
HOUSE SALAD         	 5.95
Baby greens tossed in our signature balsamic
vinaigrette dressing and topped with shredded
carrots, tomatoes, seasoned croutons and
pecorino romano cheese. 

Traditional Caesar Salad* 
Romaine hearts tossed in our signature  
caesar dressing.  Topped with seasoned  
croutons and shaved pecorino cheese. 

Pear, Blue Cheese 
and Pecan Salad  
Romaine and baby greens tossed in our  
apple cider vinaigrette and topped with 
market-fresh pears, candied pecans,  
dried cranberries and blue cheese crumbles.  

Grilled Chicken  
Strawberry Salad   
Grilled, diced chicken breast served over  
crisp  romaine and baby greens, strawberries,  
and mandarin oranges. Tossed in our strawberry  
vinaigrette and garnished with feta cheese and  
candied pecans.  

Grilled Chicken Cobb Salad   
Grilled, diced chicken breast served on  
a bed of crisp romaine and baby greens,  
smoked bacon, black olives, tomatoes, eggs  
and blue cheese crumbles. Tossed in our  
blue cheese dressing. 

BBQ Chicken Salad   
Grilled, diced chicken breast, black beans,  
roasted red peppers, tortilla strips, grilled corn,  
mixed cheeses, smoked bacon and romaine  
lettuce tossed in our BBQ ranch dressing and  
topped with fried red onion rings. 

Steak Salad
Grilled flank steak, roasted sweet peppers, 
sautéed crimini mushrooms, vine ripened 
tomato, avocado and red onion with romaine 
lettuce tossed in balsamic-gorgonzola dressing.

HOmeMade Dressings: 
Apple Cider Vinaigrette, BBQ Ranch, Blue Cheese, Caesar, 
Balsamic Vinaigrette, Honey Mustard, Italian, Ranch, 
Strawberry Vinaigrette, Thousand Island

Add to salad:
Grilled Chicken Breast	 3.95	S autéed Shrimp	 4.95
Grilled Salmon	 5.95	A vocado	 2.50

S ta rt e r s 

s a n d w i c h e s

s a l a d s

Spinach and Artichoke Dip 	 8.95

Chipotle Pork Sliders 	 8.95

Chicken Tenders 	 7.95

BBQ Chicken Nachos	 7.95

Sliders	 6.95

fried green tomatoes	 5.95

Smoked Wings	 8.95
Naked, Buffalo or Spicy

Blue Cheese Chips    	 9.95
Homemade potato chips layered with seasoned 
sour cream, smoked bacon and blue cheese 
crumbles.  Served warm and topped with 
tomatoes and green onions. 

FOX Sports Sampler         	 13.95
The winning combination of four of our most popular 
starters – sliders, smoked wings, chicken tenders, and 
chipotle pork sliders.

S o u p s

Soup of the Day 
S: 	 Bacon & Potato
M:  	 Tomato Basil
T: 	S plit Pea with Ham
W:  	S eafood Chowder
TH: 	 Broccoli & Cheese 
F: 	 Chicken & Andouille Gumbo 
S: 	 Poblano Corn Chowder

Filet Mignon Chili   
Tender filet mignon and Angus ground beef 
simmered with tomatoes, onions, peppers and 
a three bean blend. Topped with sour cream, 
green onions and shredded cheddar cheese.

Soup and Salad   	 8.95
A small bowl of our Soup of the Day served 
with a side caesar, house, or wedge salad. 
Substitute Filet Mignon Chili for $.99. 

Cup  	 3.95
Bowl 	 4.95

Cup  	 4.95
Bowl 	 5.95

Made from scratch daily by our Chef with the freshest ingredients.

Lunch  	 7.95
Dinner 	 9.95

Lunch	 8.95
Dinner 	 10.95

Lunch  	 9.95
Dinner 	 11.95

Lunch  	 9.95
Dinner 	 11.95

Lunch  	 9.95
Dinner 	 11.95

Served with warm cornbread.                     Lunch portions available until 4:00pm.

All sandwiches are served with seasoned fries or substitute a side house salad 
or sweet potato fries for $1.50.

Buffalo Chicken Sandwich 	 9.95
Marinated chicken breast lightly fried and tossed  
in our buffalo sauce. Topped with mozzarella cheese  
and fried red onion rings. Served on a toasted kaiser roll 
with blue cheese dressing.

