
C H E F S  I N S P I R AT ION S

STEAK & EGGS
Pat LaFrieda NY Steak, Two Eggs any Style, Roasted Potato Hash

FRESH LINGUINE & LONG ISLAND CLAMS
Cockles, Pancetta, Scampi Butter

COUNTRY FRIED PORK CHOP
Roasted Potato Hash, Brussel Sprouts, Red Eye Gravy

BIG APPLE BENEDICT 
English Muffin, Pastrami, Whole Grain Mustard Hollandaise,  
Roasted Potato Hash

COUNTRY SKILLET 
Pork Belly Potato Hash, Two Eggs any Style, Chipotle Aioli

CHOPHOUSE FRENCH TOAST 
Caramelized Bananas, Maple Syrup
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PAT ’ S  FAV O R I T E S

S e r v e d  w i t h  F r e n c h  F r i e s 

BLACK TRUFFLE BURGER
8oz Dry Aged LaFrieda Patty, Balsamic Onions, Crispy Pancetta,  
Black Truffle Aioli, House Baked Brioche

CLASSIC CHOP HOUSE BURGER
8oz Dry Aged LaFrieda Patty, Aged Cheddar, Lettuce, Tomato,  
Onion, House Baked Brioche

PAT LAFRIEDA’S ORIGINAL FILET MIGNON STEAK SANDWICH
Hand Cut Filet Mignon, Caramelized Vidalia Onions, Jack Cheese,  
Artisan French Roll

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

2.1
7.2

3

25

29

28

STARTERS 

BAKERS BASKET  »  18
Selection of House Made Mini Muffins, Danish,  

Croissant, Butter, Jam

BERRIES AND SORBET  »  22
Assorted Seasonal Tropical Fruits,  

Berries and Melons, Sorbet Anglaise

SHRIMP COCKTAIL  »  23
Poached Gulf Shrimp, Classic Cocktail Sauce

BAGEL AND LOX  »  29
Mini Everything Bagels, Smoked Salmon,  

Cream Cheese, Red Onion, Capers

BLISTERED SHISHITO PEPPERS  »  15
Lemon Aioli, Maldon Salt

CRISPY CALAMARI  »  24
Sweet Cherry Peppers, Lemon, Pepperoncini,  

Sweet Chili Aioli

SALADS 

BABY GEM CAESAR  »  17
Shaved Parmigiano, Martin’s Potato Bread Garlic 

Croutons, House Caesar Dressing

LOBSTER COBB  »  30  
Tarragon Butter Poached Lobster Meat,  

Baby Lettuce, Diced Avocado, Cherry Tomato,  
Scallion, Hardboiled Egg, Buttermilk Ranch

a d D
 Chicken $8    /     Shrimp $11    /     Filet Mignon $15

DESSERTS

DOUGHNUTS  »  14
Ballpark Brittle Custard and  

Chocolate Dipping Sauce

LEMON MERINGUE TART  »  16
Meyer Lemon Curd, Toasted Meringue,  

Raspberry Sorbet

SALTED CARAMEL  
NY CHEESECAKE  »  16

Graham Cracker Crust, Chocolate Sauce,  
Chocolate Pearls

10 LAYER  
CHOCOLATE FUDGE CRUNCH  »  18

Devil’s Food Cake, Chocolate Fudge, Feuilletine,  
Cookie Crunch, Vanilla Gelato

HOMESTAND  
DESSERT SPECIAL

S I D E S
CRISPY BRUSSEL SPROUTS  »  15  

Applewood Smoked Bacon, Charred Cippolini, Sriracha Honey

HAND CUT FRIES  »  12 
Hand Cut French Fries

JUMBO STUFFED TATER TOTS  »  17
Sour Cream, Chive, Bacon Ends, Provolone

P A T  L A F R I E D A ’ S BRUNCH


