
Capitol ChopHouse
608.255.0165   |   www.chophouse411.com   |   9 East Wilson Street   |   Madison, WI 53703

Waubesa Menu
First Course

Mixed Green House Salad 
Choice of dressing

Classic Caesar Salad*

Second Course
All entrées served with smashed potatoes and Chef ’s choice of seasonal vegetable of the day.

Seafood* 
Seasonal preparation

12 oz. New York Strip* 
Demi-glace

Roasted Chicken 
Seasonal preparation

Vegetarian Entrée 
Chef ’s daily preparation

Third Course

New York Cheesecake

$30.00pp++

*Eggs served over-easy, poached, sunny-side up, or soft-boiled and steaks that are served rare or medium rare may be under cooked and will only be served 
upon the customers’ request. Whether dining out or preparing food at home, consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

**For guests with a food allergy or specific dietary requirements, please ask to speak to a manager.

All menu prices are per person and subject to additional food tax and gratuity unless otherwise noted.



Capitol ChopHouse
608.255.0165   |   www.chophouse411.com   |   9 East Wilson Street   |   Madison, WI 53703

Madison Menu
First Course

Mixed Green House Salad
Choice of dressing

Classic Caesar Salad*

Second Course
All entrées served with smashed potatoes and fresh asparagus.

12 oz. New York Strip*
Demi-glace

King Salmon Filet*
Seasonal preparation

Free Range Chicken
Seasonal preparation

Vegetarian Entrée 
Chef ’s daily preparation

Third Course

Chocolate Cake

New York Cheesecake

$40.00pp++

*Eggs served over-easy, poached, sunny-side up, or soft-boiled and steaks that are served rare or medium rare may be under cooked and will only be served 
upon the customers’ request. Whether dining out or preparing food at home, consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

**For guests with a food allergy or specific dietary requirements, please ask to speak to a manager.

All menu prices are per person and subject to additional food tax and gratuity unless otherwise noted.



Capitol ChopHouse
608.255.0165   |   www.chophouse411.com   |   9 East Wilson Street   |   Madison, WI 53703

Lake Monona Menu
Amuse

Chef ’s Choice of Assorted Canapés

First Course

Wedge Salad
Cherry tomatoes, bacon, egg, and Roth Kase Buttermilk Blue Cheese

Clam Chowder

Second Course
All entrées served with smashed potatoes and fresh asparagus.

12 oz. New York Strip*
Demi-glace

8 oz. Filet*
Demi-glace

Free Range Chicken
Seasonal preparation

Vegetarian Entrée
Chef ’s daily preparation

Third Course

Chocolate Cake

New York Cheesecake

$60.00pp++

*Eggs served over-easy, poached, sunny-side up, or soft-boiled and steaks that are served rare or medium rare may be under cooked and will only be served 
upon the customers’ request. Whether dining out or preparing food at home, consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

**For guests with a food allergy or specific dietary requirements, please ask to speak to a manager.

All menu prices are per person and subject to additional food tax and gratuity unless otherwise noted.



Capitol ChopHouse
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Capitol Menu
Amuse
Chef ’s Choice of Assorted Canapés

First Course
Crab Cake
Roasted red pepper vinaigrette and creole mustard sauce

Second Course
Clam Chowder

Iceberg Wedge Salad
Cherry tomatoes, bacon, egg, and Roth Kase Buttermilk Blue Cheese

Third Course
All entrées served with smashed potatoes and fresh asparagus.

8 oz. Beef Tenderloin*
Demi-glace

12 oz. New York Strip*
Demi-glace

18 oz. Bone-In Ribeye*
Demi-glace

Free Range Chicken
Seasonal preparation

Vegetarian Entrée
Chef ’s daily preparation

Fourth Course
Chocolate Cake

New York Cheesecake

Crème Brulee

*Eggs served over-easy, poached, sunny-side up, or soft-boiled and steaks that are served rare or medium rare may be under cooked and will only be served 
upon the customers’ request. Whether dining out or preparing food at home, consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

**For guests with a food allergy or specific dietary requirements, please ask to speak to a manager.

All menu prices are per person and subject to additional food tax and gratuity unless otherwise noted.

$75.00pp++


