Originally dubbed the Dodd house, the people of Gillette knew

it better as the Goings Hotel and Lobby Bar. For many years,
Georgia Lee Morse took great pride in managing the hotel and
providing a comfortable, relaxing atmosphere for her guests. During
this time, Danny Butler was the manager of the bar. These siblings,
also the buildings owner’s, welcomed guests with fine drinks and good
conversation.

Since that time, many exciting changes have occurred at the
Goings. We have done everything in order to better serve you and
make The Chophouse the new, happenin’ place to be in Gillette. We
are dedicated to treating you to an entire dining experience including
excellence in food, service and atmosphere. We look forward to the
pleasure of serving you and invite you to continue “going” to The
Chophouse.

So we ask that you sit back and relax and allow us to serve you.
If any part of your experience is not satisfactory, please let us know, as
our goal is your complete satisfaction.

([B ver 100 years ago, Gillette became home to a new hotel.

Thank you for your business.

We are here to serve you.

We are glad you are here.
The Steff of the Chaphouse
Chef Ray & FHeidi Marini
Chartes & April Schllesselman, Prophictors



Beginnings

BEER BATTERED ASPARAGUS $8.99
Asloaragus spears rolled in seasoned flour, di/o/:)cd in beer batter and dcc/o fried.

BLOOMIN’ ONION $8.99
Co/ossa/ onion Hower c/rcclgcc]in seasoned Hour and fried.

BUFFALO WINGS $9.99

Charles Pcrsona//y tore the wings off the chicken. Served with Maytag bleu cheese drcssing and cc/cry sticks.

CALAMARI FRITTI $9.99

Stcak cut on/y, /lglgtly dccp-fricc/, served with marinara sauce.

GULF SHRIMP COCKTAIL $13.99

/:rcsh/y cookcc/gu/fshrimp, chilled, served with homemade cocktail sauce and rcfrcshing sorbet.

SPINACH & ARTICHOKE DIP $8.99
/gnorc the imitations; this is the secret rcciloc from the ‘ﬁlg Dip” himself with frcs/v/y baked rye bread.

SMOKED MOZZARELLA STICKS $8.99

[Hand cut and breaded, ]iglﬁt]y decp fried, served with marinara sauce.

ESCARGOT $9.99

T here are snails in our escargot, a/ong withgar/fc butter and asiago cheese.

COMBINATION PLATTER $24.99

anrtcr rack of ribs, 5/7rimp cocktail bloomin onion, beer battered asparagus, and buffalo wings.

CAPRESE MOZZARELLA STACK $8.99

Bruschet’ca toPPe& with sliced tomatoes, fresh mozzarella, basil and shallot vinaigrette.

STEAK FINGERS $9.99

T/)/n/y sliced sirloin rolled in seasoned flour, //ght/y decp~)[riec/ and served with ranch c/rcssing.
BABY BACK RIBS $9.99

An aPPetizer Portion of a house sPecia]tg.

LOBSTER STUFFED MUSHROOMS $12.99
T he best of the best! ( zet ‘em w/w'/cyou can.

Flease look at following ages for burgcrs, salads, desserts and kids stuff!

Gluten Free Menu

CILANTRO-LIME TILAPIA $15.99

Tilapia filet stuffed with fresh spinach and tomatoes, roasted with fresh /i'mejufcc and cilantro.
5crvec/ with the vegctab/c of the c/ay andg/utcn free Ioasta.

BEEF STIR-FRY $16.99
T/w'n{g sliced agca’ certified angus bcc)f, stir-fried with fresh v@gctab/cs, gar//c, bcefstock, anc/g/utcn

ree soy sauce, tossed W/'thg/utcn free pasta.

CHICKEN AND SHRIMP LETTUCE WRAP $14.99

Gu/fs/vrfmlp andju//cnnc chicken stir-fried with gar/fc,]u/fcnnc peppers, sesame seed, green onion and
almonds, wralolocdin wilted romaine leaves. Served with fresh shced fruit.

Specialties of the House

Dinner entrees include choice of baked potato, twice baked potato, mashed potato, [yonaise potato or french fries,
vegetable du jour &I choice of soup or salad. Pastas do not include potato. Please add $1.50 for sweet potato fries.

FILET MODENA $32.99

T ender filet mlgnongri//cc/ to order, served in a sauce made from reduced balsamic
vinegar and butter.

VEAL PARMESAN $22.99
f7and cut milk fed veal //‘ght/y breaded with seasoned bread crumbs, pan fried and topped with marinara and

mc/tcd mozzarc//a CACCSC, SCF\/Cd over pasta.

CHICKEN PICATTA (APril’s Favorite) $19.99

T win chicken breast lobes sauteed with olive oil, shallots, g/azec/ with white wine, simmered in chicken stock, hcavy
cream, butter and capers. Served over pasta with /'mpor’tccl Pl'cattas.

