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McCoy's Chophouse
NEW LUNCH AND DINNER

SALADS
SALAD DRESSINGS: Raspberry
vinaigrette Poppy seed Honey

mustard Anchovy garlic for Caesar
Ranch Bleu cheese (creamy) Crumbly
blue cheese Italian Red wine vinegar

& oil Balsamic vinaigrette
SPINACH SALAD (side) $7.50

fresh baby spinach, hard cooked
egg, parmesan cheese, warm bacon
dressing

TOSSED SALAD (entree) $11.00
mesclun, romaine, iceberg, grape

tomatoes, shredded carrots,
cucumbers, red onion, tossed with oil
and vinegar or topped with
homemade dressing.

SPINACH SALAD (entree) $13.00
fresh baby spinach, hard cooked

egg, parmesan cheese, warm bacon
dressing

TOSSED SALAD (side) $5.00
mesclun, romaine, iceberg, grape

tomatoes, shredded carrots,
cucumbers, red onion, topped with
homemade dressing

THE WEDGE (entree) $15.00
iceberg, bacon, grape tomatoes,

diced red onions, maytag bleu
cheese crumbles, basil oil, and
creamy bleu cheese

THE WEDGE (side) $8.50
iceberg, bacon, grape tomatoes,

diced red onions, maytag bleu
cheese crumbles, basil oil, and
creamy bleu cheese

ROASTED BEET SALAD
(entree)

$16.00

red and golden beets, goat cheese,
arugula, oranges, walnuts, raspberry
vinaigrette dressing

ROASTED BEET SALAD (side)$9.50
red and golden beets, goat cheese,

arugula, oranges, walnuts, raspberry
vinaigrette dressing

CLASSIC CAESAR
SALAD(entree)

$15.00

romaine hearts, toasted croutons,
asiago, creamy anchovy-garlic
dressingo

CLASSIC CAESAR SALAD
(side)

$8.50

romaine hearts, toasted croutons,
asiago, creamy anchovy-garlic
dressing

COBB SALAD (entree) $19.00
chopped lettuces, chilled chicken,

bacon, hard boiled eggs, avocado,
scallions, grape tomatoes, shredded
cheese, red onions, oil and vinegar
dressing

COBB SALAD (side) $10.50
chopped lettuces, chilled chicken,

bacon, hard boiled eggs, avocado,
scallions, grape tomatoes, shredded
cheese, red onions, oil and vinegar

LUNCH & LOUNGE SIDES
ROASTED BEETS*^ $6.50

goat cheese, orange
BATTERED FRENCH FRIES $3.50
HOMEMADE ONION RINGS^ $6.50
SIDE TOSSED SALAD $4.50
SWEET POTATO FRIES $4.50
TRUFFLE PARMESAN
FRENCH FRIES^

$5.50

TWICED BAKED POTATO^ $5.50
BLEU CHEESE SKILLET
FRIES*^

$5.50

NEW SHAREABLE SIDES
BLEU CHEESE SKILLET
FRIES*^

$15.00

sliced potatoes, seasoned and pan
fried with sliced onions, topped with
crumbly bleu cheese

PEA & PANCETTA RISOTTO* $13.00
creamy gouda risotto, peas,

pancetta, shallots
TWICE BAKED POTATO^ $6.00
GORGONZOLA AU GRATIN
POTATOES^

$13.00

sliced potatoes layered and baked
in a bleu cheese cream sauce,
topped with crumbled bleu cheese

TRUFFLE PARM FRENCH
FRIES^

$14.00

fries seasoned with truffle oil,
parmesan cheese, salt and pepper

ROASTED BEETS*^ $13.00
sauteed with white wine and olive

oil, tossed with goat cheese and
fresh squeezed orange

ROASTED BRUSSELS
SPROUTS WITH SMOKED
BACON*

$13.00

roasted Brussels, smoked bacon,
brown sugar, maple syrup, balsamic
reduction, candied walnuts

ROASTED ASPARAGUS WITH
PARMESAN*^

$13.00

LOBSTER MAC N CHEESE $23.00
SAUTEED MIXED
MUSHROOMS*^

$13.00

SAUTEED SPINACH AND
GARLIC*^

$11.00

WILD MUSHROOM
RISOTTO*^

$13.00

NEW BAR MENU
PIZZAS

made with fresh Battaglini pizza dough
BAR ENTREE SALADS

BLACK N BLEU STEAK
SALAD

$26.50

blackened prime sirloin, maytag
bleu cheese, walnuts, crispy onion
rings, chili-infused garlic balsamic
reduction, over mixed greens

SESAME TUNA SALAD $26.50

NEW ENTREES
GREEK CHICKEN * $42.00

fresh chicken breast stuffed with
spinach and feta in a sauce of lemon,
butter, garlic, and oregano over
risotto.

