
 

 
Before placing your order, please inform your server if a person in your party has a food allergy 

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

GF indicates gluten free---- GF can be modified to be gluten free 

     ________________________QUICK BITES & APPETIZERS _______________________________ 

 

 

HOUSEMADE RICOTTA 14 
basil oil, grilled crostini 
 

ARANCINI 17 
arborio rice, provolone, pomodoro, fresh basil, 
parmesan 
 

BRUSCHETTA 14 
grilled crostini, tomato, fresh mozzarella, 
basil, garlic, balsamic glaze 
 

FRIED MEZZALUNAS 16 
breaded provolone, pomodoro, parmesan  
 

GF SHRIMP COCKTAIL 20 
five medium shrimp, house made cocktail sauce   
 

ONION RINGS 12 
hand breaded, steakhouse aioli  

 
 
GF CAPRESE 18  (220 CAL) 
heirloom tomato, fresh basil, mozzarella, pesto, 
balsamic  
 

GF KALE AND BRUSSELS 20  (435 CAL) 
baby kale, shaved brussels, toasted pine nuts, chopped 
bacon, red onion, dijon vinaigrette 
 

GF MIXED GREEN SALAD 16   (169 CAL) 
mixed greens, cucumber, tomato, red onion, balsamic 
 
 
 
 

 MARGHERITA 18   
garlic oil, roasted tomatoes, fresh mozzarella,  
pecorino-romano, fresh basil, balsamic  
 

PESTO CHICKEN 20    
house made pesto, pulled chicken, prosciutto, 
mozzarella, pecorino-romano 
 

MEAT TRIO 22   
pomodoro, bacon, sausage, pepperoni, mozzarella 
 
 
 
 

 
GF *GRILLED SALMON BLT 26 
bacon, butter lettuce, tomato, garlic aioli,  
ciabatta bread 
 

GF HOT HONEY CHICKEN 18 
fried chicken breast, hot honey, lettuce, tomato, 
candied jalapeño, brioche roll 
 

CRAB CAKE 22 
seared crab cake, lettuce, red onion, remoulade, 
brioche roll  
 
 
 

___________________________________SOUPS_______________________________
__ 

 

 

SOFT BAKED PRETZELS 12 
two salted pretzels, whole grain mustard, 
beer cheese 
 

GF MEDITERRANEAN BOARD 16 
marinated vegetables, chickpea hummus,  
warm pita bread 
 

GF CHARCUTERIE BOARD   21 
cured meats, crostini, cheeses, olives, marinated 
artichokes, roasted peppers, fruit 
 

CRAB CAKE 22 
lump crab, dressed arugula, remoulade,  
charred lemon 
 

SPICY FRIED CALAMARI 18 
banana peppers, jalapeño, cajun remoulade,  
pomodoro sauce  
 

 
 

 
 

 

GF WEDGE 16  (427 CAL) 
iceberg, chopped bacon, red onion, great hills blue, 
grape tomatoes, cucumber, buttermilk ranch 
 

GF SPINACH 18  (221 CAL) 
baby spinach, arugula, sliced almonds, goat cheese, 
dried cranberries, raspberry vinaigrette 
 

*GF CAESAR 16  (391 CAL) 
romaine, shaved parmesan, croutons  

 
 
 
 
 

 
 

 ANTIPASTO 20   
garlic oil, salami, prosciutto, capicola, banana peppers, 
mozzarella, arugula  
 

 CHICKEN-BACON RANCH 20  
ranch, pulled chicken, chopped bacon, mozzarella 
 

 PEPPERONI 18    
pomodoro, pepperoni, mozzarella, 
pecorino-romano 
 
 

 
 

GF *ULTIMATE STEAK SANDWICH 29 
tenderloin of beef, grilled onion, mushroom and beer 
cheese 
 

GF *CHOPPS CLASSIC BURGER 20 
lettuce, tomato, red onion, cheddar, Chopps aioli, 
brioche roll 
 

GF *BLACK AND BLUE BURGER 22 
black pepper encrusted, great hills blue cheese, crimini 
mushroom, lettuce, tomato, 
red onion, brioche roll 
 

 
 
 

 

 

 

CHEFS SIGNATURE SOUP  6/9 

SALADS 
___________________________________________________________________ 

 

PIZZA __ (GF cauliflower crust available upon request)_______________________________________________________ 

 
 
 
 
 

 

 
 

 

Grilled Chicken 12 - *Steak Tips 18 - *Salmon 15 - Shrimp 15 (4) - Crab Cake 20   
 

HANDHELDS__(available with GF bun upon request)________________________________________________________________ 

 BAKED FRENCH ONION SOUP   9 



 

