
CLEVELAND’S FAVORITE STEAKHOUSE

  BURGERS  

 LUNCH MENU 

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of a foodborne illness.

Choose Your Side

Fries, coleslaw, white cheddar mash or substitute sweet potato fries for $2

H A N D C R A F T E D

FRENCH DIP - roast beef, mozzarella, au jus, toasted baguette ...................... 13

HONEY CHICKEN - grilled chicken, bacon, Swiss cheese, honey mustard 
dressing, lettuce, tomato, ciabatta roll ................................................................ 12

SALMON BLT* - lettuce, tomato, bacon, salmon, and Chinese mustard ........ 13

TURKEY CLUB - sliced turkey, lettuce, tomatoes, bacon, mayo  .................... 10

SHORT RIB GRILLED CHEESE - short rib, caramelized onions,  
cheddar and Swiss cheese, sliced tomatoes, chipotle mayo  .............................. 11

TURKEY REUBEN - oven-roasted turkey, sauerkraut, Swiss cheese, 
Chop sauce, grilled rye  ....................................................................................... 11

SHRIMP TACOS - shredded lettuce, pico de gallo, Asian glazed shrimp  ....... 12

STEAK TACOS - fire-roasted salsa, guacamole, bacon, fries, spicy mayo  ...... 13

BBQ CHICKEN TACOS - crispy fried chicken, lettuce, 
corn & black bean salsa, white cheddar  ............................................................. 12

Choose Your Side

Fries, coleslaw, white cheddar mash or substitute sweet potato fries for $2

TACOS & SUCH

SOUPS & SALADS

SIGNATURE SANDWICHES

FRENCH ONION SOUP - it’s classic  ...............................................................  6

CRAB BISQUE - tarragon cream  ......................................................................  7

TENDERLOIN SALAD* - sautéed tenderloin tips with mushrooms  
and onions, spring greens, cucumbers, cherry tomatoes, shaved  
parmesan cheese, horseradish dressing, balsamic reduction ............................. 15

SALMON* - salmon, spinach, red onions, dried cranberries, feta,  
cherry tomatoes, candied walnuts, balsamic vinaigrette  ................................... 15

GRILLED CHICKEN SALAD - grilled chicken, mixed greens,  
toasted goat cheese, tomato, cucumber, strawberries, almonds,  
sherry vinaigrette  ............................................................................................... 12

SOUTHWEST CHICKEN - blackened chicken, corn and  
black bean salsa, cherry tomatoes, red onions, cheddar cheese,  
tortilla strips, jalapeño-lime ranch  ..................................................................... 12

STEAKHOUSE COBB - blackened sirloin, avocado, tomato,  
blue cheese, cucumbers, red onions, radishes, house vinaigrette  ..................... 15

MORE THAN A WEDGE - iceberg, cherry tomatoes, blue cheese,  
red onions, bacon, croutons, carrots, cucumbers, radishes,  
buttermilk ranch ................................................................................................... 9 
add crispy chicken 12

CAESAR - romaine lettuce, roasted garlic dressing, croutons ............................ 7 
add chicken 12, salmon* 14, tenderloin* 16

MIX & MATCH - choice of half of club, steak taco  
or chicken wrap. Choice of crab bisque or French onion  
and served with a tossed salad  ............................................................................ 13

TOMATO TOMÁTO WITH SHRIMP - our signature tomato tomáto 
salad with sautéed shrimp  .................................................................................. 14

CHOP BURGER - Gruyère-blue cheese-bacon compote, 
arugula, BBQ sauce, fried onions   .................................................. 12

CLASSIC STEAK BURGER - lettuce, tomato, red onion, 
and pickles  ..................................................................................... 11

STEAK HOUSE - caramelized onion, roasted mushrooms, 
white cheddar, A1 aioli  ................................................................... 12

HANGOVER - hash brown, American cheese, bacon, fried egg   .. 12

BIG CHOP - twin 4oz patties, American cheese,  
shredded lettuce, pickles, Chop sauce  ........................................... 11

CLEVELANDER - CAB beef patty, kielbasa, Swiss cheese, 
sauerkraut, Stadium mustard, pierogies ......................................... 12

PATTY MELT - caramelized onions, Swiss cheese, 
Chop sauce, grilled rye  ................................................................... 12

LOUISIANA SHRIMP & RISOTTO - sautéed shrimp, Louisiana 

butter sauce, spinach risotto.  ............................................................................. 15

CHICKEN TENDERS AND FRIES - hand-breaded, served with  
buttermilk & garlic dressing and house-made BBQ .............................................. 10

CHICKEN PICCATA - sun dried tomato, asparagus, mashed potatoes, 
caper berry, lemon butter  .................................................................................... 14

SCOTTISH SALMON FILLET* - with citrus chive butter, and  
choice of side  ...................................................................................................... 16

•  N E I G H B O R H O O D  •  
FAVORITES

Pick Your Holder:

Kaiser Roll  •  Pretzel Bun

Choose Your Side

Fries, coleslaw, white cheddar mash

or substitute sweet potato fries for $2

We proudly serve Certified Angus Beef ®  
in all our hand-pattied steak burgers



CLEVELAND’S FAVORITE STEAKHOUSE

Cocktails
 – SIGNATURE –
 10
 OLD FASHIONED
 Bulleit rye whiskey, simple syrup, Angostura bitters, orange peel, cherry