CHICKEN CORDON BLEU $42.00
10oz chicken breast stuffed with

ham and Swiss cheese, topped with
Hollandaise

CHICKEN PICCATA $38.00
lemon, butter, and capers

VEAL PARMESAN $42.00
fried veal cutlets topped with

tomato sauce, Parmesan and
provolone, side of penne

VEAL OSCAR $52.00
pan seared, with jumbo lump crab,

grilled asparagus, house made
hollandaise

STUFFED PEPPERS*^ $30.00
twin colored peppers stuffed with

creamy parmesan risotto, topped with
grape tomatoes, asparagus, scallions
over homemade hollandaise

SEASONAL
COQUILLES ST. JACQUES $47.00

sea scallops and mushrooms
baked in a Sherry cream sauce
topped with swiss and cheddar
cheese

NEW ITALIAN
PENNE ALLA VODKA $32.00

penne, crispy prosciutto, heavy
cream, tomatoes, peas, vodka

SPAGHETTI AND
MEATBALLS

$27.00

homemade spaghetti with Lisa's
homemade meatballs, Ma's sauce.

BUCATINI CARBONARA $28.00
house made bucatini pasta,

pancetta, egg yolks, shallot, heavy
cream, grated parmigiano-reggiano

PAPPARDELLE $34.00
10-hour short rib ragu, basil,

chianti, plum tomatoes, parmesan,
and burrata

LINGUINI WITH CLAMS &
SHRIMP

$41.00

jumbo shrimp, littleneck clams,
garlic, tomatoes, white wine, lemon,
red pepper flakes, butter, and
parmesan

BAKED LASAGNA $27.00
layered pasta sheets, whipped

ricotta, parmesan, homemade
meatballs and sausage, layered over
Ma's sauce, mozzarella

EGGPLANT PARMESAN ^ $22.00
breaded eggplant slices layered

with rich tomato sauce and cheese

NEW FISH & SEAFOOD
SEARED SCALLOPS* $53.00

U-8 sea scallops, roastedpage 1



dressing

Menu Key
Items demarked with (gf) are

gluten-free, items marked with a karat
(v) are vegetarian.

NEW LUNCH & LOUNGE
APPETIZERS

CANDY BACON* $18.50
2 slices of thick slab bacon baked

with Maple syrup, brown sugar,
garnished with scallions (gf)

GREEK STUFFED
MUSHROOMS*^

$15.50

4 silver dollar mushroom caps
stuffed with feta cheese and spinach,
finished in a lemon, butter, garlic,
oregano sauce (gf, v)

HONEY HORSERADISH
SHRIMP*

$23.50

(4) 16-20 shrimp, stuffed with
horseradish, wrapped in smoked
bacon, broiled, finished with honey
glaze.(gf)

TOASTED RAVIOLI^ $15.50
5 mini ravioli stuffed with spinach

and ricotta, with basil pesto and
roasted red pepper cream (v)

FIGS AND PROSCIUTTO^ $20.50
figs wrapped in prosciutto, topped

with crumbled bleu cheese, baked,
drizzled with honey (gf)

GARLIC STEAMED CLAMS* $21.50
1 dozen littleneck clams, steamed,

sauteed with fresh parsley, garlic,
white wine, lemon (gf)

STEAMED CLAMS* $17.50
1 dozen littleneck clams served

with chefs butter (gf)
LISA'S MEATBALLS (3) $16.50

beef, veal, pork, italian seasonings,
fresh mozzarella & basil

BUFFALO SALMON BITES $15.50
panko encrusted, house buffalo

gastrique

NEW DINNER
APPETIZERS

PEPPER SEARED AHI TUNA*$21.50
pepper encrusted, pan seared rare,

drizzled with a thai chili soy reduction
COQUILLES ST. JACQUES $21.50

scallops and mushrooms baked in
a sherry cream sauce topped with
swiss and cheddar cheese

