
  

 

APPETIZERS 

The Wedge  7.50 

Iceberg Lettuce, Fresh Tomatoes, Red Onions, 
 Citrus Bleu Cheese Dressing 

 

Mixed Field Greens  7.50 

Gorgonzola Cheese, Pine Nuts, Asian Pear,  
Mango Thai Basil Vinaigrette 

 

Caesar 7.50 

Hearts of Romaine, Sourdough Croutons, Parmesan Crisps, 
Anchovy Garnish, Classic Caesar Dressing 

Chop Chop 7.50 

Lettuce, Radicchio, Onion, Mushrooms, Danish Blue 
Cheese, Green Olives, Hard Boiled Egg, Applewood 

Smoked Bacon, Creamy 1000 Island Dressing 
 

Spinach 8.00 

Tomatoes, Mushrooms, Pine Nuts, Red Onion, Feta Cheese 
& Warm Pancetta Balsamic Dressing 

 

Greek 8.00 

Roasted Peppers, Onions, Feta, Tomato, Kalamata Olives, 
Mixed Greens, Red Wine Vinaigrette 

 

 

 
 

SALADS 

Out of Respect for Our Environment and the Record California Drought  

Ice water is Served on Request Only 
 

www.restaurantsofpalmsprings.com 
 

Ahi Tuna Tartare   11.00 

Cured Shredded Green Papaya, Pickled Ginger, Avocado, Mirin, Soy, Sauce 
 

Maryland Crab Cake   12.50 

Sweet Corn Relish, Jalapeno Rémoulade Sauce 
 

Jumbo Shrimp Cocktail Martini   12.00 

Celery Root Rémoulade, Martini Cocktail Sauce 
 

Beef Carpaccio   13.50 

Thinly Sliced Raw Filet, Shaved Grana Padana Parmesan, Red Onions, Capers, Truffle Olive Oil  
 

Baked Escargots   10.00 

Garlic, Hazelnut, Fresh Herb-Pernod Butter 
 

Calamari Fritti   9.00 

Buttermilk Batter, Spicy Roasted Red Pepper Dipping Sauce 
 

SAUTÉED SEA SCALLOPS   13.50 

Creamed Corn, Sautéed Wild Mushrooms, Red Wine Reduction 
 

 Lobster Bisque   9.00 

Cognac & Truffle Oil 
 

French Onion Soup Gratinee   8.00 
 

Hand-Cut onion rings 6.00 
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STEAKS, CHOPS, & MORE
 

PRIME AGED A MINIMUM OF 28 DAYS — BUTCHERED IN-HOUSE DAILY 

Steaks are Seasoned with our House Blend of Sea Salts, Cracked Black Pepper & Roasted Fresh Herbs 
 

           Entrées below are Served with Choice of any Salad 

 

Large Filet Mignon  12 oz 

Center Cut, the Most Lean & Tender Steak 
37.00 

 

Filet Mignon  8 oz 

29.50 
    

New York Strip  14 oz 

USDA Prime, Traditional Favorite 
39.00 

 

Boneless Rib Eye  16 oz 

USDA Prime, Rich Marbling with Full Flavor 
38.00 

 

Jidori Free Range  

Chicken Breast 

All Natural -- Hormone & Antibiotic Free  
Herb Marinated, Pan Seared, Lemon-Caper Sauce 

26.00 
 

Lobster Tail 

10oz. Maine Lobster Tail 
39.00 

 

 

STEAK ACCOMPANIMENTS  

To Pair or To Share 

 

10 oz Maine Lobster Tail            32.00 

1/2 LB. Alaskan king crab Legs               20.00 

Crab Stuffed Colossal Shrimp (2)      12.00 

Sautéed Diver Scallops (2)                         12.00

  

 

 

 TEMPERATURES 

 RARE MEDIUM RARE  MEDIUM  MEDIUM WELL  WELL 

 Red Cool Center  Red Warm Center  Pink Center  Slightly Pink Center  Cooked Throughout 
 

The Chop House Does Not Recommend & Is Not Responsible for Steaks Ordered Medium Well or Well Done 
 
 

SAUCES 
  

Au Poivre 

Béarnaise 

Hollandaise 

Wild Mushroom 

Roasted Shallot Cabernet  

 

 

Bone-In Filet Mignon  18 oz    

USDA Prime The Bone Adds Richness & Flavor 
49.00 

 

Porter House  24 oz     

USDA Prime Chicago Cut Combines the Rich Flavor of the 
Strip & the Tenderness of the Filet 

43.50  
 

Cowboy Rib Chop   20 oz 

USDA Prime Bone-In Cut, Extra Marbling 
38.00 

 

Prime Pork Chop 

Baked Apple, Calvados Sauce 
Double Cut  26.00 

 

Kobe Flat Iron Steak 

Herb Marinated and Grilled to Perfection  
32.00 

 

Jumbo Alaskan  

King Crab Legs 

1 Lb- 39.00 

Chop House Palm Desert will gladly accommodate requests for shared split entrees  

for an additional charge of $6.00 
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Full Rack of Lamb 

Rosemary, Pomegranate Marinade, Fresh Herb Dijonaise Crusted,  
Pomegranate Lamb Reduction, Fresh Mint Sauce 

36.00 
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

COMPLETE SEAFOOD ENTRÉES
 

THE CHOP HOUSE PALM DESERT SOURCES  SEAFOOD THAT IS  SUSTAINABLE AND WILD 

FROM  ENVIRONMENTALLY RESPONSIBLE SUPPLIERS. 

 

 

 

 
 

RARE BLACKENED AHI TUNA 

Cucumber and Daikon Radish Salad, Vegetable 
Spring Roll, Citrus Ponzu 

29.50 

 

SAUTÉED SEA SCALLOPS  

Creamed Corn, Sautéed Wild Mushrooms,  
Red Wine Reduction 

32.00 

 

 

 

 

 
 

SCOTTISH SALMON 

Crispy Tempura Green Beans, Basmati Rice,  
Ginger Shiitake Sauce 

28.50 

 

BLUE CRAB STUFFED  

JUMBO SHRIMP 

Basmati Rice, Asparagus, Spicy  
Scallion Beurre Blanc  

29.50 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please Refrain From Cell Phone Use in Our Dining Room 
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SIDE DISHES
ENOUGH TO SHARE

 

Spinach 5.50   

Sautéed      Creamed 
 

Brussels Sprouts Hash 6.00 

Caramelized Onions, Mushrooms, Truffle Oil 
 

Asparagus 7.50 

Steamed  Grilled  

With Hollandaise 
 

Haricots Verts 5.50 

Sautéed French Green Beans 
 

Creamed Corn 5.00 

 

 

 

 

Sautéed Gnocchi 9.00 

 

Whipped Yukon Gold Potatoes 5.00 

Horseradish    roasted garlic    truffle oil 

 

Au Gratin Potatoes  5.00 

 

Baked Potato 5.00 

 

French Fries 5.00 
 

Sautéed Wild Mushrooms 6.50 

 

Mac & Cheese 5.50 

Applewood Smoked Bacon and Three Cheeses 
 

 

COMPLETE DINNER FOR TWO
LIMITED AVAILABILITY 

INCLUDES: Choice of Salad & Choice of Any Two Side Orders 

CHATEAUBRIAND 

Double Filet, Served Tableside 

85.00 

   Entrées below are Served with Choice of any Salad 
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