STEAK DEBURGO $32.99

Agcc/ certified angus tenderloin scasoncc/, pan roasted to orc/cr, sliced and served with a sauce made of
rec/uccclpanju/ccs, basil gar/fc, shallots, /mavy cream and butter, fresh churgos.
(harles recommends this with a bottle of T vine Froprictary Red.

CHICKEN MARSALA $19.99

Two chicken breast lobes sauteed with shallots and mixed mushrooms, g/azed with Marsala
wine and simmered in chicken stock, butter, and hcavy cream. Served over pasta.

BABY BACK PORK RIBS $18.49
Slow roasted meaty baby back Pork ribs slathered with 5:5(7 sauce.



Steaks

QOur steaks are all certified angus beef, agcd and hand-cut in house.

H EARTY CH ICKEN I:Rl ED STEAK [Hand made in house with our own gravy. $14.99

SIRLOIN STEAK (Certified angus bccfagcd six weeks. $18.99
ASIAGO CRUSTED SIRLOIN STEAK $19.99

(Certified angus steak, cooked to order, brushed with a paste ofgar/ic, t/vymc and asiago cheese, crusted with
asiago cheese under a 1500 c/cgrcc broiler.

STEAK AU POIVRE $21.99
One of the )chgood t/v/ngs about the French. Agcc/ sirloin steak crusted with black peppercorns, pan

scared to order and served with a sauce made from Panju/ccs, bccfstoc/g heavy cream, rosemartj, buttcr, and

djon mustard.

OPEN FACED SIRLOIN STEAK SANDWICH $15.99
Certified angus “baseball” steak gril!ed to order, served open faced on a toasted Pretzel bread.
NEW YORK STRIP STEAK $28.99

(Certified angus bcczfagcd 40 c/ays. (harles recommends this with a bottle of [ eitz /\/apa \/a//cy (Cabernet
5auwgnon.

RIBEYE STEAK We// marbled and tasty. 529.99
FILET MIGNON f’fand cut from agcd mignons. Big$29.99
Digger $32.99
~ Additional Touches ~

To the dinner Pricc add
Roasted Australian (Cold Water | obster ] ail (6 Ounce) MAKKE_T
Alaskan King Crag (1 1b) MARKET
Tempura Batter or Scampi Style Sl—lrimp $999

N T e s T e e
Famous Prime Rib

BIG $22.99
BIGGER $26.99
BIGGEST $29.99

Also available Blackened ~ Add a Puck!

Combinations

SIRLOIN STEAK AND FRIED SHRIMP $23%.99
SIRLOIN STEAK AND SUPER HUGE KING CRAB LEGS MARKET
SIRLOIN STEAK & COLD WATER AUSTRALIAN LOBSTER TAIL! MARKET
SUBSTITUTE RIBEYE OR NY STEAK Add $14.99
SUBSTITUTE BIG FILET Add$15.99



Seafood

GRILLED HALIBUT (Gluten [Free) $23.99
Seasoned and broiled to Pcn[cctfon.

CEDAR SALMON WITH ROSEMARY $19.99
Fresh wild Atlantic salmon rubbed with gar/ic and /cmonjuicc. Smoked on a ccdarp/ank with rosemary.
SOUTHWESTERN HALIBUT $24.99

[Halibut steak blackened with our own blend of cajurx sPice, toPPed with Pico de ga”o.

LOBSTER TAILS MARKET
Twin (IDNA tested and verified) cold water 6 ounce Australian lobster tails seasoned and roasted with
melted butter and white wine.

KING CRAB MARKET

Two Pounc/s of the /argest Ll’n‘g crab we could find. Oven roasted & served with drawn butter.

DRUNKEN SHRIMP $19.99
Gu/Fs/‘lrme rolled in seasoned ﬁour, c/i/opcc/ in beer batter and //g/ﬂ'/y dccp~fr/cc/. 5crvec/ with homemade

cocktail sauce.

SHRIMP SCAMPI $19.99
Gu/Fs/‘lrme sauteed w/t/“lgar//c, white wine, Lutter andparslcy. 5ervcc/ ovcrpasta.

CRUSTED WALLEYE $21.99
f:rom the 5 Ist state, Canac//an wa//eyc filet crusted with Potato )C/akcs, pan scarca’, served with tartar sauce.
OVEN ROASTED TILAPIA $15.99

Delicate white fish roasted with white wine and butter.

Private meeting rooms available.

| [EESEe A SNSRI o
Pasta

Made to order by Chef Gucci and “Associates”. How youse doin?

FETTUCCINI ALFREDO $17.99

An old C/?O/:)lvousc favorite. A/Dcntc fettuccini tossed with a creamy mixture o)fgar//c, sha//ots, Acavy cream,
asiago cheese and butter. Toppec/ with agri//cc/ chicken breast.

PESCE EN BRODO DI POMODERO $19.99

Fresh fish, shrfmp and sca//ops in a tomato broth served over spaghett/.

