
Appetizers
tiger prawn cocktail

Gazpacho salsa, fireworks cocktail sauce
10.95

coconut shrimp beignets
Crisp coconut shrimp fritters, pepper jelly dipping sauce

10.95

fried brie
Fried brie, puff pastry, raspberry mole

8.95

tenderloin tidbits
Tender filet mignon bites, two sauces

9.95

crackling calamari
Calamari, spicy cherry pepper fings, chipotle sauce

9.95

szechwan green beans
Baby French beans, ginger tamarind, soy

8.95

jumbo lump crab cakes
Three Maryland blue crab cakes, citrus caper sauce

12.95

housemade soup
chophouse chowder

Smoked salmon & hominy chowder  4.95

tomato basil
Brief description here please ??????????  3.95

somerby soup
Fresh garlic potato chips, gorgonzola fondue  6.95

soup du jour
Ask your server for our Chef’s selection  3.95

cracker bread pizza
diver scallop

Fresh diver scallops, pesto-infused alfredo,
Grand Padano parmesan  12.95

chorizo
Fresh tomato, Spanish sausage, a los cuatro queso  10.95

margherita
Fresh Roma tomato, fresh buffalo mozzarella,

basil chiffonade  9.95

fresh salads
pacific rim salad

Veleveted chicken, iceberg, mandarin oranges, raisins, 
sesame seeds, wontons, orange ponzu dressing  11.95

caesar salad
Torn hearts of romaine, Grand Padano parmesan, 

Somerby signature dressing.
Starter 6.95   Entrée 9.95   Add chicken or shrimp 2.95

chophouse steak salad
Six ounce grilled beef tenderloin, hearts of romaine, iceberg, sherry vinaigrette, fresh tomatoes,

onions, crumbled blue cheese, beer battered onions  14.95

the wedge
Crisp iceberg wedge, carrots, cucumbers, blend of 

green goddess, Thousand Island dressing  6.95

somerby salad
Hearts of romaine, strawberries, gorgonzola, bacon, 

toasted hazelnuts, apples, hazelnut vinaigrette.
Starter 6.95   Entrée 9.95   Add chicken or shrimp 2.95

thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish
reduces the risk of food-borne illness.  individuals with certain health conditions may be

at higher risk if these foods are consumed raw or under-cooked.

*  an 18% gr atuity will be added to parties of 8 or more *

garlic chips & fondue
Fresh garlic potato chips, gorgonzola fondue

6.95

clam chowder
Available Friday & Saturday only  4.95

house-made chicken & spaetzle
??????????????????????  3.95



usda prime steaks
new york strip

Twelve ounce dry-aged strip steak  28.95

served sizzling from the kitchen with buerre composé.  accompaniments include fresh vegetables, 
choice of roasted crescent, twice-baked or caramelized shallot mashed russet potatoes

the delmonico
Sixteen ounce Angus bone-in ribeye steak  32.95

petite filet mignon
Six ounce prime tenderloin of beef  22.95

roasted prime rib of beef
Available Friday & Saturday Only

Beef Lover’s Cut 25.95   English Cut 22.95

somerby filet mignon
10 ounce prime tenderloin of beef  36.95

pork t-bone
Marinated in apple cider, star anise, maple, ginger

19.95

somerby specialties
chef’s daily pasta

Seasonal ingredients inspire each day’s preparation
16.95

accompaniments include fresh vegetables, choice of roasted crescent,
twice-baked or caramelized shallot mashed russet potatoes

free-range chicken fine herbes
chervil-butter caressed chicken, parsley,

chives, tarragon, jus composé  18.95

pistachio crusted salmon
Filet of fresh salmon, pistachio crust,
kumquat essence fish veloute  20.95

Sautéed walleye pike
Shore lunch style walleye, pan-fried,

sautéed baby leeks, toasted almonds  21.95

guinness braised short ribs
Pan-seared & simmered, fork tender short ribs of beef

22.95

gourmet sandwiches
chophouse burger

Half-pound Angus beef, truffle oil mushrooms,
Vermont cheddar, heirloom tomatoes,

toasted ciabatta bun  10.95

served with fresh galric potato chips

grilled portabello sandwich
Balsamic marinated-grilled portabello mushroom,

fresh buffalo mozzarella, tomatoes, focaccia roll  9.95

chicken focaccia sandwich
Grilled chicken breast, asparagus, tomato,
Danish havarti cheese, focaccia roll  9.95

side dishes
mac & cheese

Choice of Maine lobster or Maryland blue crab  8.95
potato au gratin

Havarti, Grana Padano parmesan, truffle oil  5.95

Madeira mushrooms
??????????????????????????????????  4.95

creamed spinach
Anchovy, nutmeg  3.95

green beans
Raisins, walnuts, red onion, bleu cheese crumbles  4.95

mashed sweet potatoes
Toasted pecans, coconut, orange zest, maple syrup  5.95

grilled asparagus or steamed broccoli hollandaise
??????????????????????????????????  6.95

somerby steak sandwich
Six ounce dry-aged strip steak on rustic ciabatta with 

sautéed onions & portabello mushrooms  13.95

farfalle poulet
Bowtie pasta, smoked chicken, mushrooms,

peas, light cream  17.95

thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish
reduces the risk of food-borne illness.  individuals with certain health conditions may be

at higher risk if these foods are consumed raw or under-cooked.

*  an 18% gr atuity will be added to parties of 8 or more *


