RESTAURANT
So-BAR

STARTERS

WARM ARTICHOKE AND s:16
CASTELVELTRANO
grilled pita and baguette chips

GRILLED OCTOPUS s20

butter beans, salsa verde, roasted lemon

ROASTED BONE MARROW s15
parsley shallot salad, baquette

SOUP & SALADS
KALE CAESAR 0

fried shallots, grana padano, marinated anchovy

ICEBERG WEDGE #2

bacon lardon, cherry tomato, bleu cheese

SOUP DU JOURs0

daily selection

STEAKS

FLATIRON s34
10 oz, shoulder steak

NEW YORK STRIP #+

12 oz, shortloin steak

RIBEYE #2#
160z, rib steak

WAYGURIB CAP #

8oz, wagyu australian cap steak

HANGER #22

8oz, sternum steak

WARM CRABDIP s

seaweed breadcrumbs, togarashi chips

CORN AND CHIVE FRITTER 14
calabrian chili pepper honey

THAI CRISPY SHRIMP s

nuac cham, scallion

ENTREES

CHICKEN “UNDER A BRICK™ $30

herbed fingerlings, fennel, salsa verde

PAN ROASTED SCALLOPS ¢s¢

miso togarashi corn, scallion, crispy wonton

BRAISED LAMB NECK ¢3¢

artichoke and mushroom fricassee, garlic pita

CATCHOF THE DAY MRkt

spinach, pine nut vinaigrette, crispy leeks

CHOPHOUSE BURGER 22

two - four ounce patties, bacon, bleu cheese, wild
mushroom

HOUSEMADE PASTA pAiLy
ask server for todays offering

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS
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