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scallops
pan seared sea scallops 
applewood bacon jam

 garlic and lemon aioli  20.95

pork potstickers
pan fried and steamed

ponzu sauce  12.95

steak tartare *
chopped beef tenderloin (raw)
red onion | capers | parmesan

crostinis  16.95

goat cheese 
crostinis

creamy goat cheese | baked crostinis 
roasted tomatoes | fig spread 

balsamic reduction  12.95

caesar salad
romaine lettuce | creamy caesar dressing 

shaved parmesan | crouton 12.95

chop’s house salad
romaine lettuce | diced tomatoes

red onions | bleu cheese | applewood bacon 
peppercorn ranch dressing  12.95

 soup of the day
cup 6.95  | bowl 9.95

lobster bisque
lobster | cream

sherry creme fraiche 
cup 12.95  | bowl 16.95
  (substitute with any entree for $6)

seasonal salad
spinach |  roasted butternut squash   
walnuts | red onions | goat cheese

apple cider vinaigrette 14.95
  (substitute with any entree for $4) 

Our steaks are hand-cut Certified Angus Beef and include 
chef’s choice potato and salad or cup of soup of the day

new york strip*
8 oz  34.95

12 oz  42.95
16 oz  53.95

filet mignon*
6 oz  39.95
8 oz  47.95

10 oz  55.95

ribeye*
12 oz  44.95
16 oz  53.95

cut of the day*
market price

 

compound butters
To compliment our steaks, select one

of the following housemade butter toppings

chop’s house
worcestershire | garlic |  chives

bacon bleu cheese
applewood bacon | bleu cheese

bearnaise
tarragon | white wine | shallots

garlic
garlic | white wine |  shallots

plain butter
wisconsin’s finest

lobster tail
6 oz cold water lobster tail  

drawn butter 28.95

mushroom & onions
garlic butter | white wine 6.95

whiskey  
peppercorn mushroom 

cream sauce  6.95

scallops
pan seared sea scallops  
applewood bacon jam 

garlic and lemon aioli  20.95

jumbo shrimp
panko crusted | horseradish 

cocktail sauce  14.95

blackened or 
peppercorned 4.95

menu subject to change
$12.00 Split charge includes choice of salad or cup of  soup and chef’s choice of 

potato or Minnesota wild rice for each plate*steaks and chops ordered rare, 
medium rare, or pink in the middle may be undercooked. Consuming undercooked 

meats, poultry, seafood, fish, or eggs may increase your risk of food illness*
a service charge of 20% will automatically added on parties of five or more.

a 3.99% service fee will be added to all transactions



allergen statement: Menu items may contain or come into contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish, and soy. Please be aware 
that we use common food preparation areas and equipment. Due to these circumstances, we are unable to guarantee that any menu item can be completely free 

of allergens. For more information, please speak with a manager.

All CHOP Specialties include choice of salad or cup of soup of the day

filet medallions*
filet | mushrooms |  crostini

whiskey peppercorn cream sauce
chef’s choice potato  32.95

crispy duck
maple leaf farm 1/2 duck

Seaquist cherry demi-glace
Minnesota wild rice 34.95

mushroom ravioli
shallots | spinach | mushrooms | parmesan 

 garlic cream sauce 29.95

beef burgundy*
tender cuts of beef | mushrooms

pearl onions | garlic butter | red wine sauce 
chef’s choice potato   28.95

chop steak salad*
CHOP’s house salad or caesar salad

grilled petite filet mignon  34.95
 (substitute grilled salmon or panko chicken at no charge)

cup of soup included 

cold water
lobster tails

two 6 oz cold water lobster tails steamed 

drawn butter | lemon  64.95

Fish and Seafood selections include Minnesota wild rice & choice of salad or cup of soup of the day

walleye
panko crusted Canadian walleye

 tartar sauce lemon 32.95

salmon*
grilled salmon | lemon citronette 34.95

grilled asparagus  8 

carrots 8   
roasted tri-colored carrots

honey mustard glaze

truffle fries 8  
truffle oil | parmesan | garlic aioli

twice baked potato 8   
cheddar | applewood bacon | chives

creme fraiche

Substitute side with any entree - add $4

scallops
pan seared sea scallops 
applewood bacon jam

garlic and lemon aioli  36.95

jumbo shrimp
panko crusted | horseradish 

cocktail sauce 30.95
 

thursday night

includes chef’s choice potato
 & choice of salad or cup of soup

grilled petite filet or 8 oz NY strip
choice of lobster tail, jumbo shrimp, or scallops

$39.95

friday night

includes french fries, house slaw, tartar or cocktail sauce, and 
choice of clam chowder or cherry pie 

Lake Perch - Pan or Deep Fried
Walleye - Pan or Deep Fried
Jumbo Shrimp - Deep Fried

$24.95


