CHOP HOUSE
AN ITALIAN ROSTICCERIA BY CHEF ANDREW CARMELLINI

ANTIPASTI FANTASIA MARYLAND BLUE CRAB CAKE AC’S FAMOUS

Chef’s Selection of Salumi, Formaggi Hollandaise Pizzaiola, SHEEP'S MILK RICOTTA
& Bella Lettuce Dips For The Table Tomato Sugo Sea Salt & Extra-Virgin Olive Ol

58 17 1%

SANDWICHES

choice of market greens salad or french fries

ANTIPASTI sub market soup $8

Chicken Parmigiana 15
Olive Miste, Roasted Garlic 6 Mozzarella, Tomato Sugo, Oregano

Italian Bella Lettuce Dips, Spring Goddess 14 AC’s Meatball Hero 16

. . . . Homemade Stuffed Meatballs, Caciocavallo & Parm
Crispy Fries, alla Fiorentina 7

Roasted Beets, Pistachio, Caprino & Grapefruit 13 The Chop House Burger 16
Farmhouse Cheddar, Lettuce & Tomato, Sesame Bun

Creamy Burrata, Peperonata, Arugula Pesto 16

Chef’s Selection of Italian Cheese 19
PASTA

Prosciutto di Parma, 18-month 15

) Trofie alla Genovese, Pesto & Parmigiano 15
Tuscan Foie Gras Mousse, Balsamico Gelée 13

Linguini Fini, Spicy Maryland Blue Crab 20

Orecchiette, Sweet Sausage, Broccoli Rabe 15

Spaghetti, Pomodoro & Stuffed Meatballs 16

INSALATI

ALLA BRACE

Chop House Caesar, Parmigiano-Reggiano, Crouton 13
Maryland Rockfish Cacciatore 25

Arugula Salad, Strawberries, Marcona Almonds 15

Red P Fra Diavolo, Charred B liRabe 23
Grilled Tuna Salad, Heirloom Beans, Fennel, Spicy Dressing 23 ed rrawns fra Liavolo, L-narred Broccoll rabe

Seared Scallops, Grain Salad, Lemonato Dressing, Herbs 25 Fire-Roasted Chicken Al Limone, Blistered Peppers = 22

Hanger Steak Salad, Gorgonzola, Pear, Italian Greens 21 8 oz. Boneless Petit Filet Mignon 36

Consuming raw or undercooked meats, poultry, seafood, shellfish 1715 Thames Street

or eggs may increase your risk of foodborne illness. 7 Baltimore, Maryland 21231