FETTUCCINI ALFREDO WITH SHRIMP $21.99
Our or/gina/ recipc fettuccini alfredo tolopcd with shrimp.

SPAGHETTI AND MEATBALLS $14.99
/:rcslvly cooked spaghetti with our homemade sauce and meatballs. T o [Die [For!

CHICKEN AND TORTELLINI $17.99

Th/n/y sliced chicken breast, sauteed sp/nac/‘l ina /l‘g/‘lf chicken broth with tortellini.



Famous Burgers

Served with a heap of fries, leaf lettuce, Losherplck/e :Fcan sliced tomato,

and red onion. A///Durgers are 1,72 Ib. black angus bee anc/gri//cc/ to order.
OLD FASHIONED $8.99
Lcttucc, onion, tomato, and cheese.
MUSHROOM SWISS BURGER $9.49
BUENO BURGER $9.49
Grecn c/vi/ies, and cheese.
BUFFALO BURGER $11.99
With cheese. $12.49
FA]JITA BURGER $11.99
(Girilled to order, topped with green chili, fried tortilla strips, pico de gallo, pepperijack cheese,
sliced avocado, anfgri”ed clﬁfpeppert mr 5 PepPel)
BACON CHEDDAR BURGER $10.99
chmC said.
BLEU BURGER $11.99
Maytag bleu cheese crumbles and bacon. Another/owa Product from the was/ﬂng machine folks.
MINI HAMBURGER SLIDERS $19.99

Threc minf hamburgcrs on )Crcsh/y baked ro//s, tolopcd with /cttucc, tomato, and cheddar cheese.

________[FesEo kit iy
Gift Cards Available ~ Ask any of our staff
N R A e e e

Soups e Stuff

SUMMER BERRY SALAD $11.99
Seasona/‘grcens with strawberries, blueberries and raspberrf@s topped with grano/a.
COBB SALAD $12.99

/\/[/xec/grccns, gri//ec/ chicken, tomatoes, eggs, bacon, avocado, onion, cheddar,
muenster & bleu cheese.

FRENCH ONION SOUP $6.99

French soup thick with caramelized onions, made /Dy Americans in America, tolopecf with a sourdough crouton
and baked with gruyere and asiago cheeses.

CHICKEN CAESAR SALAD $10.99

Crisp romaine crunc;Lly croutons, artichoke hearts, and the classic c/rcssing made with real anchovies, asiago

cheese anc/gri//cd chicken breast.

SPINACH SALAD $9.99
Frcs/') spinacl') /cavcs, bacon, sliced mushrooms and a hard-cooked egg andyour choice O)Cc/rcssing‘
GRILLED PORTABELLO MUSHROOM SALAD $9.99

/\/Iarinatcdporta/pe//o mushroom gri//cc/, sliced and tossed with fresh romaine, roasted rcdpcplocrs and
artichoke hearts. Served with shallot vinaigrette.

GRILLED SIRLOIN SALAD (Ciluten Free) $13.99

C/‘)ophousc sa/ac/, red onion, tomato wcdg@s and a sirloin stcakgri//cc/ to order and
sliced, your choice ofc/ressing.

CHEF SALAD $9.99
You know the dril.

I TR R T R e s N
Catering Specialists. No event too big or too small. Will Travel!



Desserts
TIRAMISU [Homemade, using a recipe we saw on tv. $ 6.99
FRIED STRAWBERRIES $7.99
f:rcsh strawberries CI/P/:)cc/ in agranc/ marnier battcr, c/ccp~1[r/cc/ and rolled in sugar.
CH EESECAKE Another old favorite in an orco cookie crust. $7.99
CREME BRU‘LEE Ask your server about todag’s version. $6.99

MOLTEN CHOCOLATE CUPCAKE OMG, (IR My New BFF. $6.99

/I'l a POO/ OFFUCIgC sauce Wlf/"7 ;Llomcmade ice cream.

SORBET Du ]OUR5easona/andrefreslnhg. $4.59
BREAD PUDDING WITH WARM CARMEL SAUCE $6.59
HOMEMADE ICE CREAM $5.99

Your server will describe today’s offcrl’ng.

T R R Ry e
Kids Menu

CHICKEN TENDERLOINS $5.99
MACARONI AND CHEESE $5.99
CHILDREN’S SPAGHETTI - MARINARA $5.99
GRILLED CHEESE SANDWICH $5.99
GRILLED HAMBURGER $5.99

Not comfortable orc]cring a fine wine? Our serveris haPPQ to mark up a ChcaP one.
\/oted Bcst Rcstaurant in the 100 block of Gi”ette Avenue.
Mg }Juc!cly is so slow, it takes him two hours to watch 60 minutes.

Dot Drive ]ntoxicated..‘ang of our staff will call a care cab on the house. Hj\tjour car
is expensive - leave the keys with Charles.



