THE CHOP HOUSE

STARTERS

Crab Dip
Blue crab, parmesan, cream cheese, grilled Cuban

10

Shrimp n Grits
12
Grit Cake, shrimp, andouille, bacon, onions, mushrooms
Chicken Bites
Fried chicken bites served with Wonka sauce

6

Oyster Stackers
Fried green tomatoes, fried oysters, chipotle lime

10

Fried Brie
Mango chutney, fig jam, crispy prosciutto

6

SNS Nachos
Pulled pork, house chips, cheese sauce, pico de gallo,
corn salsa, black beans, lettuce, sour cream

8

Pimento Dip

6

Add-on Grill Cheese to soup

Shrimp Creole

6
3/5
4
5/8

House

4/7
Greens, grape tomatoes, red onions, cucumbers, carrots

Caesar

4/7
Romaine, parmesan, croutons, Caesar dressing

12-ounce Ribeye*

18.99

10-ounce New York Strip*

15.99

7-ounce Sirloin*

11.99

10-ounce Prime Rib* (Wed – Sun)

15.99

With Au Jus, creamy horseradish

Cranberry-Apple
7 / 10
Dried cranberries, candied spiced walnuts, granny smith
apples, bacon, brie croutons, honey-balsamic vinaigrette
Avocado Bliss
10
Spring mix, avocado, cucumber, blistered tomatoes, pickled red
onions, fresh mozzarella, lemon vinaigrette

Additional Proteins
Chicken (Grilled, Blackened or Fried) $5  Scallops $10
Shrimp (Fried, Blackened or Grilled) $7
Salmon* (Seared or Blackened) $9  Oysters $10

House made pimento cheese, fried jalapenos,
au gratin topping, chips

Start with a bowl of our creamy house made mac~n~cheese and create
your own masterpiece!
The first added ingredient is $3 with each additional item being $2
(Premium ingredients are an additional $1 and are indicated as such)

$5 Small / $8 Large

Hand-cut USDA PRIME steaks and prime rib at a
CRAZY low price everyday

Grilled chicken, fried chicken, buffalo chicken, sautéed shrimp ($1),
fried shrimp ($1), buffalo shrimp ($1), bacon, cauliflower, broccoli, ham,
mushrooms, asparagus ($1), onion straws, tomatoes, steak tips ($1), onions,
blue cheese crumbles , candied bacon ($1), spinach

All steaks are served with your choice of two (2) sides

Steak Toppings

Cauliflower n Broccoli Gratin
6
Roasted garlic, Pecorino Romano, cheddar, panko crumbs

French Onion Gratin
Tomato Basil

Caramelized Garlic Cloves

$1

Black and Bleu

$1

Sautéed onions, mushrooms, SNS steak sauce

$2

3 Fried oysters

$3

4 Fried shrimp

$3

2 Pan-seared scallops

$4

SNS Signature Sides
Stone ground cheese grits, Sautéed Spinach, Apple Slaw, Baked Potato,
Loaded Baked Potato ($1), Roasted Cauliflower and Broccoli, Mashed Potatoes,
Grilled Asparagus, Shaved Brussels Sprouts ($1), Chips, Sweet Potato Waffle
Fries ($1), Fries, Mac-n-Cheese ($2), Collards, Rice and Beans, Fruit ($1), Small
house or Caesar salad ($1), Sweet potato Craisin Hash ($1)
*Item(s) cooked to order. The consumption of raw and/or undercooked meat, seafood, shellfish
poultry or eggs may increase your risk of foodborne illness
We reserve the right to add an 18% gratuity to parties of 6 or more

17
15 / 18

Parmigiana
Chicken or Veal, pomodoro, mozzarella, basil

15 / 18

Pesto

15 / 18

Chicken or Veal, sun dried tomatoes, shallots,
creamy pesto
Milanese
15 / 18
Lemon butter white wine, arugula, diced tomatoes,
green onions
Primavera
12
Vegetables, light cream sauce

SANDWICHES

Shrimp Scampi
Lemon, butter, garlic, white wine, parsley
Marsala
Chicken or Veal, mushrooms, marsala