CHARRED OCTOPUS* $23.50
thai chili sriracha, grape tomatoes,

shaved asparagus, shaved parmesan
STEAMED CLAMS* $17.50

1 dozen littleneck clams served
with chefsâ## butter

CANDY BACON* $18.50
2 slices of thick slab bacon baked

with Maple syrup, brown sugar,
garnished with scallions (gf)

GREEK STUFFED
MUSHROOMS*^

$15.50

4 silver dollar mushroom caps
stuffed with feta cheese and spinach,
finished in a lemon, butter, garlic,
oregano sauce (v, gf)

HONEY HORSERADISH
SHRIMP*

$23.50

- (4) 16-20 shrimp, stuffed with
horseradish, wrapped in smoked
bacon, broiled, finished with honey
glaze

TOASTED RAVIOLI^ $15.50
5 mini ravioli stuffed with spinach

and ricotta, deep fried, with basil
pesto and roasted red pepper cream

arugula, avocado, wasabi-ginger
relish, wontons, soy sauce, lemon
vinaigrette

NEW BAR SANDWICHES
served with house chips

BUFFALO CHICKEN
SANDWICH

$17.00

beer battered fried chicken breast
tossed in buffalo sauce, topped with
bacon, lettuce, tomato, finished with
house made cilantro parmesan ranch

CHOPHOUSE BURGER $17.00
award winning prime burger made

up of prime fillet, strip, and ribeye
trimmings, ground daily. 8oz burger
topped with bacon, pickles,
American-Swiss cheese, sauteed
mushrooms, lettuce, tomato, onion

SHORT RIB BURGER $20.00
our famous 8oz burger topped with

3oz of short ribs, caramelized
mushrooms and onions, and pepper
jack cheeseâ## a real mouthful!

LOBSTER ROLL $29.00
fresh lobster meat, house mayo on

a split top roll with arugula, chives,
and drawn butter

BOSS'S STEAK SANDWICH $21.00
butter sauteed pieces of filet

mignon, wild mushrooms, and
American cheese

FRIED HADDOCK SANDWICH$17.00
panko fried, lettuce, tomato,

remoulade
MOODY BLEU CHEESE
BURGER

$19.00

smoked moody bleu cheese,
potato chips, sauteed onions, house
burger, bacon, garlic aioli

OPEN-FACED SHORT RIB
(sandwich)

$17.00

1/2 pound of 10 hour braised short
ribs, american cheese, baguette, saut
ed mushrooms & onions, natural au
jus

CHICKEN CAPRESE
SANDWICH

$17.00

fresh mozzarella, roasted red
peppers, ugly ripe tomatoes, sauteed
chicken breast, basil, and balsamic
reduction

PRIME RIB SANDWICH $18.00
prime rib, roasted daily, sliced thin

on a kimmelweck roll with
horseradish cream and natural au jus

MEATBALL SANDWICH $15.00
Lisa's meatballs topped with

mozzarella-provolone blend and Ma's
sauce, on Battaglini french bread

HEIRLOOM BLT $16.00
French loaf, mayo, strips of bacon,

sliced heirloom tomatoes, shredded
romaine

NEW SMALL PLATES
served with house chips

LOBSTER MAC N CHEESE
(bar entree)

$30.00

fresh maine lobster, homemade
macaroni, and four cheeses

PENNE ALLA VODKA (bar
entree)

$26.00

prosciutto, heavy cream, tomatoes,
vodka. add chicken

CHICKEN PICCATA (bar
entree)

$26.00

chicken breasts, sauteed in lemon,
butter, and capers

BISTRO STEAK* (bar entree) $31.00
greek grilled sirloin, over parmesan

risotto, finished with a lemon, butter,
garlic, oregano sauce

STUFFED HADDOCK (bar $26.00

tomatoes, asparagus, lemon basil
beurre blanc, over smoked gouda
risotto

COQUILLES ST. JACQUES $48.00
scallops and mushrooms baked in

a sherry cream sauce topped with
swiss and cheddar cheese

SEARED SALMON * $42.00
bourbon, brown sugar glaze,

flambeed berries, fresh orange.
TWIN LOBSTER TAILS* $78.00

cold water tails served with chefs
butter

CHILEAN SEA BASS * $53.00
citrous compound butter, charred

rosemary
LAMPY SCAMPI $42.00

jumbo shrimp, battered and fried,
finished in a velvety marsala sauce
with fingerling potatoes and
mushrooms

