»o+ (HOPS GRILLE ++

SURIMP (OCHTAIL

With traditional American cocktail sauce
Or

ROASTED PORTARLLLA (AP

Over a griHec]. ciabatta and olive tapenade crouton, with

arugula and Parmesan sllavings
red

B £
NOT O TRADITIONAL ACSAR SALAD

Romaine hearts, garlic croutons, and chive-Caesar dressing

| %]

B £]

DAUCD ALASKAN HALIRUT
Rubbed with fresh herbs and Japanese crumbs and
baked in cedar paper

Or

[REL-RANGE CHICKEN RRLAST

Filled with ricotta and sautéecl leeks
Or

FILET MIGNON

10 ounces of a thick and flavorful cut from the tenderloin

SIDLS AND VEGETARLES

Succotasl'l, Roasted Potatoes with Prosciutto and Parmesan,

Crimini Mushrooms and Leelas, Fried Onion Rings

|3 %]

2 5]
(HocoLATE Mub pIE

Our tempting interpretation of this regional

Mississippi favorite
Or

PASSIONRLRRY DUO

Reﬁeshing layers of Lerry and tropical passion fruit mousse



+o+ (HOPS GRILLE ++

SURIMP (OCHTAIL

With traditional American cocktail sauce
Or

RONSTED PORTARLLLA (AP

Overa grilled ciabatta and olive tapena&e crouton,

Witl’l arugula an(l Parmesan shavings
Y]

B £]
DLCISTEAL TOMATO AND PURPLE ONIONS

Sprinlzled with blue cheese crumbles

[ £]
HERD-CRUSTED JUMRO SURIMP

Over asparagus and grape tomatoes, and a lime-crab

Leurre Manc
Or

TREL-RANGE CHICHEN RALAST

Filled with ricotta and sautée(l 1eelzs
Or

NCW VORH STRIP STEAU

12 ounces of an all time favorite

§IDLS AND VEGLTARLLS

Succotash, Roasted Potatoes with Prosciutto and Parmesan,

Crimini Mushrooms and Leeles, Fried Onion Rings

|3 ¥

B £
GRANNIZS CARAMLL APPLE SLICE

Drizzled with caramel sauce
Or

UPTOWN CHECSLCAUL

New Yorlz—sty]e cheesecake served with Lerry compote





