DINE OUT BOSTON

SUNDAY MARCH 13TH - FRIDAY MARCH 18TH
SUNDAY MARCH 20TH - FRIDAY MARCH 25TH

CHOPS DINE *3 Course x

BOSTON el

SINCE 2001 — Per person —
DINEOUTBOSTON.COM

FIRST

FOUR LocAL OYSTERS, CLASSIC ACCOMPANIMENTS
OR
3 JUMBO SHRIMP, COCKTAIL SAUCE
OR
CLAssIC WEDGE SALAD, ICEBERG, BACON ,TOMATO, BLUE CHEESE DRESSING
OR
TRUFFLED STEAK TARTARE, GRILLED BREAD, CORNICHONS, PICKLED PEARL. ONIONS

STEAK FRITES

CAST IRON SEARED 807z PRIME FLAT IRON
OR
CAST IRON SEARED 80Z PRIME BAVETTE
OR
GRILLED 80Z PRIME FLANK STEAK
OR
GRILLED 80z CERTIFIED ANGUS BEEF COULOTTE STEAK (TOP SIRLOIN)
OR
CAST IRON SEARED CHOICE 80z FILET MIGNON ($25 SUPPLEMENT)

SERVED WITH GENEROUS FRITES & ARUGULA SALAD

SAUCE (CHOOSE ONE): BOosSTON CHOPS HOUSE / BEARNAISE / PEPPERCORN
BORDELAISE / HORSERADISH CREAM

STEAK ADDITIONS
ROASTED BONE MARROW ~ $6
GRILLED 1/2 LOCAL SNAPPY LOBSTER ~ $35

SIDES TO SHARE
SpPICY BRoccoLl ~ $15
GRILLED ASPARAGUS ~ $16
PORK BELLY MAC & CHEESE ~ $16

DESSERT

STICKY TOFFEE PUDDING, BUTTERSCOTCH SAUCE, FiIc CRUMB, RUM RAISIN

OR
TIRAMISU, SOAKED COFFEE CAKE, MASCARPONE CREAM