Chipotle Pork Sandwich    	 9.95
Pulled pork seasoned for 24 hours, smoked and then  
smothered in a spicy chipotle BBQ sauce and stacked 
on a toasted kaiser roll. Topped with melted swiss cheese  
and served with pickles on the side.

Grilled Chicken Sandwich    	 8.95
Grilled marinated chicken breast shredded and piled high  
on a toasted kaiser roll with lettuce, tomato, and our  
cucumber aioli spread. 

Blackened Chicken Sandwich    	 8.95
Grilled marinated chicken breast sliced and  
pan-sautéed in a Cajun spice blend. Served  
stacked on a toasted onion roll with remoulade  
sauce, shredded lettuce and sliced tomato.

Blackened Mahi Sandwich    	 8.95
A mild fillet of fish pan sautéed in a Cajun spice blend.  
Served on a toasted onion roll with remoulade sauce,  
shredded lettuce and sliced tomato.

Prime Rib French Dip    	 12.95
Slow smoked  ribeye sliced thin and stacked on a 
toasted onion roll with melted swiss cheese and 
caramelized onions. Served with au jus  
and our signature creamy horseradish.

Club Sandwich    	 10.95
The classic triple decker sandwich with layers  
of shredded turkey, ham, crisp applewood smoked bacon,  
wheatberry bread.

SHRIMP PO BOY	 10.95
Deep fried Gulf shrimp served on a toasted hoagie
roll with crisp pickles, spicy mayo and shredded lettuce.
A New Orleans classic!

Add to sandwich:
Cheese   1.00        Bacon  2.95        Avocado   2.50

hu  n ge  r  for compet it ion

Lunch  	 13.95
Dinner 	 15.95

“The strong take from the weak and the 
        smart take from the strong.” 
                                                        - Pete Carril (Princeton Basketball)

“A successful coach needs a patient spouse, 
     loyal dog, and great quarterback
                             - not necessarily in that order.”

                                                    - Bud Grant

Atlanta



Banana Bread Pudding	 6.95	
French bread soaked in a banana custard baked then 
served with caramel sauce and whipped cream.

Fox Banana Split	 5.95
Three scoops of Dreyer’s vanilla bean ice cream with 
caramelized bananas and all the trimmings.

Skillet Cookie	 4.95
Rich chocolate chip cookie dough baked in it’s own 
iron skillet and topped with Dreyer’s vanilla bean ice cream.

4 Layer Chocolate Cake	 5.95
Moist chocolate Devil’s food cake layered with 
chocolate cream cheese icing, served with cream Anglaise.

Apple pecan Crumble	 5.95
Caramelized apples baked with a crisp pecan crumble 
topped with Dreyer’s vanilla bean ice cream and caramel sauce.

f ro m  o u r  g r i l l

b e v e r a g e s

Substitute side salad for roasted garlic mashed potatoes or seasoned fries for $1.50.  
Tomatoes
Mushrooms
Green Peppers
Black Olives
Diced Onions
Pineapple
Artichoke Hearts
Roasted Red Peppers
Green Olives

Pepperoni
Ground Beef
Sweet Italian Sausage
Ham
Bacon 
Grilled Chicken 
BBQ Chicken
Extra Cheese
Pickled Jalepeños

p i z z a

s i d e  i t e m s

Our pizza dough is homemade, hand-tossed and brushed with roasted garlic oil.

Build your own   	  Cheese Pizza   8.95
Each additional ingredient is $.99 per item:

specialties & pasta
DESSERTS

Chicken, Shrimp & Andouille	 16.95

Jambalaya    	
Diced chicken breast, gulf shrimp and andouille sausage 
simmered with tomatoes, onions, peppers and garlic. 
A spicy dish served with roasted garlic brown rice.

Jumbo Lump Crab Cakes  	 19.95
Two fresh jumbo lump crab cakes oven baked to a golden 
brown. Served with asparagus and roasted garlic brown rice.

Lemon Chicken Pasta
Lunch portions available untill 4 pm.
Fettuccini pasta tossed with artichoke hearts, diced 
chicken breast and tomatoes in a lemon cream sauce.

Cajun Pasta 	 15.95
Crab, shrimp, and andouille sausage sautéed in a spicy 
creole mustard sauce and tossed with penne pasta.	

Penne with Chicken 
& Broccoli   
Penne pasta tossed in our creamy alfredo sauce 
with broccoli florets, mushrooms and sautéed chicken.

