
 

thoroughly cooking beef, poultry, seafood, shellfish & eggs reduces the risk of  food borne illness
bread served opon request  • a gratuity of 18% will be added to parties of 6 or more

  

DISH bread
garlic • boursin cheese

6.

parker house rolls
deviled ham spread

5.

kettle cooked potato chips
farmhouse cheddar fondue

7.

jumbo shrimp cocktail 4.5 per piece
cocktail sauce

oysters on the half shell MP.
mignonette • cocktail sauce • pickle juice

crispy dayboat calamari 11.
shishito pepper • spicy marinara

“chicken & biscuits”    9.
sausage gravy • cheddar

citrus cured ahi tuna     14.
fennel • citrus • garlic horseradish puree

just made mozzarella   11.
heirloom tomato • basil

jumbo lump crab cake      14.
spicy remoulade

prime beef tartare 16.
black truffle • pickled quail egg

pork belly soft tacos   11.
pico de gallo • queso fresca

trio of ahi tuna     32.
pepper crusted, rice, daikon • pan seared, wasabi mashed 

sesame crusted, braised bok choy

crispy skinned atlantic salmon     24.
ricotta gnocchi • market vegetable nage

red wine braised short rib of beef     28.
 pan seared Anson Mills cheddar grits • charred tomato gremolata

“chicken & dumplings”     22.
saltwater soaked statler chicken breast • semolina dumplings • pan gravy

 Long Island duck breast    25.
cajun dirty rice • pecans • foie gras gravy

chargrilled hanger steak     26.
boulangerie potatoes • bentons bacon • horseradish

 Maine lobster pot pie     34.
1 1/2# “lazy man” lobster • baby vegetables 

lobster broth • creme fraiche • pastry crust

deep DISH tomato pie    17.
slow roasted tomato • fontina • basil pesto • housemade ricotta

chop house wedge  8.
baby iceberg lettuce • lardons • 

radish • Russian dressing

caesar salad  9.
chopped romaine • garlic crouton 

crispy Grana Padana

the kitchen sink 9.
mixed beans • tomato • romaine • 

cucumber • feta cheese • crisp tortilla 
balsamic vinaigrette

mixed field lettuces  8.
blue cheese • tomato • sherry vinaigrette

18 oz. bone-in ribeye     38.

8 oz. filet mignon  34.

14 oz. NY strip steak     36.

...add crispy onions 
and blue cheese to any steak 5.

our steaks are the highest grade of choice available. 
They are served with a choice of bordelaise sauce, 

paradise butter or our own DISH steak sauce

Maine diver sea scallops   25.
local corn chow chow

mignon of ahi tuna     24.
wasabi • soy • ginger

atlantic salmon “a la plancha”   20.
FTA tartar sauce

market fish MP.
server presented

fried green beans  8.
wasabi ranch dipping sauce

crispy garlic mashed potato 7.

yukon gold potato puree  6.

sweet potato fries  7.

house cut  fries   5.

creamed spinach  8.

mac ‘n cheese alla DISH  9.
ham • pearl onion • four cheese Elvis sauce

steamed market vegetables 7.

fried brussel sprouts  8.
maple • bacon

roasted asparagus   8.
hollandaise sauce

sauteed mushrooms  7.

broccoli rabe & hot sausage 7.

rigatoni bolognese     20.
braised beef, veal & pork • tomato fondue

housemade ricotta

spaghetti with clams     21.
garlic • red pepper flake

Arthur’s pork chop milanese    22.
pan fried • apple mostarda

four cheese ravioli    17.
basil pesto • fresh cream

sicilian style calamari    23.
caperberry • currants • red pepper

squid ink linguine

chicken parmigiana    18.
provolone • baked ziti

cavatelli    20.
housemade sausage • broccoli rabe 

toasted garlic • red pepper

spaghetti carbonara    18.
bentons bacon • farm egg

chop house sides

piatti dish in Italian

for the table

starters

salads entrees

baked stuffed shrimp    25.
 basmati rice • shellfish reduction


