
Starters

Soups & Salads
Tuscan Duck & Caramelized Onion   7  

Lobster Bisque   8

Caprese – Beefsteak Tomato, Fioretta Fresh Mozzarella, Balsamic Glaze   11

Hearts of Romaine Wedge – Bacon, Grape Tomatoes, Creamy Gorgonzola   8

Chophouse Caesar – Croutons, Anchovies, Parmesan Cheese, Classic Caesar Dressing   7

House – Spring Greens, Tomatoes, Grapefruit, Bleu Cheese, Sunflower Seeds, Walnuts, Balsamic Vinaigrette   7

Spinach – Goat Cheese, Crispy Onions, Beef Steak Tomatoes, Spinach, Frisse, Housemade Warm Bacon Dressing   8

Grilled Market Fresh Seafood
                                                                                                      Tuxedo Orzo & Broccolini

Atlantic Swordfish

Caribbean Yellow Fin Tuna

Alaskan King Crab Legs (1lb.)

26

27

MP

  Atlantic Corvina

  Sterling Salmon 

  Australian Lobster Tail (per oz.)

29

23

  5

Chophouse Features
Citrus Tanglewood Farms Chicken 

  Truffle Vegetable Medley, Smoked Bacon Citrus Basil Reduction   25

Tenderloin Medallions
Cool Asparagus & Cucumber Salad, Roasted Pepper Puree, Cheddar Rosemary Mash   25

Braised Wagyu Cheeks
Wild Mushroom Risotto, Asparagus, Bordelaise   29

Kres Mixed Grill
Garlic Shrimp, Filet Mignon & Double Lamb Chop, Asparagus, Three Cheese Au Gratin   37

Prime Top Sirloin Diane
White Cheddar Rosemary Mash, Grilled Asparagus, Wild Mushroom Brandy Cream   28

Prime Steaks & Chops

Vegetarian Menu Available Upon Request

N.Y. Prime Sixteen                               

Ribeye (18oz.)

Duet of All Natural Pork Chop (14oz.)

N.Y. Prime Sixteen                               

Ribeye (18oz.)

Duet of All Natural Pork Chop (14oz.)

39

33

26

39

33

26

              
          Filet Mignon (8oz.)                                                              

          Filet Mignon (12oz.)

          Colorado Rack Of Lamb 

31

39

37 

      
      Cheddar Rosemary Mashed

     Three Cheese Au Gratin

     Mushroom Risotto

     Baked Potato

   Truffle Fries

   

      
      Cheddar Rosemary Mashed

     Three Cheese Au Gratin

     Mushroom Risotto

     Baked Potato

   Truffle Fries

   

   

    5

    7

    9 

    6

    9

   

    5

    7

    9 

    6

    9

  
  Asparagus                             8

  Sautéed Mushrooms            8       

  Sautéed Spinach                   7

  Sautéed Broccolini                7

  Roasted Brussel Sprouts     9

  
  Asparagus                             8

  Sautéed Mushrooms            8       

  Sautéed Spinach                   7

  Sautéed Broccolini                7

  Roasted Brussel Sprouts     9

  

  

  

  

 We Proudly Serve House Cut & Aged Prime Greater Omaha Angus Beef 

Thursday, March 31st, 2011

Make Reservations On-line at www.kreschophouse.com 
www.facebook/kreschophouse.com

20% Service Charge is added to parties of 6 or more

There is an increased risk associated with consuming raw or undercooked meat, poultry or seafood.

Sides  

  Jumbo Shrimp Cocktail (4)

 Steak Tartare 

 Oysters Rockefeller

 Wild Mushroom & Chevre Arrancini 

 

 13

 14

 16 

   9

      Aegean Style Lamb Ribs   

      Snake River Wagyu Carpaccio

      Calamari Vesuvio

      Blackened Sea Scallops 

             

12

13

13

15

Complements