3-Bean Burger
10
Cheddar cheese, pico de gallo, shredded lettuce, avocado
ranch, on a bun (The burger is Vegan)
Mutha Heffer (as featured on DDD)
Meatloaf, candied bacon, onion straws, tomato jam,
dijonnaise, arugula on Texas toast

12

All the Way Burger* or Chicken
9
Choice of cheese, lettuce, tomato, red onion, mayonnaise
Add bacon for $1

Shrimp n Grits
Shrimp, andouille, bacon, onions, mushrooms, grit cakes

Wonka Chicken or Burger*
11
Candied black pepper bacon, sharp cheddar cheese, lettuce,
tomato, red onion, Wonka sauce

Blackened Salmon*
17
Rice, black beans, pico de gallo, avocado, roasted red pepper coulis

Shap~a~Roo Shrimp Sandwich
10
Fried shrimp, swiss, bacon, honey-Old Bay aioli, pickles,
lettuce, tomato, on a bun
“Sparkles” Wrap
9
Rice, black beans, roasted corn salsa, shredded cheese, pico de
gallo roasted red peppers, broccoli, house seasonings
All sandwiches come with your choice of one side item

18

Fried Seafood Platter
Shrimp, Oysters, Grouper, Scallops (Choice of 1) 14 / 16 / 18 / 20
Choice of 2 / $17  Choice of 3 / $20  Choice of 4 / $23
Choice of two sides
Country Scallops
Country ham gravy, grit cakes, shaved brussels sprouts

20

Crab Stuffed Grouper
19
Grouper stuffed with crab stuffing, lemon old bay beurre blanc.
Choice of two sides

Pasta Choices: Angel Hair or Penne

Figgy Scallops

20

Fig jam, sweet potato craisin hash, asparagus
Pulled Pork Enchiladas
Flour tortillas, braised pork shoulder, cheddar, chipotle rancheros, pico de gallo, sour cream. Served with black beans, rice

14

Pot Roast
Slow braised beef, celery, carrots, onions, whipped potatoes

Grouper Tacos
Southern fried grouper, shredded cabbage, red radishes, avocado, cilantro, queso fresco, chipotle lime cream sauce atop
corn tortillas

13

Chicken Pot Pie
12
Braised chicken, creamy broth, onions, carrots, celery, mushrooms, green peas,
puff pastry, parmesan

Al Pastor Quesadilla
Vertically roasted marinated pork shoulder, fire roasted corn and black bean salsa, pico de gallo melted manchego cheese
with a side of guacamole; sour cream drizzle

10

Grilled Chicken
12
SNS BBQ sauce, Black n Bleu or Caramelized Garlic. Choice of two sides

SNS Burrito
Large flour tortilla filled with shredded chicken, chorizo, machego cheese, rice and beans topped with ranchero green
tomatillo sauce, queso fresco, shredded lettuce, pico de gallo and sour cream

10

Tacos de Camerones
Blackened shrimp, shredded cabbage, avocado, mandarin oranges, queso fresco and lime guajillo cream sauce

9

Tacos de Carnitas
Mexican braised pork shoulder, salsa verde, onion, cilantro, lime, pico de gallo

9

12 / 14 / 14
12 / 13

Meatloaf (Chef’s Secret Recipe!)
13
Whipped potatoes, heirloom tomato jam, sautéed spinach, onion straws
Chicken Fried Chicken
Two chicken breasts, sawmill gravy, choice of two sides

At Night!

Fajitas (With sautéed peppers, onions, rice, beans, guacamole, pico de gallo, sour cream, shredded cheese, tortillas)
Chicken / Shrimp / Marinated Prime Sirloin
Choice of 2 proteins / Choice of 3 proteins

13

14

Mus’tard Chicken
15
Chicken breasts stacked with spinach, prosciutto, mozzarella cheese, toasted
walnuts, Dijon honey mustard beurre blanc over sweet potato craisin hash
Beef Tenderloin Medallions
16
3 medallions, country ham gravy over mashed potatoes. Choice of 1 side
What the Fig?
Chicken breasts, fig jam, cinnamon/sugar apples, brie croutons.
Choice of 2 sides.

13

