
(570) 226-1500 
chophouse@greshams.net 
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An Italian Steak House 



 
Soup Du Jour  $3.95 
 

French Onion  $4.95 
 

Fried Pot Stickers  $6.95 
Chinese-style pork dumplings deep- 
fried and served with soy dipping sauce. 
 

Jumbo Shrimp Cocktail  $8.95 
Fresh jumbo shrimp, served with a  
spicy cocktail sauce. 
 

Tomato and Fresh  
Mozzarella Bruschetta      $6.75           
Fresh mozzarella cheese covered with 
chopped garden tomatoes, diced red onion 
and fresh basil served over toasted french 
bread slices and  drizzled  with a balsamic  
vinaigrette. 
 

Chicken Fingers  $6.95 
Served with honey mustard dipping sauce. 
 

Buffalo Wings  $7.95                 
Served with celery and bleu cheese. 
 

Coconut Shrimp  $8.95 
Coconut battered shrimp served with a 
tangy pineapple preserve dipping sauce. 
 

Fried Calamari  $8.95             
Served with a spicy red sauce. 
 

Jack Daniels Sesame    
Chicken Tenders  $8.50 
Crispy breaded chicken tenders tossed  
in a Jack Daniels sweet and tangy glaze. 
 

Jerk Chicken Breast  $6.95 
Boneless breast of chicken, dusted  
and grilled with a Jamaican jerk seasoning 
then served with hot honey mustard sauce. 
 

ôChop Houseõ Sampler $13.95 
A generous sampling of jerk chicken,  
buffalo wings, coconut shrimp, and onion 
rings 

 
Salad Dressings: House Italian, Ranch, Honey Di-

jon, Thousand Island, Raspberry Vinaigrette  
 Creamy Bleu Cheese, Caesar, and Crumbled Bleu 

Cheese $1.00 extra 

 

Split dinner charge $4.50 

 

Although the standard minimum gratuity is 15%,  
an 18% service gratuity will be added to  

parties of six (8) or more. 
               

  
 

 Homemade Specialties 
 

Penne a la Vodka*                        $12.95 
Penne pasta with a homemade blush vodka cream sauce. 
Add grilled chicken $3.25; or shrimp $6.25 
 

Pasta with Meatballs                $12.95                    
Choice of penne or  angel hair pasta served with  
our homemade spaghetti sauce and meatballs. 
 

Fettuccini Alfredo  $12.95 
Fettuccini pasta covered with  homemade  alfredo cream 
sauce.  Add grilled chicken $3.25; or shrimp $6.25 
 

Garden Pasta $13.95 
Fresh broccoli , button mushrooms, sun-dried tomatoes, 
and spinach sautéed in oil and garlic then tossed with  
penne pasta.  Add grilled chicken $3.25; or shrimp $6.25 
 

Homemade Meat Ravioli  $14.95 
Traditional homemade meat ravioli topped with our   
homemade spaghetti sauce.    
 

Gnocchi with Meatballs  $14.95 
Homemade potato gnocchi with our homemade  
spaghetti sauce served with meatballs. 
 

Taste of Italy  $17.50 
A  generous sampling of our  hand-breaded chicken  
parmesan, homemade meat ravioli, and penne a la vodka. 

 

Chicken & Veal 
 

Chicken Marsala **                        $15.95                            
Fresh chicken sautéed with mushrooms in Marsala wine. 
 

Chicken Parmigiana **               $15.95 
Lightly breaded, topped with melted mozzarella cheese  
and served with a side of penne pasta and spaghetti sauce.  
Shrimp Parmesan  add $4.00 
 

Chicken Francaise**               $16.95 
Breast of chicken egg-battered and sautéed in lemon,  
butter, and white wine, then served over baby spinach. 
 

Chicken Calabrese ** $17.50                            
Fresh chicken sautéed with peppers and onions  
and served over pan fried potatoes. 

 
** On select items, substitute with milk-fed veal 

 for  an additional $4.25                      
 

Dinners served with side salad and choice of baked potato,  
penne with homemade spaghetti sauce, or french fries.  

~ substitute onion rings for $1.25 ~  
             

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
   

   
  

   
                                                                                                                                



 

Boston Baked Cod $17.95 
Filet of cod baked in butter and white wine then broiled with a lemon zest & bread crumb topping. 
 

Grilled Tuna Steak*  $18.95 
A 10 oz. tuna steak grilled seasoned with either Cajun spices, lemon-pepper  
herbs or  teriyaki and grilled to your liking. 
 

Orange-Glazed Salmon  $18.95 
A 10 oz. salmon pan-seared and glazed with a bourbon  orange marmalade. 
 

Fried Jumbo Shrimp  $17.95 
Hand -breaded shrimp fried to a golden brown and served with cocktail or tartar sauce.   
 

Pabloõs Pasta $18.95  
Succulent shrimp sautéed in oil,  garlic, white wine, black olives and sundried tomatoes  
then served over angel hair pasta. 
 

Broiled Lobster Tail                                             Market  
An 11 oz. rock lobster tail served with drawn butter. 

 

Jack Daniels Flat Iron Steak*  $19.95 
An 8 oz. flat-iron steak grilled and topped with caramelized onions and our sweet  
Jack Daniels bourbon sauce. 
 

The Delmonico*  $21.95 
A 12 oz. hand-cut Montreal-seasoned Delmonico steak grilled to your liking. 
 