Lunch  	 10.95
Dinner 	 13.95

Lunch  	 10.95
Dinner 	 13.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Add to entrées:
Sautéed Shrimp    4.95         	Grilled Salmon     5.95 
Side House or Ceasar Salad     2.95

Grilled Salmon*    	 18.95
A fillet of salmon grilled medium and finished 
with a squeeze of fresh lemon and garlic aioli 
sauce.  Served with roasted garlic brown rice and 
chef’s vegetable of the day. 

Tenderloin Filet*   	 25.95
Hand-cut, Angus filet mignon, seasoned with	  
salt and pepper to enhance the natural flavor, and 
grilled to order. Offered with blue cheese or maitre 
d’ butter.  Served with roasted garlic mashed 
potatoes and the chef’s vegetable of the day.

Stack of St. Louis Ribs    	 19.95
A full rack of St. Louis ribs cooked slowly in our hickory 
smoker and then basted with our homemade BBQ 
sauce while grilling. Served with sweet potato fries 
and cornbread.

“Baseball-Cut” Top Sirloin*    	  19.95
Dry aged “baseball-cut” Angus sirloin steak, 
seasoned with salt and pepper, grilled to order and 
topped with blue cheese or maitre d’ butter. Served 
with roasted garlic mashed potatoes and the 
chef’s vegetable of the day.

Roasted Garlic Mashed Potatoes 	 2.95

Seasoned Fries 	 2.95

Sweet Potato Fries 	 3.95

Roasted garlic brown rice 	 3.95

Broccoli 	 3.95

Asparagus 	 5.95

Sautéed Mushrooms 	 4.95

Seasonal Chef’s Vegetables 	 3.95

l u n c h  s p e c i a l s
These lunch specials are good 7 days a week

Wedge Salad	 4.95
A wedge of iceberg lettuce topped with bacon,
blue cheese flakes, marinated tomatoes and our
blue cheese dressing.

Chicken salad sandwich    	 6.95
Diced grilled chicken, hard-boiled eggs, chopped 
celery and onions mixed with mayo. Topped with 
sliced tomatoes and shredded lettuce on toasted 
wheatberry bread. Served with fresh fruit. 

1/2 chicken salad sandwich &  	 7.95
side salad or soup of the day (cup)

b.l .t.    	 6.95
Thick, crisp applewood smoked bacon, tomato  
and shredded lettuce between two slices of toasted  
wheatberry bread. Served with seasoned fries. 

chicken ceasar salad wrap*	 7.95
Romaine hearts, shaved grilled chicken breast,  
seasoned croutons and pecorino cheese tossed 
in our signature Caesar dressing and wrapped  
in a warm flour tortilla. Served with seasoned fries. 

Fajita chicken wrap	 7.95
Grilled marinated chicken, black beans, corn, 
shredded lettuce, peppers, onions and pepper jack 
cheese wrapped in a warm flour tortilla with fresh salsa. 
Served with a side house salad.

b u rg e r s

Medium: Pink, warm center

Medium-Well : Slightly pink center

well : Cooked throughout

Our burgers are 1/2 lb. Angus beef, grilled to order and served  with seasoned fries 
or substitute a side house or caesar salad or sweet potato fries for $1.50.

Chop House Cheeseburger*   	 8.95
Served on a toasted kaiser roll with shredded lettuce, 
tomatoes, pickles, red onions and your choice of cheese.

Blue Cheese Burger*    	 8.95
Our Chop House Burger smothered with a blue 
cheese sauce.

Sautéed Mushroom Burger* 	 9.95
Our Chop House Burger, loaded with fresh sautéed 
mushrooms and topped with melted swiss cheese.

Hickory Smoked BBQ 	 10.95
Bacon Cheddar Cheese Burger* 	
Our Chop House Burger, basted with our BBQ sauce 
and topped with melted cheddar cheese, crisp 
applewood smoked bacon and fried onion rings.

The Backyard Burger*   	 10.95
Our Chop House Burger, loaded with caramelized 
onions, crisp applewood smoked bacon, sautéed 
mushrooms and melted swiss cheese.

Grilled Turkey Burger*   	 8.95
An all white meat turkey burger served on a  	
toasted kaiser roll with grilled onions and 
roasted red peppers. 

“It is how you show up 
             at the showdown that counts.”

                                                                              - Homer Norton

iced tea    	 2.50
homemade lemonade	 2.95
FLAVORED ICED TEA	 2.95 
Soft Drinks	 2.50
Coke, Diet Coke, Sprite, Mr. Pibb, 
Barq’s Root Beer & Fanta Orange	
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