Thank you for dining at (HOP'S.
Celebrate your next event at (HOP’S.

Our private room is available at lunch and dinner for
business meeftings, special parties, rehearsal dinners, and
family gatherings.

Ask your server about (HOP’S Chop salad to-go.
Available by the half or full pan.

Gift Cards are available here and online at
chopswineanddine.com
These are available in any denomination and make the
perfect gift for any occasion.

Reservations are suggested. Call us at:

(260) 436-9115 for restaurant reservations
(260) 436-9220 for wine bar reservations

Wine by the Glass

White Zinfandel ® Chardonnay * Pinot Grigio

Beverages
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Proudly serving @% products
Coke ¢ Diet Coke ® Coke Zero ® Sprite

Sauvignon Blanc ¢ Riesling ®* Moscato
Ginger Ale ® Root Beer _ )
Merlot ® Pinot Noir ® Cabernet

Malbec ¢ Gnarly Head

[emonade ® Raspberry Tea ® Unsweetened Tea
Sweet Black Tea

The REPUBLIC of TEA

Leapims Purrevie aF Paemiun Teas

CHopPs
CHoPS ON RESTAURANT WINE BAR
FACEBOOK WEBSITE WEBSITE

[=]

Starters
Walleye Fingers

Black sesame and almond crusted walleye. Flash-fried crispy
and served with sweet chili sauce. 9.95

Tempura Shrimp
Tempura battered jumbo shrimp served with sweet chili

and ginger sauces. 11.95

Tempura Tuna
Dipped lightly in a tempura batter and flash-fried rare.
With sweet pickled ginger, wasabi, black sesame spicy

cucumber salad and a soy ginger sauce. 13.95

Spicy Beef Egg Rolls
Chili flake seared steak with cabbage, carrots, celery, and

seasonings served with a ginger sauce. 7.95

Shrimp Cocktail

Jumbo shrimp served with our spicy chili
cocktail sauce. 12.95

Crab Cakes

Bruschetta
Chopped fresh tomatoes, red onions, olives, and provolone

cheese served with grilled French bread. 6.95

Artisan Cheese Course
Assortment of international cheeses served with antipasto,

flat bread, water crackers, and accompaniments. 13.95

Alderwood Smoked Salmon
Tender king Salmon served with diced red onions, capers,
and chopped eggs. Accompanied with flat bread crackers
and dill cream cheese. 12.95

Hummus Plate
Tender blue crab with herbs and seasonings rolled in Grilled French bread, red peppers, cucumbers, and
toasted panko bread crumbs and pan seared. Served with asparagus with roasted garlic hummus.

remoulade and a red pepper coulis. 10.95 7.95

Salads

For an additional charge, add grilled chicken, grilled salmon, or grilled tuna to any salad
HOP'S Chop Salad Caesar Salad

With bleu cheese, carrots, bacon, eggs, tomatoes, red

With croutons, parmesan cheese, & a classic caesar

dressing. Small 4.25 Large 5.95

Chilled Wedge
Topped with bleu cheese dressing, bacon,

& diced tomatoes. 6.95

onions, cucumbers, & parmesan peppercorn ranch.

Small 4.95 Large 7.25
“Nicoise Style” Ahi Tuna

Sushi-grade tuna grilled to your specification. Served over
mixed greens, marinated olives, capers, eggs, artichokes,
‘ : Garden Salad
tomatoes, parmesan cheese,
& balsamic vinaigrette. 13.95

Crispy Goat Cheese Salad C Salad
Mixed greens, roasted red peppers, artichoke hearts, aprese oald
Beefsteak tomatoes, fresh mozzarella, and fresh basil

tossed with a balsamic vinaigrette. 7.95

Buffalo Chicken Salad

With cucumbers, carrots, tomatoes, eggs,
fresh mozzarella, & your choice of dressing. 5.95

parmesan cheese, balsamic vinaigrette,
& a breaded goat cheese crouton. 9.95

Chicken Citrus Salad

Mixed greens tossed with a fat-free raspberry vinaigrette,
mandarin oranges, candied walnuts, tomatoes,

crumbled bleu cheese, & herb grilled chicken. 10.95

Romaine, crumbled bleu cheese, tomatoes, celery,
cucumbers, buffalo chicken almond fingers, and bleu

cheese dressing. 10.95

Classic French Onion « $3.25

Soups

Tomato Crab Bisque « $3.95

Soup of the Day
Cup $2.95 ¢ Bowl $3.95



Sandwiches & Wraps

Choose one side ~ cottage cheese, rice, vegetables, fruit, cole slaw,
onion straws, mashed potatoes, french fries

Oven Baked Grinder

Salami, ham, provolone, lettuce, tomato,

onions, pablano peppers, & an Italian
vinaigrette. Served on a toasted Italian roll.

