— CHOPPED APPETIZER
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THE CHOP HOUSE & BAR

— CHOPPED SALAD

EEx BEX TILFVOIE

Tuna mie cui, crushed lemon and quinoa rouge sour vinaigrette 1,100 Carotenoid salad with red fruits, red vegetables, and Feta cheese 1,300
RUOZFa4 ISy VaLbEVEFITIV—T2THET Iy b FOBREFVWRRE, 722F—-X0HOT /A FHS4
Fresh fish carpaccio, kale, crushed lemon vinaigrette 1,150 Cobb salad (chopped style), serves 5~6 pax 4,000
BREDAHIVINYFa TV I5vTalLEYOERT LY b ATHSE (FavTAEAIV) 5~6Adi
Tortilla chips served with guacamole (avocado dip) 1,200 Cobb salad (chopped style), half sized 2~3 pax 1,600
IJ7HEL TRAFDTav ) EbVTA—YFvT JATHSH (FavTRAEAIV) IN—T 2~3Adi
Blue moon's beer batter Chop fish & chips 1,450 Tuna and avocado chopped salad pepper dressing 1,400
TIW—L—=2DETNYBE— FavITTav1&FyvTR RIOETFRAFDFav TGS 4 AFIv U FLyI vy
Green ajillo with cuttlefish, Grilled salad with homemade smoked chicken and romaine lettuce 1,400
golden "Inca no mezame" potatoes, and tomato 1,800 BREXE—IFF2LO0XMVDTIIVYSH
BAAHLEAVHDEED. P DTV —2TE—I 3
CEDER chopped vegetable stick 1,500
Scallop and Sea Lettuce Scoop Croquette 1,700 CEDERDF 3 v T RRIZTIVRAT 1 v T
REAFEHBEDROAYy 70y s
Smoke of surf & turf 1,600
AE—Y #7T H—T78&%2—7
Stracciatella and Aiko Tomato Chopped Caprese with Spanish Ham 1,900
AFSYFrTvIETAAMNIMNDFavTFATL—E ARSVEENL 7CHOPPED MEAT
Buffalo chicken & shoestring potatoes 1,700
Ny T 7O—FFV&Ya—RAMIVIRT b US beef 100% salisbury steak fried egg 2,800
USE—=7100% Y —IbAR) =R F—F TS5AKTvY
Thick grilled slices of Australian beef tongue
with spring onions and chimichurri sauce 1,980
AUSTEEYIVEF2> DT )V BEFEIFaUVY—R
Grilled US Angus Beef (Horse Radish Sauce, Yuzu Pepper, Ground Wasabi) 5,000
— CHOPPED SEAFOOD USTYUAREDIUNL (LT 4—Iby—R, WFHH, WL
Back rib BBQ style 3,000
Grilled spicy swordfish and summer vegetables skewers 1,300 Ny 71 TBBQRAAIV
AVFITADANAY—F VIV EEFFEOTOY Ty b
Grilled Albertan Pork Tomahak Marinated in Salted Rice Malt
Poached fresh fish of the day "acqua pazza" with salt lemon 1,500 with Lightly Stewed Clams and Spring Cabbage 3,500
AADBE ELEYDTIT I Y7 BETYXLETIVN=2R—IDIR—=7 5 IL
73 EEF v RNYBNEAHS
Roasted konbu-cured abalone and scallops, . . . .
with Belgian beer and jus de coquillages (shellfish juice) cappuccino 2,800 Eo_s,;rjg{)y_l\/l;r;rft;ilfr_nzgho‘r‘JSjW|t+f;§o_u;_O_n7lf2 Pf - 2,700
7IEORAEX ENTADA—X b T RTaY —roT
NF=—E=ET 2 FAR2 =T 2Dh Y TF—/ Grilled Japanese branded beef sirloin (1509)5,000 / (250g)7,800
§ HF—aq4 7
Roasted Canadian lobster with a hint of Pernod 3,800 BRI 777
HFFEAR—IVBEDOO—R F NI/ —DFEY Grilled Japanese branded beef tenderloin (1009)5,500 / (2009)8,800
EESRFF T LTIV
Argentine red shrimps with garlic 1,800
TIVEVFURBEDH—) v o)V T Aberdeen Angus Beef T-bone Steak with Chopped Wasabi 9,000
TUHRE TR—2" ZFLE
Chopped Edible Shungiku 650 Today's ice cream 600
Potato Fries with Sour Onion Dip 400 C
EFrTUw b YO —A=AVFav T Premium tiramisu 800
BEFAZ3ZR
Garlic mashed potatoes 400
H=VwoIIvYaRFT+ Caramel nuts semifreddo, bitter pistachio sauce 900
, o FrSALFYYDEITLY R EE—EREZFFY—R
Fried onion ring X 400
IIARF=AYIVT Fluffy Earl Grey terrine 950
Gar|iC I’ice 400 7_}1/7 l/'fU)S\/\,hUTU—R
A
A=Uv7742 Peach Melba parfait served with rose liquor 900
Cream spinach 400 E—FXIVINNT T BRBOUF1—IVRZ
JV—LAEFYF
. Café mocha parfait with hints of espresso 900
Farm-fresh Steamed Vegetables with Maldon Salt 650 IRTLYYES HITEAINTT

Bread charge 500 per person. 7—7ILF v+ —IRUNVREWVLE LTH—AKS00METERH L THYET,




