—— STARTERS —

FRIED GREEN TOMATOES............cceeuen. $12.99
Cornmeal crusted green tomatoes layered with a

crab, shrimp, and bacon succotash drizzled with our
buttermilk dressing.

CRISPY BRUSSELS SPROUTS.............. $10.99
Crisp fried brussels sprouts tossed in garlic butter with
pork belly and spiced pecans drizzled with an apple
gastrique.

—— DESSERTS —

BROWN BUTTER TOFFEE CAKE ............ $11.99
Our brown butter bundt cake covered in gooey toffee

served with vanilla bean ice cream and whipped cream.

NP RISESTA RS Twt T AW an o 4 $12.99
Sweet and tangy apples wrapped in a flaky tart shell
drizzled with salted caramel and topped with fresh
whipped cream.

NYECHEESE CAKE o e e $10.99
This classic dessert is covered in sliced sugared
strawberries and fresh whipped cream.

Dr. George Christman Rodgers (2nd from left) wit!
medical bags in front of Oxley House, circa 1904.
Courtesy Dr. Alan Clarke
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ENTREES —

BONE INFEHOR -2 % S s L $22.99
Apple-mustard glazed 10 oz. chop served with charred
broccolini, mashed potatoes, and our bacon-bourbon jus.

CRABICAKES Me sl o m e e $24.99
Delicately seasoned lump crab meat pan fried drizzled
with a lemon Aioli served with collard green and crispy
risotto.

PISTACHIO ENCRUSTED SALMON........... $24.99
Fresh Salmon filet crusted with pistachios and spiced
apple butter served with duck fat fingerling potatoes and
charred broccolini.

STUFFED PORTABELLA V...........ccceuucen. $18.99
Portabella caps stuffed with roasted bell peppers,
spinach, tomatoes, and couscous on a bed of crispy
brussel sprouts finished with a balsamic reduction.

Bacon wrapped 8 oz. filet topped with a garlic and herb
compound butter served with roasted duck fat fingerling
potatoes and sautéed seasonal vegetables.

SHRIMP & GRITS. ... $24.99
Shrimp, crispy pork belly, roasted corn, bell peppers, and
onions tossed in a tomato gravy served on a bed of stone
ground grits.

HERB CRUSTED CHICKEN ....................... $24.99
Herb crusted chicken on a bed of Arborio rice, topped
with a wild mushroom sauce served with collard greens.

PRIME RIB OF BEEF
Served with broccolini, mashed potatoes, creamed
horseradish, and au jus.

.......................................... King Cut 14 oz. $35.99
....................................... Queen Cut 10 oz. $32.99

——SO0OUPS & SALADS ——

FRENCH ONION SOUP.......ccocrecirreercceennnne $7.99
Caramelized onions simmered in a rich broth topped with
house croutons and a blend of cheese.

HOUSESALAD, ==t S nmn i i et o $6.99
Field greens, goat cheese, cucumber, red onion, and
spiced pecans tossed in our raspberry vinaigrette.

WEDGEFSALA D e e miesiaey S e $9.99
Iceberg lettuce topped with red onion, tomato jam, bleu
cheese, and our bacon and creamy bleu cheese dressing.

CAESAR SALAD......ccccmrrrrersrsssenssnssssnssnens $8.99
Romaine tossed in Caesar dressing with housemade
croutons and Parmesan cheese.

CHOP PED S A A D e et e e n $9.99
A mix of greens laced with bacon, tomato, bell pepper,
cucumber, and roasted corn served with our buttermilk
dressing.

ADD ONS

Grilled Chicken.....ccceeeeeeeeevecceeeeeene $6.95
Grilled Shrimp .....cccoccveercereeercernenen. $8.95
Grilled Salmon .......cooeeeeeeveveceeeennn. $12.95

Chicken Tenders with Fries
Kids Burger with Fries

Grilled Cheese with Fries
Flatbread Cheese Pizza
Chicken Sandwich with Fries

HANDHELDS

All handhelds are served with French fries or
housemade potato chips. All burgers are served on
a fresh potato roll.

CHOPHOUSE BURGER........ccccccceevviennneee $13.99
Brisket burger topped with lettuce, tomato, onion, and
our chef’s burger sauce.

BLEU CHEESE BURGER............cccccvvrnnee $14.99
Brisket burger topped with caramelized onion, bacon
jam, and Gorgonzola cheese finished with Dijon
mustard.

FRIED CHICKEN SANDWICH ................. $13.99
Boneless chicken breast seasoned with buttermilk
ranch, fried to a golden hue, topped with cheddar
cheese, bacon, our spicy Aioli and tomato jam.

EREN CHE D I P e e e ot $15.99
Shaved prime rib, provolone cheese, creamy
horseradish sauce on a French baguette served with

au jus.

PORK BEL Y BT s et et $15.99
Applewood smoked pork belly sliced thick and layered
on Texas toast with a crisp Napa cabbage slaw, tomato
relish, and black pepper aioli.

MUSHROOM PHILLY V....ooooeeiiiiiiinnnnnns $13.99
Grilled Portabella mushrooms laced with shiitake and
button mushrooms stuffed in a crusty baguette with
whipped feta, grilled bell peppers, onions, and our
tomato jam.

*CONSUMER ADVISORY - Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-bourne illnesses.



