
C O V E R
Private Dining

L u n c h  M e n u  O n e

S i g n a t u r e  D i s h e s
CHOP SALAD
Crispy Fried Buffalo Chicken, Applewood Smoked Bacon, Roasted Corn,
Egg, Heirloom Tomatoes, Bleu Cheese, Red Onion, Buttermilk Ranch
COVER 3 SALAD with SALMON  GF
4 oz. Grilled Salmon, Mixed Greens, Heirloom Tomatoes,
Candied Walnuts, Fuji Apples, Goat Cheese, Oregano Vinaigrette
BRICK CHICKEN MAC-N-CHEESE
Classic Mac-N-Cheese, Crushed Red Pepper, Italian Spices,
Brick Chicken, Crispy Pancetta
TURKEY SANDWICH
Oven Roasted Turkey, Applewood Smoked Bacon, Letuce,
Tomato, Mayo, Texas Toast, Parmesan Fries
BRICK CHICKEN CLUB  GS+
Applewood Smoked Bacon, L-O-T, Classic Sicilian Sauce, Avocado,
Swiss, Parmesan Fries
CHOP HOUSE BURGER  GS+
Half Pound, Ground Fresh, P-L-O-T, Cheddar and Bacon optional,
Parmesan Fries
MAHI MAHI TACOS
Tortilla Crusted Mahi Mahi, Southwestern Slaw, Avocado, Flour Tortilla,
Fresh Pico, Cilantro-Lime Vinaigrette, Southwestern Rice
DYNAMITE SHRIMP BOWL  GS
Five Crispy Shrimp, Dynamite Sauce, Sliced Avocado,
Cucumbers, Carrots, Red Cabbage
CHICKEN FRIED STEAK
Garlic Mashed Potatoes, Green Chile Gravy, Green Beans
GREEN CHILE BEEF BURRITO
Jack-Cheddar, Poblano Carne Sauce, Southwestern Rice,
Black Beans, Queso, Guacamole
VEGETARIAN RICE BOWL  GF, V
Steamed White Rice, Green Onions, Red Bell Pepper, Poblanos,
Grilled Corn, Black Beans, Baby Spinach, Cotija, Red Pepper Flakes,
Fresh Cilantro, Cilantro-Lime Vinaigrette
A-L-T  V
Fresh Avocado, L-O-T, Classic Sicilian Sauce, Swiss, Texas Toast,
Parmesan Fries

S t a r t e r
THE TRIPLE  GF
White Queso, Guacamole, Roasted Tomato Salsa

LUNCH MENU ONE
Starter is served family style; One lunch selection per person.

Served with Iced Tea, Fountain Drinks and Fresh Brewed Coffee.
$26 per person.



C O V E R
Private Dining

L u n c h  M e n u  T W O

S i g n a t u r e  D i s h e s
COVER 3 SALAD with CHICKEN  GF
Grilled Chicken, Mixed Greens, Heirloom Tomatoes, Candied Walnuts,
Fuji Apples, Goat Cheese, Oregano Vinaigrette
CLASSIC CAESAR with SHRIMP  GS
Five Grilled Shrimp, Romaine, Crisp Croutons, Shaved Parmesan
TURKEY SANDWICH
Oven Roasted Turkey, Applewood Smoked Bacon, Letuce,
Tomato, Mayo, Texas Toast, Parmesan Fries
BRICK CHICKEN CLUB  GS+
Applewood Smoked Bacon, L-O-T, Classic Sicilian Sauce, Avocado,
Swiss, Parmesan Fries
3 BUFFALO CHICKEN SLIDERS
Crispy Fried Buffalo Chicken, Buttermilk Bleu Cheese, Parmesan Fries 
DOUG’S CERTIFIED REUBEN
Corned Beef, Aged Swiss, Spicy Russian Dressing, Kraut, Parmesan Fries
CHOP HOUSE BURGER  GS+
Half Pound, Ground Fresh, P-L-O-T, Cheddar and Bacon optional,
Parmesan Fries
VERDE CHICKEN ENCHILADAS
Verde Sauce, Sliced Avocado, Fresh Pico, Southwestern
Rice
BEEF QUESADILLAS
Green Chile Beef, Jack-Cheddar, Grilled Poblanos & Onions,
Flour Tortillas, Roasted Tomato Salsa
BLACK BEAN TACOS  GS, V
Flour Tortillas, Black Beans, Southwestern Slaw, Fresh Avocado,
Cotija, Southwestern Rice
A-L-T  V
Fresh Avocado, L-O-T, Classic Sicilian Sauce, Swiss, Texas Toast,
Parmesan Fries

S t a r t e r
THE TRIPLE  GF
White Queso, Guacamole, Roasted Tomato Salsa

LUNCH MENU TWO
Starter is served family style; One lunch selection per person.

Served with Iced Tea, Fountain Drinks and Fresh Brewed Coffee.
$24 per person



C O V E R
Private Dining

L u n c h  M e n u  T h r e e

S i g n a t u r e  D i s h e s
COVER 3 SALAD with SHRIMP  GF
Five Grilled Shrimp, Mixed Greens, Heirloom Tomatoes, Candied Walnuts,
Fuji Apples, Goat Cheese, Oregano Vinaigrette
STRIPS & SLAW
Crispy Fried Buffalo Chicken, Cover 3 Slaw, Bleu Cheese Dressing
TURKEY SANDWICH
Oven Roasted Turkey, Applewood Smoked Bacon, Letuce, Tomato,
Mayo, Texas Toast, Parmesan Fries
2 BRICK CHICKEN SLIDERS
Grilled Chicken, Classic Sicilian Sauce, Parmesan Fries
2 BUFFALO CHICKEN SLIDERS
Crispy Fried Buffalo Chicken, Buttermilk Bleu Cheese, Parmesan Fries 
DOUBLE FLAT TOP BURGER
Two Seasoned ¹∕3 Pound Patties, American Cheese, Pickles, Onions,
Dijonnaise, Parmesan Fries
CHEESE ENCHILADAS
Jack-Cheddar, Grilled Poblanos & Onions, Poblano Carne Sauce,
Southwestern Rice, Black Beans
FLAUTAS PLATE
Tomatillo Salsa, Sour Cream, Southwestern Rice, Black Beans
CHICKEN QUESADILLAS
Verde Chicken, Jack-Cheddar, Grilled Poblanos & Onions,
Flour Tortillas, Roasted Tomato Salsa
LUNCH REUBEN
Half Doug’s Certified Reuben, crock of Onion Soup or Soup of the Day
FRITO PIE
Matt’s Chili, Queso, Jack-Cheddar, House-Pickled Chiles with
Onions, Cilantro 
SOUP & SALAD
Choose a Wedge, Classic Caesar, or Cover 3 Salad and a crock of
Onion Soup or Soup of the Day
BLACK BEAN TACOS  GS, V
Flour Tortillas, Black Beans, Southwestern Slaw, Fresh Avocado,
Cotija, Southwestern Rice

S t a r t e r
THE TRIPLE  GF
White Queso, Guacamole, Roasted Tomato Salsa

LUNCH MENU THREE
Starter is served family style; One lunch selection per person.

Served with Iced Tea, Fountain Drinks and Fresh Brewed Coffee.
$22 per person


