C

SUMMER SALAD MENU

featuring unique salad creations just for the season

Foalocied Salady

COCONUT SHRIMP
Jumbo shrimp lightly breaded with shaved coconut & crispy
panko, served atop chopped romaine salad with english cucumber e sliced
orange, drizzled with orange balsamic vinaigrette 13/17

TARRAGON CHICKEN
tarragon grilled chicken served with blueberries &
shredded asiago cheese atop arugula salad. finished with cherry
tomato & zucchini in honey dijon aioli 11/14

BAROLO TENDERLOIN
tender beef scallopini served with kalamata olive ¢ artichoke heart
over chopped spinach, finished with roasted red peppers & gorgonzola cheese in

barolo red wine vinaigrette 15/17

NORWEGIAN SALMON
broiled fillet served atop crumbled goat cheese & button
mushroom in chopped spinach salad. finished with crisp bacon, red onion &
baked crouton in sun dried tomato vinaigrette 13/17

CHOPHOUSE ITALIANA
soppresata salami and prosciutto di parma mixed with toasted
walnut over grilled romaine stalk. finished with cherry tomato and rustico
peppercorn cheese in creamy balsamic vinaigrette 11/14

PETITE CRABCAKE
petite jumbo lump crab cakes, flash fried over fire roasted red pepper
and roma tomato in baby arugula salad. finished with shaved reggiano & sliced
avocado in chef’s remoulade aioli 15/19

explore the entree salad section af our regular menu

for these fresh salads

TUSCAN CHICKEN, FRUTTI DI MARE, TENDERLOIN,
INSALATA DI PESCE & CALAMARI FRESCO
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