 
Before placing your order, please inform your server if a person in your party has a food allergy 

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

GF indicates gluten free---- GF can be modified to be gluten free 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ITALIAN RED SANGRIA 13 
sangiovese, tuaca, sweet vermouth, lemoncello, fresh 
fruit 
 

TROPICAL WHITE SANGRIA 13 
sauvignon blanc, coconut rum,  
triple sec, pineapple juice, fresh fruit  
 

COSMOPOLITAN 15 
absolut citron, cointreau, freshly squeezed lime juice,  
splash cranberry 
 

TUACA WHISKEY PUNCH 13 
buffalo trace bourbon, tuaca, cranberry, orange 
 
 

BOULEVARDIER 15 
bulleit bourbon, sweet vermouth, campari 
 

 

GF *NY SIRLOIN 45 
garlic-caper-anchovie crust, blistered cherry 
tomato,roasted potato 
 

GF *CHARBROILED RIBEYE 48 
dressed arugula greens, roasted trumpet 
mushroom, onion rings, garlic mashed, 
asparagus 
 

CHICKEN BROCCOLI ALFREDO 26 
creamy alfredo sauce tossed with sautéed chicken, 
broccoli, and penne. 
 

SHRIMP & SCALLOP SCAMPI 34 
sautéed shrimp & scallops, tomato, garlic, white 
wine-butter sauce, baby arugula, linguini 
 

LOBSTER RAVIOLI 40 
seared sea scallops, baby spinach,  
lemon beurre blanc 
 

GF PAN SEARED HALIBUT RISOTTO 38 
garlic-herb risotto, grilled asparagus, 
lemon beurre blanc  

 

 

 

GF *FILET MIGNON 55 
garlic mashed, sautéed baby spinach, gremolata 
 

GF *SALMON EN PAPILLOTE 28 
zucchini, summer squash, shaved fennel, dill, 
roasted fingerling potatoes 
 

PAPPARDELLE BOLOGNESE 28 
beef, veal, pork, pomodoro, cream, fresh 
pappardelle, ricotta 
 

GF MARSALA   
CHICKEN 26 / VEAL 38 / *STEAK TIPS 38 
garlic mashed, asparagus, roasted mushrooms, 
marsala wine sauce 
 

GF SALTIMBOCA     
CHICKEN 26 / VEAL 38 
prosciutto, mozzarella, garlic mashed, spinach,  
sage-butter sauce 
 

PARMESAN    
EGGPLANT 22 / VEAL 38 / CHICKEN 26 
pomodoro, linguini, mozzarella, parmesan 
 
 
 

 

ITALIAN GENTLEMAN 13 
angels envy bourbon, campari, freshly squeezed lemon 
juice 
 

ROYAL FLUSH 13 
crown royal, peach schnapps, cranberry 
 

ESPRESSO MARTINI 15 
stoli vanilla vodka, kahlua, baileys irish cream, espresso 
 

NEGRONI 15 
malfy orange gin, campari, sweet vermouth 
 

PEACH & ORANGE BLOSSOM SPRITZ 13 
ketel one botanical vodka, fever tree soda water  
 

RASPBERRY MARGARITA 15 
patron tequila, triple sec, chambord liqueur, freshly 
squeezed lime and lemon juice 

SAM ADAMS ‘Red Brick Ale’   10 

BLUE MOON ‘Belgian White Ale’ 10 

JACKS ABBY AMBER LAGER 10 
`Shipping out of Boston` 

LORD HOBO “617”  10 

TIMBERYARD STOUT `Wolftree ‘ 13 

MIGHTY SQUIRREL ‘Cloud Candy’  13 

PERONI NASTRO AZZURO  9 

MAINE BREWING COMPANY ‘Lunch’ 16 

STEAKHOUSE ENTREES 

EXHIBIT A NE IPA ‘Cats Meow’  15 
LAWSON`S IPA ‘Sip of Sunshine’  16 

LORD HOBO DBL IPA ‘Boom Sauce’  15 
NIGHT SHIFT ‘Santilli’   9.50 
SAM ADAMS ‘Boston Lager’   9.50       

STORMALONG Hard Cider  13 
WHITE CLAW Assorted Flavors   8 
TRULY SELTZER Assorted Flavors  8 
 

MICHELOB ULTRA 8   MILLER LITE 8   BUDWEISER 8   BUD LIGHT 8    HEINEKEN 9 
STELLA ARTOIS 9.50   GUINNESS 9.50   CORONA 9.50    HEINEKEN OO   9 

 

LOCAL CRAFT AND SELTZER DRAUGHT BEER 

DOMESTIC AND IMPORTS 

HAND CRAFTED 
COCKTAILS 
_____________________
_____________________
_________ 

 


