
Three Course All Inclusive Lunch 

First Course

Choice of Soup du Jour, house salad, tomato juice, cranberry juice
Or fresh fruit cup with sherbet

Or 
House salad

House made dressing choices:
Blue cheese, Russian, French, Creamy Dill, Peppercorn Ranch, 

Balsamic Vinaigrette, or oil and vinegar

Entrée Salads

Cobb Salad
Chopped greens, tomatoes, crisp bacon, hard boiled egg, 

Gorgonzola cheese, cucumbers, balsamic vinaigrette
Grilled chicken $13.95

With lobster salad $17.95 –with grilled salmon $14.95 – with grilled shrimp $16.95

Grilled Chicken Caesar Salad
Hearts of Romaine, Caesar dressing, croutons, and parmesan cheese $13.95

-with grilled salmon $14.95 – with grilled shrimp $16.95

Chef’s Salad
Mixed greens, tomatoes, olives, carrots, cucumbers, croutons, red onion

Turkey, ham, hard boiled egg, American and Swiss cheeses $13.95 

Specialties

Braised Yankee Pot Roast
Mushroom gravy, stewed carrots $13.95

Beef and Burgundy Pot Pie
Tender stewed beef, mushrooms, pearl onions, carrots, burgundy wine sauce, 

fl aky pastry crust $12.95



Old English Style Fish and ChipsOld English Style Fish and Chips
Beer battered sole, French fries, malt vinegar, tartar sauce $13.95

Sautéed Breast of Chicken Marsala
Mushrooms, marsala wine & brown sauce $14.95

Pan Seared Calves Liver
Caramelized onions, smoked bacon $14.95

Turkey Croquettes
Mushroom gravy, cranberry sauce $12.50

Turkey Pot Pie
Tender Turkey, carrots, pearl onions, spring peas, potatoes, gravy, fl aky pastry crust $12.50

Pastas

Sautéed Shrimp Scampi
Eight Jumbo Shrimp, Extra Virgin Olive Oil, Garlic, White Wine, Romano Cheese, Linguine 

Pasta $16.95

Crispy Chicken Parmesan
Breaded chicken breast, house made marinara sauce, mozzarella, and provolone cheese, al dente Breaded chicken breast, house made marinara sauce, mozzarella, and provolone cheese, al dente 

penne pasta $14.95

Penne ala Vodka
Creamy marinara, Romano cheese, basil, and roasted peppers $13.95

-With Grilled Chicken $14.95    -With Sautéed Shrimp $16.95

Linguine Primavera
Fire Roasted zucchini, yellow squash, carrots, asparagus, bell peppers, onions, mushrooms, 

white wine, extra virgin olive oil ,basil, and garlic $13.95
-With Grilled or Cajun Breast of Chicken $14.95    

-With sautéed Shrimp $16.95

Crispy Portabella Mushroom Parmesan
Breaded fresh mushrooms, house made marinara sauce, mozzarella, and 

provolone cheese, al dente penne pasta $14.95



Sandwiches
Served with choice of potato, rice, French fries, or

Onion rings

Open faced turkey
Turkey breast and gravy over toast $11.95

Grilled open faced 8oz New York steak sandwich
Caramelized onions, mushrooms, lettuce, and tomato $16.95

Curtis house Triple Decker Club Sandwich
Turkey, bacon, lettuce, tomato, and mayonnaise $11.95

City Hall Burger
8oz grilled Angus burger, American cheese, caramelized onions, mushrooms, smoked bacon, 

toasted roll, lettuce, tomato, and mayonnaise $11.95

Day After Turkey Sandwich
Turkey, stuffi ng, cranberry sauce, mayonnaise, lettuce, and tomato on a Portuguese roll $11.95

Lobster Salad Club Sandwich
Maine lobster salad, lettuce, tomato, and smoked bacon choice of toast $17.95 

Classics
Simply Prepared

Crispy Atlantic Oysters
Tartar Sauce, Fresh Lemon $14.95

Filet of Sole
Broiled with white wine and lemon or baked stuffed with Newburg sauce $13.95



Jumbo Sea ScallopsJumbo Sea Scallops
Lightly breaded and deep fried, or broiled $15.95

Fresh Salmon
Broiled, grilled, or Cajun $ 14.95

Grilled Center Cut Pork Chop
Apple sauce $13.95

Grilled Chopped Sirloin of Beef
Mushroom gravy $12.95

Sautéed Chicken Florentine
Spinach, lemon caper butter $14.95

8oz New York Sirloin Steak
Crispy fried onions & port wine sauce $16.95

Chop House Classics- From the Dinner Menu

Choice New York Sirloin 14oz $28.95
    

Center Cut Filet Mignon 10oz $29.95

Choice Rib Eye 14oz $26.95

All Chop House Steaks Available au poivre, Cajun blackened, or simply grilled.
Sautéed onions and mushrooms


