Cho 'S
THE BAR COLLECTION

CURATED STEAKHOUSE FAVORITES
Available Daily at the Bar Until 6:00pm

— BAR SNACKS — JSO% OFF

HANDROLLED SPRING ROLLS 12

shrimp, shiitake mushrooms, ginger O Y S T E R S

and soy, mandarin - mango bb
Y g q prices shown with discount

OYSTERS ON THE HALF SHELL 13
with cocktail sauce,

cucumber-vodka mignonette,
horseradish and lemon

-

BACON BITES 13
“chunks” of cherrywood
smoked bacon, champagne
vinaigrette, candied jalapeno

(flight of 6)
CRISPY POTSTICKERS 12 CHOPAFELLER 11
beef potstickers, charred Alaskan king crab, spinach, bacon,
shishito peppers, mini sweet parmesan, hot stuffed oysters
peppers, bone broth, furikake N\ e

—— STEAKHOUSE FAVORITES ——

BAR BURGER 24
griddled wagyu burger, brioche bun, roasted red
onion, watercress, cherrywood bacon, choice of cheese, truffle pickle

SLICED STEAK FRITES 30
prime tenderloin, house-cut french fries,
white truffle bearnaise

STEAK AND TOMATOES 34
peppercorn encrusted sirloin,

heirloom tomatoes, artisanal cheeses,

white truffle aioli, aged balsamic

BUTCHER BOY FAVORITE 29
black peppercorn seared wagyu MS-5 teres major,
stuffed baked potato, homemade steak sauce

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. There is a risk associated with consuming raw oysters. If you have chronic iliness
of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw
oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician. CCGNBAR 06.17.26