LOBSTER AND CRAB
RISOTTO *

$53.00

fresh maine lobster, maryland crab,
creamy dijon, old bay risotto

SESAME TUNA * $42.00
wasabi and ginger relish, avocado,

soy reduction, peach salsa

NEW STEAKS & CHOPS
RACK OF LAMB* $48.00

14-16oz, atop mint mascarpone
pesto

TOMAHWAK PORK CHOP* $48.00
16-20oz, milanese skillet roasted

PRIME TOP SIRLOIN STEAK* $42.00
12 oz caramelized mushrooms and

onions
STEAK CASINO* $68.00

filet mignon stuffed with prosciutto
and fontina cheese topped with
marsala sauce

MIYAZAKI A5 WAGYU STRIP$173.00
10-12oz, sliced and topped with

house chimichurri
ROAST PRIME RIB CUT (14oz
HOUSE CUT) *

$48.00

rubbed with fresh garlic and
cracked pepper, slow roasted and
served with au jus and horseradish
cream sauce

ROAST PRIME RIB (28oz RIB
CUT) *

$68.00

rubbed with fresh garlic and
cracked pepper, slow roasted and
served with au jus and horseradish
cream sauce

BRAISED SHORT RIBS $40.00
10-hour braised short ribs, brown

gravy, over mashed potatoes,
parmesan

BARREL-CUT FILET MIGNON
8oz *

$55.00

served with steak oil
BARREL-CUT FILET MIGNON
(14oz) *

$78.00

served with steak oil
ORIGINAL GREEK
TENDERLOIN (8oz) *

$53.00

broiled in lemon, butter, garlic salt,
and oregano

ORIGINAL GREEK
TENDERLOIN (12oz) *

$63.00

broiled in lemon, butter, garlic salt,
and oregano

16oz WET-AGED PRIME NEW
YORK STRIP *

$68.00

sundried tomatoes
14-oz DRY-AGED PRIME NEW
YORK STRIP

$73.00

28-42 day dry age served withpage 2



FIGS AND PROSCIUTTO* $20.50
figs wrapped in prosciutto topped

with bleu cheese crumbles, baked,
and drizzled with honey (gf)

GARLIC STEAMED CLAMS* $21.50
1 dozen littleneck clams, steamed,

sauteed with fresh parsley, garlic,
white wine, lemon (gf)

LISA'S MEATBALLS (3) $16.50
beef, veal, pork, italian seasonings,

fresh mozzarella & basil

NEW SOUPS (LUNCH AND
DINNER)

SOUP DU JOUR $7.00
made fresh daily

BAKED FRENCH ONION
SOUP

$13.00

spiked with applejack brandy,
parmesan soup cookie, aged
provolone cheese

SEAFOOD BISQUE $9.00
lobster, shrimp, crab, cream,

risotto, old bay

entree)
fresh new england haddock stuffed

with crabmeat, topped with
hollandaise

LAMPY SCAMPI (bar entree) $26.00
jumbo shrimp battered and fried,

finished in a velvety marsala sauce
with mushrooms - his most famous
dish

BAKED LASAGNA (bar entree)$21.00
layered pasta sheets, whipped

ricotta, parmesan, house made
meatballs and sausage, layered over
Ma's sauce, mozzarella

onion hay
16 oz WET-AGED PRIME
RIBEYE

$68.00

served with prosciutto wrapped
asparagus OR blackened, parmesan
encrusted with chefs butter

STUFFED GREEK
TENDERLOIN *

$63.00

petite greek topped with feta
cheese and spinach, finished in a
lemon, butter, garlic, oregano sauce

NEW RAW BAR
SHRIMP COCKTAIL (3pc) $20.50

U-10 Shrimp Cocktail, sinus
clearing cocktail sauce, remoulade

TUNA TARTARE $21.50
Diced Ahi tuna, capers, shallots,

chives, chili oil, wonton chips
SHRIMP COCKTAIL (5pc) $31.50

U-10 Shrimp Cocktail, sinus
clearing cocktail sauce, remoulade

DESSERTS
made in-house by our pastry chef,

Michelle
COCONUT CAKE $10.50

homemade
MILLIONAIRE SHORTBREAD $8.50

homemade
CARROT CAKE $10.50

homemade
NY STYLE CHEESECAKE $10.50

homemade
BLUEBERRY ZUCCHINI CAKE$10.50

homemade
CHOCOLATE DECADENCE* $10.50

(gluten-free) homemade
CANNOLI $7.00

(2) house made
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