9.95

Southwestern Chicken Wrap

Blackened chicken breast with lettuce, salsa,
pepper jack, & spicy chipotle mayonnaise.
8.95

Spicy Turkey Grinder

Smoked turkey breast, pepper jack,
bacon, lettuce, tomato, & a spicy chipotle

mayonnaise. Served on a toasted

Italian roll. 9.95

Grilled Chicken Ciabatta Sandwich
With sharp white cheddar, bacon, lettuce,

tomato, & a roasted garlic mayonnaise.
Served on toasted ciabatta bread. 8.95

Vegetarian Wrap

Spinach wrap with roasted garlic hummus,
roasted red peppers, asparagus, artichokes,
field greens, red onion and parmesan

peppercorn ranch. 7.95
HOP’S Club Sandwich

With turkey, ham, bacon, swiss cheese,

lettuce, tomato, & mayonnaise. 8.95

Classic Cheese Panino

Panini pressed house bread with white
cheddar, provolone, and gruyere cheeses.
Served with a cup of our
tomato crab bisque. 9.95

The Burger
A half pound burger served with lettuce,

tomato, & onion along with your choice of
provolone, swiss, cheddar, or pepper jack
cheese. Served on a toasted kaiser roll
or pretzel bun. 8.95
Add 50¢ per additional topping

Deli Style Reuben Sandwich
Grilled rye bread loaded with thinly sliced

corned beef, sauerkraut, swiss cheese, &

thousand island dressing. 9.95
Prime Rib Sandwich

Shaved prime rib with melted provolone

cheese, caramelized onions, & creamy

horseradish sauce. Served on a toasted

Italian roll. 8.95
Chicken Caesar Wrap

Spinach wrap with romaine, parmesan,

grilled chicken, and a classic caesar

dressing. 8.95

For parties of 8 or more, a 20% gratuity will be added to your bill.

Signatures

Sweet BBQ Baby Back Ribs

Served with steak fries & coleslaw.

Full Rack 16.95 Half 11.95

Filet Mignon

A 7oz steak served atop mashed potatoes
with horseradish butter, fresh vegetables,
& demi-glace. 18.95

Bruschetta Chicken
Grilled chicken breast topped with house

made bruschetta. Served with asparagus and

pesto whipped potatoes. 10.95

Crispy Chicken Almond Fingers

Hand breaded and served with mashed
potatoes, fresh vegetables, & honey mustard
and BBQ sauce. 9.95

Southwest Chicken Quesadilla

With toasted corn, caramelized onions, &

pepper jack cheese. Topped with guacamole,

salsa fresca, & a cilantro sour cream. 8.95

Chicken Bowtie Pasta “Lyonnaise”

A classic! Tender roasted chicken with sweet
onions, mushrooms, & vine ripe tomatoes.

Tossed with parmesan & parsley. 11.95

Seafood

Crab Cakes
With saffron rice, fresh vegetables,

remoulade, & red pepper coulis. 12.95

Sesame Seared Ahi Tuna

With saffron rice, fresh vegetables,
& wasabi aioli. 14.95

Tempura Shrimp

With saffron rice, grilled asparagus, & sweet

chili and ginger sauces. 12.95

Fennel Seared Tilapia

Pan seared and topped with a light fennel
slaw. Served with pesto mashed potatoes,
grilled asparagus, and orange beurre blanc.

I1.95

Sauté Bleu Salmon

Fresh atlantic salmon, pan seared & topped
with warm bleu cheese. Served with
saffron rice, fresh vegetables,

& a port wine reduction. 12.95

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of food-borne illness.




