


Served after 5:00
All Specialties are served 
with a cup of soup, side 
salad, or Caesar salad 
(add 1.00)

STEAMED BLUE MUSSELS
Mussels steamed in white 
wine, garlic, butter and 
tomatoes with fresh basil 
and grilled bread 16.99

MUSHROOM RAVIOLI & 
BISON BOLOGNESE
Ravioli stuffed with wild 
mushrooms, topped with 
Italian bison meat sauce and 
parmesan cheese 23.99

MAC N’ CHEESE
Penne pasta, creamy cheese sauce, bread 
crumbs, and grilled bread 16.99

Add bacon 1.59
Grilled Chicken 3.00
8 oz. Grilled Salmon 10.00

VEAL MARSALA
Pounded thin, sauteed mushrooms, marsala 
wine, wilted spinach, linguine 19.99

ROTISSERIE CHICKEN
Half a chicken, slow roasted with garlic, 
herbs, and fresh vegetables 17.99

CHOPPERS HOMEMADE MEATLOAF
A classic served with Choppers gravy and 
fresh vegetables  15.99 

GRILLED 8 OZ ALASKAN SOCKEYE 
SALMON Penne pasta, roasted red pepper 
cream sauce, fresh spinach 24.99

 5.99 (includes 12 oz 
fountain drink)

GRILLED CHEESE AND 
FRIES

HOME MADE MAC & 
CHEESE

PENNE PASTA WITH 
BUTTER OR MARINARA

MINI BURGERS WITH 
FRIES

CHICKEN TENDERS 
WITH FRIES C
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All steaks are cut fresh daily, 
never frozen

10 OZ BEEF SIRLOIN 18.99

8 OZ ALL NATURAL FILET 
MIGNON 27.99

16 OZ ALL NATURAL BONE-
ON NEW YORK Market Price

The above have a choice of 
mashed potatoes, drunken 
sweet potatoes, fries or 
waffle fries

Add 1.00 for sweet potato 
fries or onion rings
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NEW YORK CHEESECAKE 
fresh fruit sauce 6.99

CHOPPERS APPLE CRISP
Cinnamon caramelized apples, 
crispy granola topped with vanilla 
bean ice cream 6.99

CHOPPERS MUD FLAP
Oreo cookie crust filled with mocha 
and moose tracks ice cream, 
chocolate fudge, and whipped 
cream 6.99

DOUBLE CHOCOLATE BROWNIE A LA 
MODE 6.99

ROOT BEER FLOAT  4.49

VANILLA BEAN ICE CREAM  4.49

MOOSE TRACKS ICE CREAM 4.49

COFFEE ICE CREAM 4.49
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100 BEERS 

100 WINES

FULL SELECTION 
OF LIQUORS

LIVE MUSIC

CASINO

All burgers are half pound never 
frozen Montana beef on Ciabatta Bun 
served with: Fries, waffle fries, cup 
soup, side salad or cole slaw

Add 1.00 for side Caesar salad,
sweet potato fries, beef chili or onion 
rings

Add cheddar, swiss, pepper jack, 
provolone white american or blue 
cheese 0.79 Add avocado, jalapenos, 
mushrooms or grilled onions for 0.99
Add bacon 1.59

OLD-TIMER (AKA “THE BOB”)
Burger 9.99  Chicken 9.99 
Veggie 9.99  Bison 14.99

PATTY MELT
Grilled onion and Swiss cheese on 
marbled rye
Burger 10.99  Chicken 10.99
Veggie 10.99  Bison 15.99

MO-PED
Blue cheese and avocado
Burger 11.49  Chicken 11.49 
Veggie 11.49  Bison 16.49

HOG
Two half pound burgers with 3 slices of 
bacon and choice of cheeses
Burger  16.99   Chicken  16.99 
Veggie  16.99  Bison  23.99

RUSTY FRAME
Cheddar, green chilies, onion rings, and 
BBQ sauce
Burger 11.49  Chicken 11.49 
Veggie 11.49  Bison 16.49

HUEVOS RANCHEROS BURGER
Fried egg, ranchero sauce, pepperjack, 
cheddar
Burger 11.49  Chicken 11.49 
Veggie 11.49  Bison 16.49
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Choppers is a family owned restaurant which opened in May of 2008.  Our homemade recipes crafted by head chef, Geoffrey Calef, use 
fresh ingredients and are a collection of the best of the best.  We hope you enjoy your experience at Choppers.  Check out our Choppers 
merchandise by the front doors! Visit us online at choppersgrubandpub.com

No separate checks please
18% gratuity will be added to parties of 8 or more


