
*20% service charge will be applied for parties of 6 or greater
This facility handles/prepares foods containing peanuts, tree nuts, eggs (egg products, fish, shellfish, soy, wheat and dairy 

(including milk and milk products).
Cross-contamination is possible.

The Washoe County District Health Department advises that the consuming raw or undercooked meats, poultry, seafood,

Breakfast

The Basic* �  16
three eggs freestyle, choice of  
applewood-smoked bacon, sausage links 
or patties, hash brown casserole,  
choice of toast

Steak  + Eggs*    � 26
three eggs freestyle, grilled t-bone steak, 
hash brown casserole, choice of toast 

Buttermilk Pancakes  �  14
three oversized pancakes with maple syrup 
and whipped butter 

Streusel Crunch French Toast   �  16
brioche, vanilla, streusel, mascarpone 

Omelet  �  16
three farm-fresh eggs

pick 4: bacon, sausage, caramelized onion, 
asparagus, peppers, avocado,  
blistered tomatoes, swiss, jack, cheddar

Steel-Cut Oats�  7
warm milk, raisins, brown sugar

The Sandwich    �  15
thick-cut bacon, two fried eggs,  
aged cheddar, sausage patty, griddled 
country bread, hash brown casserole

Cut Fresh Fruit + Berries�  8
seasonal fruit and berries  

Plates

Meatloaf 22
house-seared, caramelized onions, tomato 
jam, brussels sprouts, mashed potatoes

Fish + Chips   � 22
pale ale battered cod,  
tartar sauce, coleslaw, french fries

Salmon �  25
faroe islands salmon, creamy farro, 
blistered tomatoes, asparagus  

Pan-Seared Chicken  � 21
pan drippings, mashed potatoes, broccolini

Steak Frites �  32
grilled 10 oz top sirloin, broccolini, 
french fries

Baked Ziti Bowl   �  20
ziti pasta, housemade meatballs, ricotta, 
tomato sauce, melted mozzarella cheese

Starters

New England Clam Chowder� 8
littleneck clams, bacon, potatoes, cream, 
onions, celery, house oyster crackers

House-Smoked Chicken Wings   16
high desert honey sambal glaze,  
blue cheese crumbles 

Hand-Breaded Chicken Strips   12
buttermilk, house seasonings,  
whiskey bbq sauce 

Cheese Curds � 12
fried wisconsin cheddar,  
smoky chipotle dipping sauce

Pretzel + Fondue�  14
bavarian-style pretzel bites, 
provolone & gouda cheese sauce 

Tablewiches

Philly Cheesesteak  17
shaved beef, caramelized onions, sweet  
peppers, swiss & american cheese blend, fries

Cali Chicken  � 16
grilled chicken, griddled texas toast, 
applewood-smoked bacon, lettuce,  
tomato, avocado, mayo, fries

Chophouse Burger*  �  17
house blend, griddled bun,  
aged cheddar, smoked bacon,  
tomato onion jam, pickle chips, fries
lto upon request

Reuben  �  17
shaved corned beef, swiss cheese,  
sauerkraut, 1000 island, thick-cut rye, fries

Salad Time   add tofu 4 • grilled chicken 5 • salmon 8 • shrimp 6

Simple Caesar� 11
cut romaine hearts, torn croutons,  
shaved parmesan cheese,  
caesar style dressing, white anchovy

Southwest 13
cheddar, red onion, black beans, kale, 
romaine, sweet corn, bbq ranch



Beverages

Pepsi Products� 4

Iced or Hot Tea  5

Red Bull  �  12

Coffee or Decaf Coffee� 5

Still or Sparkling Water  � 7

Milk or Chocolate Milk  �  5

Espresso 4

Americano  � 6

Cappuccino�  6

Wine

GLASS	 BTL

bubbles la marca prosecco, ita	 10	 40

chardonnay duckhorn, napa valley, ca	 14	 56

rosÉ	 bogle, ca	 10	 40

cabernet sauvignon bridlewood, paso robles, ca	 12	 48

zinfandel predator old vine, lodi, ca	 12	 48

red blend apothic winemakers blend, ca	 10	 40

Beer, Seltzer & Cider

Name	 Style	 Size	 ABV%	 IBU	 Price

great basin hazy india pale ale 12	 7	 25	 8

pigeon head pilsner 12	 5.4	 12	 8

revision stout 12	 6.4	 55	 8

miller lite light lager 12	 4.2	 12	 6

bud light light lager 12	 4.2	 6	 6

firestone 805	 blonde Ale	 12	 4.7	 15	 7

lagunitas india pale ale 12	 6.2	 52	 7

coors light light lager 12	 4.2	 10	 6

o’doul’s	 non-alcoholic	 12	 .5	 5	 6

corona extra pale lager 12	 4.2	 22	 7

white claw seltzer 12	 5	 na 7

angry orchard hard cider 12	 5	 na 6




