


Appetizers

Salads

Spinach & Artichoke Dip 
Artichoke hearts and spinach in a creamy sauce topped with melted parmesan cheese.  

Served with flash fried pita wedges - 8.99

Calamari 
Lightly floured and flash fried tender calamari.  

Served with house made tartar sauce - 8.99

 Coco Shrimp 
Prawns covered in coconut and served with a citrus vodka dipping sauce - 9.99

Oysters Florentine 
Plump, fresh oysters on a bed of fresh chopped spinach,  

covered with mozzarella and parmesan cheeses and roasted to perfection - 8.49

Steak Skewers 
Skewers of USDA Choice sirloin served with a spicy peanut dipping sauce - 7.99

Traditional Caesar Salad* 
Crisp hearts of romaine tossed with  

creamy Caesar dressing, seasoned croutons  
and freshly shredded parmesan cheese - 9.99 

Add Grilled Shrimp - 5.99     
Add Chicken Breast - 4.99

House Salad 
Organic greens tossed with bleu cheese  

crumbles, candied pecans, dried cranberries  
and raspberry vinaigrette - 5.99

Santa Fe Chicken Salad 
Organic mixed greens topped with  

a grilled chicken breast, diced tomatoes,  
corn, red onions, cucumbers, cheddar cheese,  

black beans and terra strips. Tossed with  
a Santa Fe dressing - 13.99

Steak Salad 
Organic greens, bleu cheese crumbles  

and diced tomatoes topped  
with slices of grilled sirloin.  

Finished with terra strips - 14.99

*Our Caesar dressing contains raw egg and our steaks are cooked to order  
and a certain doneness may be considered undercooked. Consumption of raw  

or undercooked eggs, steaks or seafood may increase your risk for food borne illness.

 Don’t miss our Favorites 

Pasta
Pasta Melody 

A harmonic blend of red and green peppers, onions, diced tomatoes,  
olives and artichoke hearts in a light sauce. Topped with parmesan cheese  

and served with garlic toast - 12.99 
Add Grilled Shrimp - 5.99    Add Broiled Chicken Breast - 4.99

White Truffle Mac & Cheese 
Penne pasta in a rich, flavorful blend of our four cheese and white truffle oil sauce.  

Served with garlic toast - 14.99



Chicken  Seafood

 Chopstix Chicken Griller 
A grilled chicken breast glazed  
with a citrus vodka marmalade.  

Served over rice pilaf with a skewer of  
fresh grilled vegetables - 15.99

Smothered Mushroom Chicken 
Tender chicken breast generously  

smothered with sautéed mushrooms  
and onions, topped with melted  

provolone cheese and black olives.  
Served with garlic mashed potatoes  

and fresh vegetables - 14.99

Grilled Prawns 
Large shrimp, broiled and basted with  

Italian herbs. Served with rice pilaf  
and fresh vegetables - 15.99

Fresh Catch 
Ask your server about tonight’s selection.  

Our fresh catch is never farm raised - 18.99

Ahi Tuna Fillet 
Fresh hand cut fillet seasoned and  
grilled to medium. Served with a  
housemade wasabi aioli - 18.99

Steaks  Chops
All of our steaks are USDA Choice grade, dry-aged for maximum flavor  
and tenderness. Every steak dinner is served with fresh vegetables and  

your choice of garlic mashed potatoes or krinkle cut fries. 
Add a Chopstix Loaded Baked Potato for 1.99 

Make it a combo! Add Five Grilled Shrimp to any steak or chop for 5.99

 Sir Elton’s London Broil* 
Choice sirloin grilled and sliced to order, then topped with a rich béarnaise sauce - 14.99

Filet* 
Center cut filet seasoned and grilled. Our most tender steak - 22.99

 Pork Chop* 
A bone in pork chop grilled to medium. Served with  

garlic mashed potatoes, a rich Marsala sauce and fried onion straws - 15.99

Chopstix Signature Ribeye* 
A generous cut of well marbled beef that has been  

marinated in a zesty blend of spices - 20.99

New York State of Mind* 
A traditional New York strip steak seasoned and grilled to perfection - 18.99

Start with a house salad - 5.99    Or Caesar salad - 4.99

*Our Caesar dressing contains raw egg and our steaks are cooked to order  
and a certain doneness may be considered undercooked. Consumption of raw  

or undercooked eggs, steaks or seafood may increase your risk for food borne illness.

Seafood Mornay 
The house specialty! Shrimp, scallops and halibut baked in  

a rich Gruyère cheese sauce. Served with garlic toast - 18.99



*Our Caesar dressing contains raw egg and our steaks are cooked to order  
and a certain doneness may be considered undercooked. Consumption of raw  

or undercooked eggs, steaks or seafood may increase your risk for food borne illness.

Chocolate Tuxedo Cake 
An extraordinary creation. A layer of creamy dark chocolate  

and white chocolate mousse, floating between three layers of marbled white  
and dark chocolate cake. Topped with a dark chocolate ganache - 5.99

White Chocolate Raspberry Cheesecake 
A creamy infusion of imported raspberry coulis, white chocolate chunks  

and chocolate crust - 5.99

Orange Creamsicle Shortcake 
This delicate ensemble features three layers of moist shortcake  

each cradled on a bed of dairy fresh whipping cream and our own  
special preserve. The entire concoction is infused with the  

tangy taste of sun drenched oranges and topped with curls of  
orange white chocolate - 4.99

 Ice Cream Potato 
Cookies and cream ice cream shaped like a potato, rolled in cocoa powder and 

split down the middle. Loaded with whipped cream, toasted almonds and a cherry. 
Served on a plate of delicious chocolate syrup - 6.99

Nanaimo Bar Sampler 
Can’t decide? Try our Nanaimo Dessert sampler plate,  

which is perfect for up to four to share - 8.99

Traditional Bar 
We start with a chocolate graham cracker crumb base, then add  

a creamy custard filling and top it with thick, rich chocolate.

Cappuccino Bar 
A perfect blend of coffee and cream with a hint of cinnamon  

and enhanced with white chocolate.

Irish Cream Bar 
Chocolate and the true secrets of the Irish combine to create  

this irresistible treat.

Peanut Butter Bar 
The Traditional Nanaimo Bar with a peanut bar twist.

Desserts

Late  Light
Kobe Beef Burger 

Kobe beef broiled to medium. Served with red 
onions, lettuce, tomatoes and krinkle cut fries. 
Cheddar cheese available upon request - 12.99

Fish & Chips 
Hand battered halibut strips served with krinkle 

cut fries and house made tartar sauce - 12.99

Chicken Tenders 
Chicken tenders served with ranch dressing  

and krinkle cut fries - 13.99

Ultimate Nachos 
Crisp tortilla chips with housemade ground beef 

and beans, melted cheddar cheese,  
shredded lettuce, diced tomatoes,  

jalapeño peppers and sour cream - 9.99 
Add salsa and guacamole - 1.50

Pan Fried Oysters 
Plump Washington oysters pan fried to a  

golden brown. Served with krinkle cut fries  
and tartar sauce - 13.99

18% gratuity may be added to parties of 7 or more.


