LUNCH MENU

Served 11am-3pm Daily

STARTERS & SOUPS

* Classic Jumbo Shrimp Cocktail
Five Jumbo Shrimp with Chophouse Cocktail Sauce 15.99

Spinach and Artichoke Dip
Spinach and Artichoke Hearts Tossed in a Delicate, Creamy Blend of Three Cheeses with Lavosh Crackers 11.99

Soup du Jour
Cup 6.99 Bowl 8.99

Turkey White Bean Chili
Cup 8.99 Bowl 10.99

C BAR Elk Sausage Chorizo Queso
Creamy Queso Dip with Spicy Elk Chorizo and Pico de Gallo, Served with House-Made Chips 11.99

C BAR Pretzels
Served with Creamy Queso and Coarse Mustard 7.99

C BAR Fries
Braised Short Rib on French Fries with Melted Cheese and Gravy 8.99

—— SALADS ———

+ Cobb Salad
Mixed Greens, Diced Smoked Turkey, Bacon, Chopped Egg, Avocado, Diced Tomatoes and
Bleu Cheese Crumbles and Your Choice of Dressing 13.99

Greens & Grain
Farro, Kale, Oranges, Feta Cheese and Apricot Red Wine Vinaigrette 11.99

Classic Caesar Salad
Crisp Romaine Lettuce, Garlic Croutons, Parmesan Cheese and House-Made Caesar Dressing 10.99

C BAR Salad
Greens, Apricots, Red Onions, Spiced Nuts, Cucumber and Gorgonzola Vinaigrette 10.99

* Roasted Red Beet Salad
Roasted Red Beets on Field Greens with Kale, Feta Cheese and Balsamic-Mustard Dressing 11.99

# Blackened Prime Rib Salad
Fully Roasted Blackened Prime Rib, Mixed Field Greens, Crimini Mushrooms, Pecans,
Bleu Cheese Crumbles and Balsamic Vinaigrette 16.99

Tomato & Mozzarella
Vine Ripened Heirloom Tomatoes with Real Bocconcini Mozzarella, Red Onions, Pesto and Balsamic Drizzle 10.99

Greek Salad

Field Greens, Feta Cheese, Flatbread, Cucumbers, Mushrooms, Onions, Tomatoes,
Black Olives and Basil Vinaigrette Dressing 8.99

Add the following to any of the above salads:

Crab Cake 9.99 ¢ 6 oz. Filet 16.99 * Chicken 4.99

¢ 6 0z. Ahi Tuna Filet 16.99 ¢ 6 o0z. Salmon  9.99 ¢ Three Cold Jumbo Shrimp 8.99
¢ 6 oz. Prime Rib 8.99

* Denotes Gluten Free Items
Please note that although these food items have gluten free recipes our kitchen is NOT a certified gluten free environment.



— SPECIALTY BURGERS —

Served with french fries and a dill pickle spear. Substitute sweet potato fries or a side salad for 2.50

Chophouse Charbroiled Steak Burger
Vail Valley’s Biggest Burger and Best Value!
10 oz. of Premium Grade Ground Beef Cooked to Your Desired Specifications on a Corn Dusted Kaiser Roll 12.99

Make it a special treat and order our house specialty...Burger & Dom Perignon 298

Buffalo Burger
8 o0z. of Colorado Bison Blended with Crimini Mushrooms and Served on a Pretzel Roll 13.99

Salmon Burger
Hand Diced Salmon Mixed with Lemon, Dill, Eggs, Capers and Panko, Pan Seared Crispy
on Pretzel Roll with Roasted Garlic Aioli 13.99

Customize your burger for 1.00 per additional item ——

Avocado, Sautéed Onions, Fresh Jalapefios, Pecan Wood Smoked Bacon,
Sautéed Crimini Mushrooms, Cheddar, Swiss, Muenster, Bleu Cheese

SLIDERS

Chophouse Sliders
Mini Ground Beef Patties on Slider Buns with Cheddar, Sliced Dill Pickles and Thousand Island Dressing. Also
Available with Just Cheddar or Plain With No Toppings
A Half Dozen for 14.50

C BAR Short Rib Sliders
Topped with Brie, Demi Drizzle and Cabbage Slaw, Served with Chips
Three for 13.99

