
FROGTOWN  CHOPHOUSE

Starters

Salads




Relax . Replenish . Ribbit

HOUSE SALAD $8

balsamic vinaigrette

FLATBREAD $13

crispy bbq chicken | cheddar

bacon | ranch

*CHOPHOUSE BURGER $13 

beef-pork blend | brioche bun

choice of cheese

substitute beyond burger $3 

*SHRIMP COCKTAIL $16

lemon | cocktail sauce

BACON MAC 'N' CHEESE $12

penne | cheddar  | cajun aioli 

*PORK BELLY $12

maple | siracha glaze

CRAB & SPINACH DIP $19

toasted ciabatta

The
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CRAB COCKTAIL $20

lemon | cocktail sauce

 TOMATO & MOZZARELLA $10

balsamic glaze | basil oil

ROASTED BLUE TOMATO $10

blue cheese | balsamic glaze 

basil oil

CHOPHOUSE WEDGE $13

bacon | tomato | pappy's blue cheese

THE NUTTY GOAT $13

spinach | strawberry | onion | walnut

goat cheese | balsamic vinaigrette

CAESAR SALAD $12

parmesan | croutons

Sandwiches

*BISTRO CHICKEN $13 

mozzarella | roasted red pepper 

 balsamic glaze | basil oil | ciabatta

CRAB  CAKE SANDWICH $19

 roasted red pepper aioli

brioche bun

SERVED WITH HOUSEMADE CHIPS | LETTUCE | TOMATO | ONION 

Additions $3

 bacon  | sautéed onions

Side Upgrade $3




FROGTOWN FRIES $16

cajun fries | bacon | parmesan 

 cheddar sauce

*FILET MIGNON BURGER $25

4oz filet whole | swiss cheese

sautéed red onion | brioche bun

JALAPEÑO POPPER SKINS $11

 potato | jalapeños | cheddar  

 cream cheese | bacon

CRAB & SHRIMP BISQUE $14

cream | old bay

*SLICED FILET $21

capers | red onion | sea salt | olive oil



Steaks & Chops




Crab Cake $32

roasted red pepper aioli




Sides




*8oz Filet Mignon $49

 

*14oz NY Strip  $41




*24oz Bone-In Ribeye $59







*14oz bone-in Pork Chop $33

 

*10oz Braised Short Rib $32




*8oz Hanger Steak $29

butcher's cut







*Salmon Fillet $29 

ancho chili rub | lime




*Half Crispy Chicken $27

bbq sauce




*Half Crispy Duck $34

raspberry sauce 

 

*Barramundi Fillet $29

lemon garlic compound butter




thick cut fries | onion rings |sweet potato fries  

baked potato | seasoned red potatoes | wild rice

crispy brussels sprouts | garlic green beans  | sautéed broccoli

house roasted vegetables

broccoli |carrots |brussels | onion




$7 EACH 




 STEAKS, CHOPS &  ENTRÉES SERVED WITH 

HOUSE ROASTED VEGETABLES & SEASONED RED POTATOES 

Entrées

Enhancements



truffle garlic compound butter $4

 

crumbled blue cheese $3

hop sauce $2










 

lemon garlic compound butter $3




*shrimp skewer $7

bourbon mushrooms $3

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

INCREASE YOUR RISK OF FOODBORNE ILLNESS.




*14oz hand-cut Delmonico $43

 







4oz crab cake $14
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*Seafood  Imperial $37

crab | shrimp | bay scallops


