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OLIVERS CHOP HOUSE AND BOURBON BAR,

APPETIZERS,

BOURBON MAPLE BARBEQUE MEATBALLS, EIGHTEEN DOLLARS,
Angus, Kobe, Bacon Meatballs with Jalapeño Corn Fritter, Caramelized Onions, Fried Shisheto Peppers,

CHARGRILLED OYSTERS, EIGHTEEN DOLLARS,
Oysters, Butter, Garlic, Parsley, Parmesan Reggiano, served on an Herbed Rock Salt,

FRIED CAULIFLOWER, EIGHTEEN DOLLARS,
Apple Carrot Slaw, Sweet Corn Purée, Pickled Red Onions, Whole Grain Honey Mustard, Gremolata,

FRIED RAVIOLI, NINETEEN DOLLARS,
Duck Confit, Goat Cheese, Blackberry Jalapeño Jam,

CHARCUTERIE, TWENTY DOLLARS,
Daily Selection of Three Meats and Cheeses, Pickled Fruits and Vegetables, Jam, Mustard, Nuts,

SEAFOOD FONDUE, TWENTY TWO DOLLARS,
Shrimp, Crab, Lobster Fondue, served with Toast Points,

CRAB CAKE, TWENTY TWO DOLLARS,
SIGNATURE SELECTION,
Maryland Style Crab Cake, Green Onion Relish, Cabbage Slaw,

RAW BAR,

OYSTERS ON THE HALF SHELL, EIGHTEEN DOLLARS,
East or West Coast, Lemon Mignonette, House Cocktail Sauce,

STEAK TAR TAR, TWENTY FIVE DOLLARS,
Charcuterie Sauce, Shallot, Mustard, Capers, Cornichon, Salt Cured Egg Yolk,

SHRIMP COCKTAIL, TWENTY DOLLARS,
Poached Shrimp, Lemon, House Cocktail Sauce, Miami Mustard,

SEAFOOD TOWER, ONE HUNDRED THIRTY FIVE DOLLARS,
Poached Shrimp, Chilled Lobster Claw, Seafood Crudo, East and West Coast Oysters,

SOUP AND SALADS, 

FRENCH ONION SOUP, FOURTEEN DOLLARS,
SIGNATURE SELECTION,
Caramelized Onions, Sherry, Gree Air, Brioche,

OLIVERS BLT WEDGE, THIRTEEN DOLLARS,
Wedge Iceberg Lettuce, Heirloom Tomatoes, Blue Cheese Dressing, Bacon Chips,

CHOPPED SALAD, THIRTEEN DOLLARS,
Iceberg Lettuce, Romaine, Garlic Croutons, Seasonal Vegetables, Green Goddess Dressing,

SEAFOOD bisk, FIFTEEN DOLLARS,
Crème Fraiche, Fennel Pollen, Fennel Frond,

CAESAR SALAD, THIRTEEN DOLLARS,
Romaine Hearts, Garlic Parmesan Dressing, White Anchovies, Parmesan Reggiano,

ROASTED RED PEPPER CAULIFLOWER SOUP, FOURTEEN DOLLARS,
Garlic breadcrumbs, Basil, Crème Fraiche, 

SIDES,

GOODA MAC & CHEESE, TWELVE DOLLARS,
BUTTER POTATO PUREE, NINE DOLLARS,
TRUFFLE PARMESAN FRIES, ELEVEN DOLLARS,
ASPARAGUS, THIRTEEN DOLLARS,
WILD SEASONAL MUSHROOMS, THIRTEEN DOLLARS,
BROCK O LEE NEE, THIRTEEN DOLLARS,
SORGHUM GLAZED HEIRLOOM CARROTS, TWELVE DOLLARS,
BRAISED APPLE ALMOND KALE, TWELVE DOLLARS,
WHIPPED SWEET POTATO, ELEVEN DOLLARS,
BAKED POTATO, TEN DOLLARS,
LOADED, add THREE DOLLARS,

STEAKS AND CHOPS,
Our steaks are U S D A Prime and Choice, Midwestern sourced, delicious, flavorful and handcrafted, Add a lobster tail to any steak,