C BAR Lamb Sliders

Ground Lamb Sliders Topped with Havarti Cheese and Rosemary Pesto and Served with Chips
Three for 13.99

COLD SANDWICHES

Served with chips and a dill pickle spear.
Substitute sweet potato fries or a side salad for 2.50

Chicken Salad Sandwich
A Classic Blend of Diced Chicken, Celery,
Red Onion & Parsley with Tomatoes and
Crisp Lettuce on Multigrain Bread 10.99

Turkey Club Croissant
A Flakey Croissant Stacked with Smoked Turkey,
Pecan Wood Smoked Bacon, Avocado, Tomato,
Iceberg Lettuce and Swiss 11.99

Grilled Chicken Gyro
Served on a Flatbread with Tzatziki Sauce,
Cucumbers and Fresh Greens 11.99

Soup & Sandwich Combo
Today’s Special Sandwich and
our Soup du Jour 14.99

HOT SANDWICHES —

Served with french fries and a dill pickle spear.
Substitute sweet potato fries or a side salad for 2.50

C BAR Buffalo Hot Dog
Sauerkraut and Whole Grain Mustard 8.99

Tuscan-Style Grilled Chicken
Olive Oil Grilled Chicken Breast on Roasted
Garlic Bread with Sundried Tomatoes,
Artichokes, Havarti Cheese and Pesto 12.99

Chophouse Lump Blue Crab Cake
Tomatoes and Roasted Red Pepper Aioli on
a Potato Bread Roll 14.99

Chili Soy Marinated Tuna Steak
Seared Ahi Tuna Served on a Potato

Kaiser Bun with Avocado, Tomatoes,
Napa Slaw and Garlic Aioli 15.99

Italian Style Pulled Beef Brisket
JJuicy Italian Styled Pulled Beef Brisket,
Caramelized Onions, Crimini Mushrooms and
Havarti Cheese on a Pretzel Roll 11.99




FEATURED PLATES

¢ Chophouse Quiche
Eggs, Bacon, Crimini Mushrooms, Tomatoes, Red Onions and Cheddar Jack Cheese
Served with Homestyle Potatoes 12.99

Mahi Fish Tacos
Fresh Mahi on Corn Flour Tortillas with Cabbage, Cheddar Jack Cheese and Chipotle Mayo
Served with Sides of Bacon Black Beans and House-Made Avocado-Tomato Relish 15.99

ENTREES

+ Petit Filet Mignon
A 6 oz. Filet Prepared to Your Liking Served with an Idaho Baked Potato 21.99

¢ Grilled 8 oz. NY Strip
Hand Cut Steak Fries, Drizzled with Balsamic Demi Reduction and Garlic-Tarragon Aioli 22.99

Chicken Pasta
Grilled Chicken Breast with Linguini Tossed with Cream, Asparagus, Tomatoes and Parmesan Cheese 14.99
Vegetables Only 12.99 Substitute Shrimp 16.99

Sautéed Lump Blue Crab Cakes
Two of our Infamous Crab Cakes Served with Roasted Red Pepper Aioli and Sautéed Fresh Asparagus 23.99

+ Elk Jalapefio Cheddar Sausage Plate
Two Locally Made Elk Sausage with Black Bean Ragout and Sides of Whole Grain Mustard and BBQ Sauce 13.99

C BAR BBQ Baby Back Ribs
Half a Rack of Slow Roasted BBQ Ribs, Served with Homemade, Award Winning BBQ Sauce,
Coleslaw and French Fries 18.99

C BAR Lobster Pot Pie
OlId Fashioned Style. Maine Lobster Chunks, Potatoes, Ham, Cream and Thyme 21.99

A LA CARTE

& Sweet Potato Fries 5.99 ¢ Asparagus 7.99 ¢ Side Mixed Green Salad 6.99
o French Fries 3.99 ¢ Broccoli 4.99 # Side Caesar Salad 6.99
¢ Hand Cut Steak Fries 5.99 ¢ Baked Potato 6.99 Side C BAR Salad 4.99
¢ Potato Chips 1.99 Crab Cake 9.99 Cole Slaw 2.99

*Thank you for dining at the Chophouse. Gratuity has not been added to your final bill.



