
OYSTERS ON ICE*
4 mixed coast oysters, house made cocktail sauce,  

citrus and tabasco,  
cucumber vodka mignonette  15

DYN-OH-MITE! ROLL*
sambal honey tuna, cucumber, unagi, sesame  15

DRAGON ROLL*
tempura shrimp, avocado, cucumber, 

topped with salmon, fresh kiwi, 
black tobiko and spicy yum yum  15

CRISPY CALAMARI
with cherry peppers and sweet and sour mustard sauce  10

HANDROLLED SPRING ROLLS*
shrimp, shiitake mushrooms, ginger and  

soy mandarin mango bbq  12

OYSTER CHOPAFELLER
spinach, bacon, parmesan cheese hot stuffed oysters  15

BAJA SHRIMP TACOS
blackened shrimp, chorizo, chipotle sauce, 

corn tortilla with jicama cabbage slaw, avocado,  
chipotle sour cream, cheese   12

FRESH MUSSELS 
with coconut curry sauce, 

mango - jicama slaw and micro cilantro  15

The Bar Collection
INSPIRED PLATES & POUR DECISIONS — EVERY NIGHT AT THE BAR.

BIG BACON
chunks of cherrywood smoked bacon,  

champagne vinaigrette, candied jalapeño 10

CRISPY WONTONS 
spicy beef wontons, togarashi soy sauce, 

red watercress salad  12

CHOPS’ SLIDERS 
2 beef sliders, pretzel bun, onion compote, 

smoked gouda cheese  14

CHOPS’ DIP SANDWICH*
thinly sliced prime rib, swiss cheese, arugula, horseradish aioli,  

ciabatta bread, au jus and french fries  16

WAGYU BEEF TACOS 
marinated wagyu beef, pickled onions, cheese, cilantro  12

RAISE A GLASS
CHILLED, SHAKEN, STIRRED, & POURED

30% Off All Bottles of Wine 
$10 Tito’s Vodka Martinis

$8 Well Highballs
$7 House Wines by the Glass

$6 Imported Beers
$5 Domestic Beers

 PLEASE ALERT YOUR BARTENDER TO ANY FOOD ALLERGIES YOU MAY HAVE.   
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.   

CHOPS CITY GRILL BONITA SPRINGS 04.29.25


