
 

 
 

 

Chamberlain’s Steak and Chop House 

Valentine’s Menu 

February 14, 2012 

 

A Choice of Starter 
 

Apple wood Smoked Bacon Wrapped Jumbo Shrimp with 
 Peach BBQ Glaze and Parmesan Grits 

 

Beef Tenderloin Pot Stickers with Ginger Ponzu and Wasabi Cream 
 

Shrimp and Lobster Bisque 
 

Caesar Salad with Warm Crabmeat Stuffed Avocado topped with  

 Spicy Remoulade Sauce 
 

Baby Iceberg Wedge with Marinated Bay Shrimp, Cherry Tomato,   
Crispy Onion and Truffle 1000 Island Dressing 

 

Seared Ahi Tuna with Ginger Vinaigrette and Spicy Sirracha Cream 
 

A Choice of Entrée 
 

Filet Mignon with Apple Wood Bacon Peppercorn Butter 
 

Salt Crusted Roast Prime Rib of Beef with 
 Warm House Made Au Jus and Horseradish Cream 

 

40 Day Aged Rib Eye Steak with Texas Blue Cheese Butter 
 

Filet Mignon with Jumbo Lump Crabmeat Stuffed Shrimp 
 

Chili Spiced Red Fish topped with Jumbo Lump Crabmeat and Chardonnay Sauce 
 

Pan Seared Scottish Salmon with Jumbo Shrimp and Lobster Sauce 
 

Add 8 oz. Lobster Tail to any Entrée $29.95 
 

All Entrées are served with 
Garlic Mashed Potatoes & Roasted Asparagus  

 

A Choice of Dessert 
 

Lavender Crème Brûlée  
 

House Made Kahlua and Chocolate Shake 
 

Warm Chocolate Cake with Vanilla Bean Ice Cream and  
Dark Rum Caramel Sauce 

 

New York Style Cheesecake with Raspberry Sauce 
 

Hazelnut and Chocolate Tart with Godiva Chocolate Sauce and 
 Fresh Berry Compote 

 

$69.95 per person plus tax & gratuity 
Please call for reservations ~ 972-934-2467 


