
appetizers

salads

The Wedge  8
Iceberg Lettuce, Tomatoes, Red Onions,  

Citrus Bleu Cheese Dressing 

Caesar  8
Hearts of Romaine, Sourdough Croutons, 

Parmesan Crisps, Anchovy Garnish,  
Classic Caesar Dressing 

Chop Chop  8.5
Lettuce, Radicchio, Onion, Mushrooms,  

Danish Blue Cheese, Green Olives,  
Hard Boiled Egg, Applewood Smoked Bacon, 

1000 Island Dressing

Ahi Tuna Tartare  13
Cured Shredded Green Papaya,  
Pickled Ginger, Avocado, Mirin,  

Soy Sauce 

Maryland Crab Cake  13
Sweet Corn Relish,  

Jalapeño Rémoulade Sauce 

Jumbo Shrimp Cocktail Martini  13
Celery Root Rémoulade,  
Martini Cocktail Sauce 

Hand-Cut Onion Rings  6

Oysters on the Half Shell  Market
Horse Radish Cocktail Sauce,
Priced Daily by six or thirteen

Caprese  9
Tomato, Buffalo Mozzarella,  

Roasted Red Pepper, 
Aged Balsamic Syrup, Basil Oil 

Spinach  8
Tomatoes, Mushrooms, Pine Nuts,  

Red Onion, Feta Cheese,  
Warm Pancetta Balsamic Dressing 

Mixed Organic Green  8
Gorgonzola Cheese, Pine Nuts, 

Asian Pear, Mango Thai Basil Vinaigrette

Beef Carpaccio  13.5
Shaved Grana Padano Parmesan,  

Red Onions, Capers, Truffle Olive Oil 

Baked Escargots  11
Garlic, Hazelnut, Herb-Pernod Butter 

Calamari Fritti  10
Spicy Roasted Red Pepper Sauce 

Lobster Bisque  10
Cognac & Truffle Oil 

French Onion Soup Gratinée  9
Swiss, Gruyère, Emmentaler Cheese 

Ice water is served on request only.
Please refrain from cell phone use in our dining room. 

For your convenience, a Service Charge of 18% will be added on all parties of 8 or more.

www.restaurantsofpalmsprings.com

PREFERRED GUEST REWARDS PROGRAM

Preferred Reservations & Seating • Earn Valuable Rewards Points  
for Each Visit • A One-time $25 Enrollment Fee with Two $25 Gift 
Certificates Good for the Next Two Visits • Special Gifts to Enjoy  

on Birthday Celebrations & Membership Anniversary

Substitute any salad for house salad with entree only $5

Palm Desert



NATURAL SELECTION
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

Entrees Below are Served with Our House Salad. 
Substitute any salad for house salad with entree only $5

Exclusively Serving USDA Prime Angus Beef.
Source verified. Antibiotic free, no hormones, never fed animal byproducts.

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

Prime Rib of beef  Market

Small
6oz. Filet  29.50 

8oz. Filet  33 

10oz. Grass Fed Ribeye  36 

10oz. New York   35 

Large
12oz. Filet  39 

14oz. New York 39 

16oz. Ribeye  39 

Complete Dinners for Two
20oz. Chateaubriand  85 
36oz. Porter House   89

New zealand Rack of lamb  39
Rosemary, Pomegranate Marinade,

Herb Dijonaise Crusted, Pomegranate Lamb 
Reduction, Fresh Mint Sauce.

Full Rack

Jidori Free Range
Chicken breast    25

All Natural – Hormone & Antibiotic 
Free, Herb Marinated, Pan Roasted,

Lemon-Caper Sauce

Prime Pork Chop  28
Baked Apple • Double Cut

Chop House will gladly accommodate requests for shared or split entrees for an additional charge of 6

Includes choice of two side dishes

Available Friday to Sunday • Served with Horseradish, Au Jus 

Palm Desert

Bone In

18oz. Kansas City 41 
18oz. Bone In Filet  49 

20oz. Cowboy Rib Chop 39 
24oz. Porter House  49

Veal Chop  39

Butchered In-House Specialties



complete seafood entrées
The Chop House Palm Desert Sources Seafood that is SUSTAINABLE  

and Wild from Environmentally Responsible Suppliers.

Entrees Below are Served with Our House Salad. 
Substitute any salad for house salad with entree only $5

side dishes

lobster tail  10oz. Maine Lobster Tail  45

jumbo alaskan king crab legs  1Lb.  45

blackened ahi tuna  29
Seared RARE, Cucumber and Daikon 
Radish Salad, Vegetable Spring Roll, 

Citrus Ponzu

macadamia crusted  
mahi mahi  29

Lobster Mashed Potatoes, 
Sautéed Spinach, Citrus Beurre Blanc

shrimp scampi  27
Sauteed w/Garlic, Scallions, Chardonnay Wine, 

Herb Butter and served with Risotto

Spinach	 5.5	 3.25
Sautéed or Creamed 

Brussels Sprouts Hash 	 6	 3.50
Caramelized Onions,  
Mushrooms, Truffle Oil 

Asparagus	 7.5	 4.25
Sautéed or Grilled  

Haricots Verts	 5.5	 3.25
Sautéed French Green Beans 

Creamed Corn	 5	 3

Sautéed Broccolini	 6	 3.50

Sautéed Wild Mushrooms	 6.5	 3.75

blue crab stuffed 
jumbo shrimp  29
Basmati Rice, Asparagus,  

Spicy Scallion Beurre Blanc

scottish salmon  29
Crispy Tempura Green Beans,  

Basmati Rice, Ginger Shiitake Sauce

australian sea bass  32
Risotto and Asparagus

Whipped Yukon 
Gold Potatoes
Simple or Horseradish	 5	 3

Truffle Oil  	 6	 3.5

Lobster  	 7	 4

Au Gratin Potatoes	 5	 3

Baked Potato	 5	 •	

French Fries	 5	 3

Mac & Cheese	 5.5	 3.25
Four Cheeses

Risotto	 7	 4

accompaniments to pair or share
10oz. Maine Lobster Tail  39

1/2 Lb. Alaskan Jumbo Red King Crab Legs  21.50

Crab Stuffed Colossal Shrimp (2)  12

Palm Desert

Large   Single
Large   Single


