouth . amaro nonino . xocolatl mole bitters........................................................................ 17

Wine
SPARKLING AND CHAMPAGNE

mercat . sparkling rosé . spain ....................................................... 12 /  44

gloria ferrer 'blanc de blancs’ . sparkling brut . carneros ................. 15 /  56

taittinger ‘la francaise’ brut . champagne . france ...................................72

veuve clicquot ‘yellow label’ . champagne . france.................................98

CHARDONNAY

milou . chardonnay . france .......................................................... 12 /  44

tyler . chardonnay . santa barbara county ..................................... 15 /  56

rombauer . chardonnay . carneros ................................................ 17 /  64

shafer 'red shoulder ranch' . chardonnay . napa valley ...........................86

ROSÉ, ORANGE & WHITE

fleurs de prairie . rosé . france ....................................................... 12 /  44

wai wai . sauvignon blanc . marlborough ...................................... 13 /  48

orin swift ‘blank stare’ . sauvignon blanc . california .......................16 /  60

cakebread . sauvignon blanc . napa valley ........................................... 64

la giana . pinot grigio . italy .......................................................... 12 /  44

dr. loosen . riesling . germany ....................................................... 13 /  48

gulp hablo . orange wine . spain ................................................... 14 /  52

PINOT NOIR

block nine ‘caiden’s vineyard’ . pinot noir . california ...................... 12 /  44

pali wine co. ‘huntington’ . pinot noir . sonoma coast ...................... 15 /  56

belle glos . pinot noir . santa maria valley ......................................16 /  60

patz & hall ‘chenoweth ranch’ . pinot noir . russian river valley ................86

CABERNET SAUVIGNON AND BLENDS

kind stranger . cabernet sauvignon . columbia valley ...................... 12 /  44

quilt . cabernet sauvignon . napa valley ......................................... 15 /  56

l’ecole . cabernet sauvignon . columbia valley................................ 17 /  64

heitz cellars . cabernet sauvignon . napa valley......................................86

caymus . cabernet sauvignon . napa valley ..........................................108

INTERESTING REDS

altos las hormigas . malbec . mendoza .......................................... 12 /  44

predator ‘old vine’ . zinfandel . lodi ............................................... 13 /  48

emmolo . merlot . napa valley ...............................................................62

paysan . red rhone blend . central coast ........................................ 13 /  48

chateau pey la tour . bordeaux blend . france ................................ 14 /  52

molly dooker ‘the boxer’ . shiraz . australia ...................................  15 /  56

the prisoner . famous blend . napa valley ...............................................74

Noteworthy
Liquors
don fulano . blanco .........................................20

komos . reposado rose ....................................30

clase azul . reposado ...................................... 38

don julio 1942 . anejo .................................... 40

blanton’s single barrel . bourbon ...................... 24

colonel e.h. taylor small batch . bourbon ........... 18

weller 12 year . wheated bourbon ...................30

redbreast 12 year . irish whiskey........................ 18

suntory toki . japanese whiskey ......................... 18

angel’s envy . rye whiskey ............................... 22

whistle pig 12 year . rye whiskey ...................... 28

macallan 12 year . scotch ................................ 22

glen morangie 18 year . scotch ........................ 34

2OZ POUR . ROCKS OR NEAT

THE GREATEST GIFT

MY PARENTS EVER

GAVE ME WAS MY BROTHER .

- T�her & Fitzgerald Co�ins

Beer
stella artois . lager . belgium ...........................................8

cactus valley . huss brewing . amber ale . arizona ............8

scrimshaw . north coast . pilsner . california......................8

weihenstephaner . hefeweizen . germany ........................8

cinq cents . chimay . tripel . belgium .............................. 12

ninety shilling . odell . scottish ale . colorado ....................9

church music . the shop . hazy ipa . arizona .....................9

two hearted . bell's . ipa . michigan .................................8

jomax . wren house . stout . arizona.................................9

rotating flavor . cider corps . seasonal . arizona ...............9


