CHOPS GRILLE

THE NEW AMERICAN STEAKHOUSE

s hallmark restourant, Chops Grille: Our chefs hand cut, s
With traditional yet updated steak houss offerings, Chops Grille brings an out

Savor the best of land at sea at Royal Canbbe.

1500 and grill each steak to your spacifications
NdND dining experience.

APPETIZERS ENTREES DESSERTS

wlLD MUSHROOM soup 8 OZ. ANGUS FILET MIGNON® KEY LIME MERINGUE PIE

Scented with white truffle oil, chives 8 ounces of our most tender cut of lean, midwestern beef Graham cracker crust
COLOSSAL SHRIMP COCKTAIL ROASTED ORGANIC CHICKEN WARM CHOCOLATE CAKE
Horseradish cocktail sauce, lemon Half chicken slowly roasted, perfactly seasoned with thyme, Vanilla ice cream. berry compote

served with au jus
CHARRED BEEF CARPACCIO*

RED VELVET CAKE
Rare charred beef, Parmasan cheese, arugula, GRILLED ATLANTIC SALMON"* Sweet cream cheese frosting
truffle mustard dressing Whole grain mustard sauce
THE WEDGE CHOPS DRY-AGED STEAK BURGER*
Iceberg lettuce, blue cheese crumbles, Brioche bun, melted Gruyére. smoked bacon

smokad bacon
NY STEAK SALAD*
Beefsteak tomatoes, red onions. spinach. crumbled blue cheese,
balsamic vinaigrette

CAESAR"

Romaine, Reggiano cheese, creamy Caesar dressing
with your choice of grilled chicken, filet mignon or shamp

SIDES (SHAREABLE PORTIONS)

GRUYERE CHEESE TATER TOTS MAC & CHEESE
GRILLED JUMBO ASPARAGUS YUKON GOLD MASHED POTATOES
TRUFFLED FRENCH FRIES SAUTEED MUSHROOMS
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