WINES BY THE GLASS: WHITE

Scharffenberger Brut, Mendocino County, NV

Barone Fini Pinot Grigio, Valdage - Italy, 2009

Groth Sauvignon Blanc, Napa Valley, 2009

Dona Paula “Los Cardos” Chardonnay, Mendoza, 2008

Coppola “Diamond Collection” Chardonnay,
Russian River Valley, 2007

WINES BY THE GLASS: RED

Buehler Carbernet Sauvignon, Napa Valley, 2007
Goldschmidt “Chelsea” Merlot, Dry Creek Valley, 2008
Morgan “12 Clones” Pinot Noir, St. Lucia Highlands

Donna Paula “Los Cardos” Cabernet Sauvignon,
Mendoza 2008

Nine Stones Shiraz, Barossa Valley, 2007
Catena Malbec “Vista Flores”, Argentina, 2006

DRAUGHT BEER

Brooklyn Brown Ale
Bud Light

Fireman’s#4 Blonde Ale
Stella Artois

BOTTLE BEER

Fat Tire Newcastle Sam AdamsLager Heineken
Guinness Miller Lite Coors Lite Budweiser
Michelob Ultra  Amstel Lite  Shiner

DAILY HAPPY HOUR: 4-9 PM

Wine...5

Well Drinks...6

Draft Beer: Bud Light...3
$1 off all Bottle Beer

HAPPY HOUR WHITE WINES

Don Paula “Los Cardos” Chardonnay
Barone Fini Pinot Grigio

HAPPY HOUR RED WINES

Dona Paula “Los Cardos” Cabernet Sauvignon
Cono Sur Pinot Noir
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BAR MENU - 2:30 PM - CLOSE

Chophouse Burger
Lightly aged and grilled, house made steak sauce, bacon,
smoke cheddar

Crab Cake
Served with tomato compote and chive tarragon butter

Jumbo Shrimp Cocktail
Three extra large shrimp served with a tequila cocktail
sauce

Maine Lobster Roll
Lobster meat, chives, tarragon, arugula and mayo, served
with jalapeno potato chips

Ahi Tuna BLT
Toasted bread, Boston lettuce,smoked bacon and wasabi
mayo

Oysters
Six east coast oysters on the half shell served with
mignonette and cocktail sauces

Trio of Sliders
Three mini bacon cheese burgers

Steak Fries
Tossed with garlic, baby swiss and prosciutto

Tempura Onion Rings or Asparagus

Truffle Fries, Sweet Potato Fries or Chili Fries

Paula Lambert Mozzarella Salad
Tomatoes, pesto, aged balsamic, sea salt, olive oil

HeirloomTomato and Watermelon Salad
Feta cheese, fresh herbs, rice wine vinegar, olive oil

10

10

10

10

10



DALLAS CHOP HOUSE COCKTAILS

The Dirty CEO... 'You know him well’ 10
Chopin and olive juice
Pomegranate Martini ‘Very BERRY’ 10

Veev Acai berry vodka and pomegranate juice

Texas Lemon... ‘Not your everyday citus’ 10
Jack Daniels, Titos vodka and lemon juice

Pure Mexico... 'Somewhere in Cuernavaca’ 9
Sauza, Rose’s Lime, Grand Marnier, Orange Juice

Mojito... ‘The Ultimate Refresher’ 8
Traditionally made with Don Q Rum

Madagascar Manhattan 10
Makers’s Mark Vanilla Infused Bourbon, Sweet Vermouth,
Fee Brothers Bitters, Maraschino Cherries

The Perfect Patron Margarita 10
Patron Silver, Patron Citronge, Agave Nectar, Orange Juice
and Lemon Juice

Skinny Patron Rita
10
Patron Silver, Patron Citronge Liqueur, Monin Sugar Free



Sweetener, Lime Juice

DALLAS CHOP HOUSE COCKTAILS

Gran Marnier Smash... The French Do it So Well’ 12
Gran Marnier, fresh lemon, mint

Spring Honeysuckle
10
Ketel One Citroen, St. Germaine, and Champagne

Raspberry Cosmo
10 Smirnoff Raspberry Vodka, Grand Marnier,
Fresh Raspberries, Lime and Cranberry Juice