CHARGRILLED PRIME,
FILET, EIGHT OUNCE, SIXTY FOUR DOLLARS,
NEW YORK STRIP, FOURTEEN OUNCE, SIXTY TWO DOLLARS,
PORTERHOUSE, TWENTY OUNCE, SEVENTY FIVE DOLLARS,
COWBOY RIBEYE, THIRTY TWO OUNCE, ONE HUNDRED TWENTY FIVE DOLLARS,

FROM THE GRILL,
TENDERLOIN MEDALLIONS, THIRTY DOLLARS,
FLAT IRON STEAK, THIRTY SIX DOLLARS,
FILET, SIX OUNCE, FIFTY THREE DOLLARS,
NEW YORK STRIP, FOURTEEN OUNCE, FORTY EIGHT DOLLARS,
BONE IN RIBEYE, TWENTY OUNCE, SIXTY DOLLARS,

OTHER CUTS, 
CHEF SELECTION DRY AGED STEAK, MARKET PRICE, 
SHORT RIB, THIRTY FIVE DOLLARS,
Braised bone in short rib, whipped potato puree, ale and mustard demi glace, chives,

HERB CRUSTED LAMB CHOP, FIFTY TWO DOLLARS,
Grilled escarole, tapenade, charred lemon, 

ON TOP,
OSCAR TOPPING, FIFTEEN DOLLARS,
MAYTAG BLUE CHEESE BRULEE, SIX DOLLARS, 
BUTTER POACHED LOBSTER CLAW MEAT, FIFTEEN DOLLARS,
WILD MUSHROOMS, SIX DOLLARS,

SAUCES,
BEARNAISE, FIVE DOLLARS,
BORDELAISE, SEVEN DOLLARS,
HORSERADISH CRÈME FRAICHE, SIX DOLLARS,
TRUFFLE BUTTER, SEVEN DOLLARS,
CHIMICHURRI, FIVE DOLLARS,

SEAFOOD,

SEA BASS, MARKET PRICE,
Miso Butter, Baby Bok Choy, Seasonal Mushrooms, Lobster Broth, 

SCALLOPS AU GRATIN, FORTY FIVE DOLLARS,
Bacon cream sauce, Heirloom cherry tomatoes, brussels sprouts, garlic truffle breadcrumbs, Parmesan Reggiano,  

CHOP HOUSE SEAFOOD PLATTER, SIXTY TWO DOLLARS, 
SIGNATURE SELECTION,
Smoked tomato cream sauce, Split grilled lobster tail, sweet corn crab cake, Shrimp, Confit fingerling potatoes, red cabbage apple slaw, 

LOBSTER TAIL, MARKET PRICE,
Broiled with drawn butter and lemon,

SPECIALTIES,

BOURBON BARREL MAPLE GLAZED PORK CHOP, THIRTY EIGHT DOLLARS,
SIGNATURE SELECTION,
White cheddar creamed corn Weisenberger grits, Wilted arugula and grilled peach salad, Pickled jalapenos, country ham jus, 

ROASTED AIRLINE CHICKEN, THIRTY THREE DOLLARS,
Apple bacon braised kale, shallot mustard cream sauce,

CONFIT DUCK POT PIE, THIRTY SIX DOLLARS,
Confit duck, Edamame, Wild mushroom, Yukon Gold Potatoes,

BUTTERNUT SQUASH PASTA, TWENTY SIX DOLLARS,
House made angel hair, butternut sauce, caramelized shallots, basil pistachio pesto, parmesan Reggiano,

SORGHUM GLAZED CRISPY PORK BELLY, THIRTY EIGHT DOLLARS,
Smoked fingerling potatoes, Confit tomato, Braised apple fennel salad, shaved white cheddar,

OLIVERS KOBE BURGER, NINETEEN DOLLARS,
SIGNATURE SELECTION,
Brioche bun, kobe beef, port salut cheese, bacon, red onion jam, heirloom tomatoes, roasted bone marrow aioli,   

A TWENTY PERCENT GRATUITY WILL BE AUTOMATICALLY APPLIED TO PARTIES OF FIVE OR MORE,
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,




