
WINE LIST
Sparkling  & Champagne
Prosecco, Mionetto Prosecco Brut, Italy	 8.00	 28.00 
Champagne, Veuve Cliquot Yellow Label Brut, France		  85.00

White Wines
Chardonnay, Oak Vineyards, California	 7.25	 20.00
Chardonnay, Kendall-Jackson, California	 9.75	 34.00
Sauvignon Blanc, La Playa, Chile	 7.25	 28.00
Sauvignon Blanc, Giesen, New Zealand	 8.00	 29.00 
    Vibrant tropical fruit and fresh lime aromas  
    with traditional New Zealand goosebury flavors
Pinot Grigio, Santa Marina, Italy	 7.25	 20.00
Pinot Grigio, Marco Felluga, Italy 1/2 Bottle		  20.00 
    Full bodied, rich pinot grigio with acacia flowers, pear and apple notes
Riesling, High Def, Germany	 9.00	 29.00

Rosé
White Zinfandel, Beringer, California	 7.25	 20.00
Rosé, Terres de St. Louis, France	 7.50	 28.00 
    Rosé from Provence! Dry, delicate aromas accompanied by flavors of citrus and  
    strawberry with a long lasting finish

Red Wines
	 Glass 	 Bottle

Tempranillo, Bodegas Volver, Spain		  35.00 
    The Steak Wine! Big aromatic nose of fruit, floral and herbal scents. 
    Sweet cherry-vanilla and cola flavors on the palate.
Cabernet Sauvignon, Crosby, California	 7.50	 25.00
Cabernet Sauvignon, J. Lohr, California	 9.75	 39.00
Cabernet Sauvignon, Decoy, California	 11.00	 43.00
Cabernet Sauvignon, Franciscan, California		  45.00
Cabernet Sauvignon, Atticus John, California		  50.00
Cabernet Sauvignon, Caymus, California		  95.00 
Chianti Classico, Badia a Coltibuono, Italy 1/2 bottle		  21.00
Shiraz-Cabernet, Koonunga Hill by Penfolds, Australia	 8.50	 28.00
Red Blend, Conundrum, California		  35.00
Red Blend, Cooper & Thief, California		  49.00 
    Bourbon Barrel-aged red blend - Dark and jammy 
Red Blend, Prisoner, California		  75.00 
    Zinfandel based red blend - blackberry and plum with hints of vanilla
Malbec, Cabrini, Argentina	 7.25	 25.00
Merlot, Crosby, California	 7.50	 21.00
Merlot, Duckhorn, California 1/2 Bottle		  32.00 
    The reason to drink merlot - Ripe cherry on the nose, black raspberry  
    and spiced plum on the palate
Pinot Noir, Lindeman’s, Australia	 7.25	 20.00
Pinot Noir, Dreaming Tree, California		  32.00
Pinot Noir, A to Z, Oregon		  35.00
Pinot Noir, Meiomi, California	 11.50	 44.00

BAKED FRENCH ONION SOUP 5.95
STUFFED MUSHROOM CAPS   6.99
JUMBO SHRIMP COCKTAIL 10.75
BUFFALO SHRIMP COCKTAIL 11.75
SEA SCALLOPS - LIGHTLY BREADED, FRIED   Mkt

THIS WAS THE ORIGINAL MENU AT CHUCK’S THIS WAS THE ORIGINAL MENU AT CHUCK’S –– ONLY THE PRICES HAVE CHANGEDONLY THE PRICES HAVE CHANGED

TOP SIRLOINTOP SIRLOIN - NATURally lean, aged beef with great flavor   8oz - $20.95 •   12oz - $23.95
OUR MOST POPULAR STEAK. WE SPECIALLY AGE OUR SIRLOINS TO PROVIDE THE UTMOST FLAVOR & TENDERNESS. WE CUT EACH STEAK RIGHT HERE.