Texas Sweet Tea ‘Just Like Grandma's’ 8
Jeremiah Weed Sweet Tea

Orange Fizz... 'Plop Plop’
Tanqueray Ten, Lemon Juice, Orange Bitters

Texas Sipper
10
Tito's Vodka, St. Germain Liqueur, Ruby Red Grapefruit
Juice, Mint Leaves, Grapefruit Soda

Blood & Sand

10
Basil Hayden Bourbon, Cherry Liqueur, Sweet Vermouth
and Orange Juice



SPECIALTY SPIRITS

SINGLE MALTS

Balvenie

Dalwhinnie 15 YR
Glenmorangie Original
Glenfiddich 12 YR
Lagavulin Distiller’s Edition

Laphroaig 10 YR

BLENDED SCOTCH

Macallan 10 YR
Macallan 12 YR
Macallan 18 YR
Macallan 25 YR

Oban 14 YR
Talisker 10 YR

Chivas

Dewar’s White Label
Dimple Pinch

J&B Rare

Johnnie Walker Red
Johnnie Walker Black
Johnnie Walker Gold
Pig’s Nose

IRISH WHISKEYS

Bushmills Original
Jameson

Redbreast 12 YR

NORTH AMERICAN WHISKEYS

Basil Hayden
Booker’s

Canadian Club
Crown Royal

Crown Royal Cask 16

Jack Daniel’s



Jack Daniel’s Single Barrel

Knob Creek

Old Overholt

Seagram’s 7

Seagram’s VO

Woodford

DESSERT WINES GLASS
Albala Don PX Gran Reserve, Jerez, 1982 14
Chateau Cantegril, Sauternes, 2006 12
Far Niente ‘Dolce’, 20
PORT GLASS
Cockburn’s Ruby Port, NV 8
Fonseca LBV 2003 14
Warre’s “Otima” 10 YR Tawny 20
Taylor 20 YR Tawny 20
DESSERTS: 7 EACH

Carrot Cake Trifle

Layered spiced moist carrot cake,
braised gran marnier carrots, cream cheese and carrot
swirled mousse in a glass

Chocolate Decadence
Warm molten dark chocolate cake,
vanilla bean ice cream, warm chocolate sauce

Tahitian Vanilla Bean Creme Brulee
Classic creamy tahitian vanilla bean creme brulee,
caramelized sugar, seasonal fresh berries

New Moon Pie
Devil’s moon cookie, torched marshmallow, chocolate
streusel, hot chocolate ganache,
banana ice cream, graham dust

Classic Cheesecake
Citrus scented New York style cheesecake,
summer berry compote and fresh berries

Warm Peach Crumble
Simply Texas baby peaches, brown sugar crumbles, peach
cinnamon ice cream
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Layered KeyLime Pie
Real Florida keylime zested custard, graham crust,
whipped sweet cream, fresh raspberries

Rustic Pecan Pie
Gentleman's Jack Daniels spiked brown butter flake pecan
pie, butter pecan ice cream, Getleman Jack Daniel sauce

DALLAS CHOP HOUSE COCKTAILS

Pomegranate Martini 'Very BERRY’ 10
Veev Acai berry vodka and pomegranate juice

Blood & Sand
10
Basil Hayden Bourbon, Cherry Liqueur, Sweet Vermouth
and Orange Juice

Texas Lemon... ‘Not your everyday citus’ 10
Jack Daniels, Titos vodka and lemon juice

Pure Mexico... 'Somewhere in Cuernavaca’ 9
Sauza, Rose’s Lime, Grand Marnier, Orange Juice

Mojito... The Ultimate Refresher’ 8
Traditionally made with Don Q Rum

Madagascar Manhattan 10
Makers’s Mark Vanilla Infused Bourbon, Sweet Vermouth,
Fee Brothers Bitters, Maraschino Cherries

The Perfect Patron Margarita 10
Patron Silver, Patron Citronge, Agave Nectar

Gran Marnier Smash.. ‘The French Do it So Well’ 12

10
Ketel One Citroen, St. Germaine, and Champagne
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