
Tomahawk Tuesday
DINNER FOR TWO

3 COURSES FOR $140

FIRST COURSE
CHOOSE TWO

STEAKHOUSE CAESAR 
crisp baby romaine, red oak, treviso radicchio, homemade dressing

FRESH MARKET 
local greens, artisan lettuces, heirloom tomatoes, steakhouse sherry, walnut and honey dressing

SECOND COURSE
TO SHARE 

40oz. USDA PRIME TOMAHAWK**

CHOOSE TWO SIDES

THIRD COURSE
CHOOSE TWO

KING OF CHEESECAKE 
creamy smooth homemade cheesecake, seasonal fruit, fresh berry syrup

FRESH KEY LIME PIE 
with yuzu and blueberry

*CHOPS CITY GRILL USES PEANUT OIL ON ALL FRIED PRODUCTS.  PLEASE ALERT YOUR SERVER 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 05.01.24

JALAPENO AU GRATIN POTATOES citrus sour cream 

BUTTER WHIPPED POTATOES with irish butter and chives

ROASTED SWEET POTATOES  aji amarillo, brown sugar butter

HAND CUT FRIES* white truffle aioli

ORIGINAL HAND CUT ONION RINGS**

FRESH CAULIFLOWER RISOTTO wild mushroom sauté

CREAMED SPINACH parmesan crumble

FRESH GREEN BEANS heirloom tomatoes and bacon