 VERANDA
 Fresh strawberry, lemon vodka, St~Germain

 SPA DAY
 House-infused cucumber vodka, sugar, lime, mint, cucumber

 5 BOROUGHS
 Vanilla black cherry bourbon, Carpano Antica sweet vermouth, bitters

 CHOP MARGARITA
 House-roasted pineapple tequila, Licor43, house-made sour

 WHISKEY SOUR
 Cleveland Whiskey, sugar, lemon juice, egg whites

 MINT JULEP
 Bulleit bourbon, mint, sugar

 NEGRONI
 Bombay Sapphire, Carpano Antica sweet vermouth, Campari

 TARTINI
 Raspberry vodka, Chambord, cranberry, lime juice

 CUYAHOGA SUNSET
 Captain Morgan rum, Malibu rum, grenadine, pineapple juice, fresh orange juice

Whiskey  O  Bourbon  O  Scotch

Wines by the Glass
 – WHITES –
Chardonnay / Chateau Souverain / California .................................................. 8

Chardonnay / Decoy by Duckhorn / Sonoma County ................................. 10.5

Fume Blanc / Ferrari-Carano / Sonoma County ............................................... 8

White Blend / Sokol Blosser Evolution / Oregon ........................................... 8.5

Sauvignon Blanc / Kim Crawford / Marlborough, New Zealand ................. 10

Pinot Grigio / Le Fiera / Veneto, Italy ............................................................... 7.5

Riesling / Heinz Eifel Shine / Rheinhessen, Germany ...................................... 8

Rosé / Bieler Sabine / Provence, France ............................................................... 8

Prosecco / Zonin / Veneto, Italy (187ml) ............................................................... 7

Frizzante / Stella Rosa Moscato d’Asti / Asti, Italy (187ml) ............................. 8.5

Beer Bottles
Budweiser .............................................................................................................. 3.75

Bud Light ............................................................................................................... 3.75

Miller Lite .............................................................................................................. 3.75

Michelob Ultra ..................................................................................................... 3.75

Corona ........................................................................................................................ 4

Stella Artois (ABV 5.2%) ...................................................................................... 4.5

Angry Orchard (ABV 6.0%) ................................................................................ 4.5

White Claw Hard Seltzer ......................................................................................... 4

Ask your server for our selection of Draft Beers

– WHISKEY –
Basil Hayden’s Rye ................................................ 12
Bulleit Rye Whiskey 95 proof ............................ 9.5
Cleveland Whiskey Ohio 100 proof .................. 10
Crown Reserve Canadian Whisky 80 proof ..... 15
Jameson 18 Irish Whiskey 80 proof .................. 26
Gentleman Jack ..................................................... 10
Redbreast Irish Whiskey 80 proof ..................... 18
Tullamore Dew Irish Whiskey 80 proof ..............9

– BOURBON –
Angel’s Envy ........................................................... 13
Basil Hayden’s Bourbon 80 proof ...................... 12
Bulleit Bourbon 90 proof ................................... 9.5
Buffalo Trace Bourbon 90 proof ....................... 8.5
Elijah Craig Bourbon 94 proof .......................... 9.5
Four Roses Bourbon 90 proof ............................ 11
Jefferson’s Reserve Bourbon 90 proof .............. 16
Knob Creek Bourbon 100 proof ........................ 10
Watershed Bourbon Ohio 94 Proof .................. 12
Weller Special Reserve ......................................... 10
Wild Turkey Rare Breed Bourbon 108 proof .. 12
Woodford Reserve Bourbon 90.4 proof ........... 10

– SCOTCH –
Dewar’s Scotch 80 proof .........................................9
Dalwhinnie Scotch 86 proof ............................... 21
Glenfiddich 12 year Scotch 80 proof ................. 12
The Glenlivet 12 year Scotch 80 proof .............. 12
Johnnie Walker Red Scotch 80 proof ................ 11
Johnnie Walker Black Scotch 80 proof ............. 15
The Macallan 12 Scotch 80 proof ....................... 17
The Macallan 18 Scotch 80 proof ....................... 45

– MULES –
10

Our “Mule” cocktails are made with traditionally brewed ginger beer
and can be made “skinny” upon request

MOSCOW MULE
The original libation made with vodka,
fresh lime and ginger beer, served in a

traditional copper mug 

KENTUCKY JACKASS
Kentucky bourbon, fresh lemon,

a dash of bitters, ginger beer 

CRAZY BURRO
Tequila, fresh lime, ginger beer

KILTED DONKEY
Gin, St~Germain Elderflower liqueur, fresh lemon and lime,

fresh cucumber, ginger beer 

TRINIDAD STALLION
Myers’s Dark Rum, fresh lime, a dash of Angostura bitters, ginger beer

– RED –
Cabernet Sauvignon / Douglass Hill / California ........................................... 7.5

Cabernet Sauvignon / Louis Martini / California ............................................. 9

Cabernet Sauvignon / Alexander Valley / Alexander Valley ......................... 13

Blend / Vigilance Winery Cimarron / Lake County ...................................... 8.5

Red Blend / Caymus Conundrum (25 yr) / California ................................... 12

Pinot Noir / Murphy-Goode / California ............................................................ 8

Pinot Noir / Erath Respledent / Oregon ......................................................... 11.5

Chianti Superiore / Ruffino / DOCG / Tuscany, Italy ................................... 8.5

Merlot / Rodney Strong / Sonoma County ......................................................... 9

Malbec / Santa Julia / Mendoza ............................................................................. 8


