
 Chandler Steakhouse Signature Item

Before placing your order, please inform your server if a person in your party has a food allergy.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

RAW & CHILLED
New Engl and Oysters • 21

Strawberry and Champagne Vinegar Mignonette

Chilled Half Maine Lobster • 36

Yuzu Aioli

Gulf Shrimp Cocktail • 22

Gin-Spiked Cocktail Sauce

Temayaki • 26

Tuna, Spicy Mayo, Sushi Rice, Seaweed Salad, Sesame Seeds

Chilled Shellfish Pl ateau (serves 3) • 144

Six New England Oysters, Half Maine Lobster,  
Six Gulf Shrimp, Spicy Tuna Poke, Crab Salad

APPET IZERS
 The Chandler Crab Cake • 26

Jumbo Lump Crab, Lemon Caviar Aioli, Capers

Garlic Shrimp • 24

Garlic Lemon Butter, Grilled Crostini

Crispy Pork Belly • 19

Spicy Honey Reduction, Pickled Peach,  
Arugula Salad

Prime Truffle Meatballs • 26

Truff le Béchamel, Mushrooms, Scallions

Charred Octopus • 28

Chorizo Potato Hash, Black Garlic Aioli, Chili Crisp

New Engl and Cheese Experience • 28

Chef ’s Curated Selection, Honeycomb,  
Stone Fruit Jam, Marcona Almonds 

SOUPS &  SAL ADS
 French Onion • 16

Comté, Thyme, and Sourdough 

Tomato and Red Pepper Bisque • 18

Crispy Chickpeas, Basil Oil

Caesar • 14

Gem Lettuce, Croutons, Meyer Lemon,  
Parmigiano-Reggiano

Iceberg & Blue • 18

Double-Smoked Bacon, Great Hill Blue Cheese,  
Pressed Egg, Heirloom Tomatoes,  

Crispy Shallots, Buttermilk Vinaigrette 

Hearts of Palms Chopped Sal ad • 18

Cucumbers, Tomato, Red Onions, Avocado, Arugula, 
Cotija Cheese, White Wine Vinaigrette 



 Chandler Steakhouse Signature Item

Before placing your order, please inform your server if a person in your party has a food allergy.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Before placing your order, please inform your server if a person in your party has a food allergy.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

ENTRéES
 Steak Frites • 40

Marinated Bavette Steak,  
Red Wine Shallot Butter, Truff le Fries

Pan-Seared Organic Chicken • 36

Great Northern Bean Cassoulet, Rapini,  
Lemon-Thyme Chicken Jus

Yellowfin Tuna Steak • 50

Seaweed Salad, Miso-Lime Emulsion

Roasted Ora King Salmon • 38

Creamed Leeks, Smoked Tomato Beurre Blanc, 
Crispy Leeks

 Seared Scallops • 40

Corn Soubise, Crispy Tasso Ham,  
Blistered Fava Beans,  

Whole Grain Mustard Cream   

pr ime WOOD-F IRED STE AKS
 Slow-Roasted Prime Rib 14oz • 54

Filet Mignon 8oz • 64

 Porterhouse for Two 40oz • 150

New York Strip 12oz • 66

WOOD-F IREd chops
Bone-In Rib Eye 18oz • 64 Kurobuta Pork Chop 14oz • 48

ADDIT IONS
Bl ack Truffle Butter • 8

Blue Cheese Crust • 8

Truffle Crust • 8

Horseradish Crème Fraîche • 4

Béarnaise • 4

Chimichurri • 4

Maker's Mark Au Poivre • 4

Kaluga Caviar • 26

Crab Oscar • 32

Grilled Shrimp • 22

Grilled Half Lobster • 40

Seared Scallops • 36

ACCOMPANIMENTS 
Sherry Cream Wild Mushrooms • 14

Herbed Truffle Fries • 12

Potato Purée • 12

Bl ack Truffle Macaroni • 16 
                              Fontina Cheese

Potato Gratin • 12

Creamed Spinach • 12

Loaded Baked Potato • 14

Blistered Asparagus • 12

                              Sauce Gribiche 