Black Angus New York Strip*  $23.95                                                                 
A 12 oz. center cut of Certified Black Angus New York Strip hand -cut and  
grilled to your liking. 
 

Pork Tenderloin Medallions  $17.95 
A pair of 5 oz. medallions of pork tenderloin wrapped in bacon, grilled, then topped with a  
Madeira mushroom sauce, served with our garlic smashed potatoes. 
 

St. Louis Pork Barbecue Ribs  $22.95 
Slow roasted  with herbs and spices then finished with our homemade  
bourbon barbecue sauce. 
 

Pork Osso-Bucco $22.95 

A 24 oz. pork shank slow simmered in a Jack Daniels barbeque sauce and served  
over garlic mashed potatoes.  
 

Filet Mignon*  $25.95                                                                                              
A 10 oz. hand-cut filet mignon wrapped in bacon and grilled to your liking.  

 

 

Compliments for above items:                                                                      

 Fried Shrimp  $6.95 Sautéed Mushrooms/Onions  $2.95                                         
 Coconut Shrimp  $6.95 8 oz. Rock Lobster Tail            Market  

 
 

 

 

16 oz. ôDry-Agedõ Cowboy Steak                                        $30.95 
 

A 16 oz. bone-in rib eye steakñdry-aged for a minimum 21 daysñlightly dusted with our very  own  
southwest  seasoning then grilled and served over garlic smashed potatoes and topped with onion frizzles. 

Temperatures:  Rare ð Cool Red Center  Å  Medium Rare ð Warm Red Center    Å   Medium  ð Pink Center  
Medium Well ð Slightly Pink Center   Å    Well Done ð Cooked Throughout  

 

* May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase you risk of food borne illness. 



 

Rib -Eye Steak Sandwich*  $10.95 
An 8oz. rib-eye steak served on a fresh hoagie roll topped with  
sautéed onions and melted provolone cheese. 
 

Chicken Bruschetta Sandwich  $8.95 
An 8 oz. grilled chicken breast  marinated in our house dressing,  
topped with fresh mozzarella, lettuce, tomato, and red onion then  
served and a on a grilled soft Ciabatta roll with a pesto mayonnaise. 
 

Cajun Tuna Steak Sandwich*  $9.95  
A 6 oz. grilled tuna steak, dipped in Cajun spices and grilled to  
your liking and served with lettuce, tomato, and onion on a grilled  
soft Ciabatta roll.  
 

Chicken Cheese Steak $8.95 
Fresh chicken breast, grilled and topped with American cheese  
and served on a fresh hoagie roll. 
 

Chop House Cheeseburger*  $8.95 
An 8 oz. hand-cut lean ground patty grilled to your liking then  
served on a butter crusted roll with American cheese, lettuce,  
tomatoes, and onion.   ~ with bacon  add $1.00  
 

Chicken in a Basket  $7.95 
A 4 piece honey-battered fried chicken served with french fries. 
 

Shrimp in a Basket  $10.95 
Deep -fried shrimp served with french fries and cocktail sauce. 
 

All sandwiches are served with french fries and a dill pickle spear   
 ~substitute onion rings for $1.00 extra~ 

 

Beer on Tap                           
Coors Light   -   Miller Lite  -  Guinness            

Amstel Light  -  Blue Moon  - Smithwickõs 

 

Domestic Bottles                  
Coors Light   -   Miller Lite   -   Bud                  

Bud Light   -  MGD  -   Rolling Rock    
Yuengling Lager      -    Sam Adams                  

MGD 64   -    Michelob Ultra  - Michelob Light    
Smirnoff Ice  ñ   Twisted Tea  -   Magic Hat #9  

 

Import Bottles                    
Corona    -    Corona Light    -    Heineken             

Heineken Light   -   Bass Ale  -  Stella  Artois -
Franczis Kaner  Weissbier   

 

N/A Beverage & Water  
Oõdouls Amber  

Pelligrino                                                                             
Voss 

 

House Glass Wines                
Lambrusco    

White Zinfandel                                              
Sauvignon Blanc  

Pinot Grigio                                                       
Chardonnay 

Pinot Noir  

Merlot   

Shiraz                                                                         

Cabernet Sauvignon                                                           

 
 
 

Ask you server to see  
our full wine list.  

 

Chicken Caesar Salad $8.95 
Romaine lettuce tossed with croutons, parmesan cheese, and our caesar      
dressing with a grilled chicken breast.  Substitute grilled shrimp ~ add $3.00  
or grilled flat-iron steak* ~ add $4.95  
 

Buffalo Chicken Salad  $8.95 
Grilled breast of chicken, dipped in our spicy buffalo sauce, served over 
mixed greens with bleu cheese dressing. 
 

Oriental Chicken Salad  $9.95 
 A bed of mixed greens topped with mandarin oranges, caramelized  
walnuts, oriental noodles, Asian vinaigrette dressing topped with teriyaki 
grilled chicken.  Substitute teriyaki grilled tuna*  ~ add $2.00    
 

ôChop Houseõ Steak Salad* $13.95 
Sliced, grilled flat-iron steak served over a bed of freshly mixed greens, 
tossed with a roasted garlic and  crumbled bleu cheese vinaigrette,  
garnished with beer-battered onion rings.        

 
*May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of food borne illness. 

 