NEW YORK STRIPNEW YORK STRIP - NATURALLY AGED. TENDER WITH GREAT FLAVOR   28.95
FILETFILET - VERY TENDER AND LEAN   5oz - 20.95 •   10oz - 28.95
beef kabob - beef kabob - Skewered Steak  WITH TOMATOES, ONIONS AND PEPPERS IN our SPECIAL MARINADE    18.95
LOBSTER TAILSLOBSTER TAILS - GRILLED WARM AND COLD WATER lobster tails - 8oz 1 TAIL - Mkt •   2 TAILS - Mkt
COMBOCOMBO - 8oz SIRLOIN  &  8oz GRILLED lobster tail    MKT

sir chuck - Sirloin, New York Strip, and Filet Mignon ground daily on premises. (prepared "pink" or "no pink") 13.50
CHUCK’S BISTRO STEAK - ALL 8-10oz AND PREPARED 3 WAYS 

GARLIC & BUTTER 17.89   •   Béarnaise 17.89   •   GORGONZOLA 19.79
TERIYAKI SIRLOIN 8oz - 21.50 •   12oz - 24.50
TERIYAKI CHICKEN - BONELESS DOUBLE BREAST   12oz - 16.99
TERIYAKI PORK CHOPS - 12oz .1 CHOP - 18.95   •   2 CHOPS - 25.95
MARINATED CENTER CUT LAMB CHOPS - Rosemary, Garlic & Pepper - 7oz 2 CHOPS - 22.99
PRIME RIB - CHUCK’S FAMOUS SEASONED SLOW ROASTED prime RIB

––– WHILE IT LASTS ––– 10oz - 24.95   •   16oz - 31.50   •   20oz - 33.50
GRILLED RIBeye   20oz - 33.50
BABY BACK RIBS - MOUTH WATERING, SLOW COOKED   1/2 RACK - 17.99   •   FULL - 24.99
Chuck’s BBQ Meatloaf - Our House made meatloaf done BBQ style. Infused with bacon,

bits of cheddar , and caramelized onions. Topped with our house made BBQ sauce   15.95

SEAFOOD
FRESH GRILLED  YELLOW FIN TUNA STEAK

Killer STYLE - A COMBINATION OF DIJON MUSTARD, FRESH BASIL, GARLIC & BALSAMIC 22.50

WASABI STYLE - TOPPED WITH ROASTED SESAME SEEDS & DRIZZLED WITH WASABI SAUCE & SERVED

WITH ASIAN SLAW & PICKLED GINGER 23.50

FRESH ATLANTIC scrod - BROILED WITH WHITE WINE, butter & TOPPED WITH SEASONED BREAD CRUMBS 16.39

FRESH SEA SCALLOPS - BROILED WITH WHITE WINE, butter & TOPPED WITH SEASONED BREAD CRUMBS Mkt

FRIED SEA SCALLOPS - LIGHTLY BATTERED & FRIED & SERVED WITH OUR OWN TARTAR SAUCE    Mkt

FRESH GRILLED SALMON - TOPPED WITH OUR OWN LEMON CAPER BUTTER SAUCE   19.75

BAKED STUFFED SHRIMP - 4 JUMBO SHRIMP WITH CRAB MEAT STUFFING   23.50

ALASKAN KING CRAB legs - ONE POUND   Mkt

ALASKAN KING CRAB LEGS & 8oz SIRLOIN Mkt

CHUCK’S BEEF BURGER - 1/2LB GROUND PREMIUM ANGUS BEEF (prepared “Pink” or “No Pink”)   9.95
CHUCK’S VEGGIE BURGER - Chick peas, Black beans, spinach, onions, peppers, corn. carrots   8.95

(ADD SWISS, AMERICAN, CHEDDAR, gorgonzola, onions, peppers, sauteed mushrooms, OR bacon for .75 EACH)

ALL BURGERS & SANDWICHES SERVED WITH LETTUCE, TOMATO, PICKLE & FRIES.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY OR SEAFOOD MAY INCREASE THE CONSUMER’S RISK OF FOODBOURNE ILLNESS.

WE TAKE PRIDE IN AGING ALL OUR BEEF & HANDCUTTING STEAKS ON PREMISES.
CHUCK’S STEAK HOUSE HAS BEEN OWNED & OPERATED BY THE SAME FAMILY SINCE 1970.

• we have a gluten free menu available upon request •

TERIYAKI STEAK SANDWICH - MARINATED sliced steak, GRILLED & SERVED WITH LETTUCE, TOMATO & PICKLE 10.50
CHICKEN SANDWICH - TERIYAKI, BBQ, blackened or Herbal - served with lettuce, tomato & pickle 9.50
CHUCK’S FRENCH DIP AUJUS - LOADED WITH THINLY SLICED ROAST BEEF. SERVED WITH AUJUS, AND HORSERADISH SAUCE 9.95
SALAD & BREAD BAR - ALL YOU WANT 10.50
sALAD & baked french onion SOUP 13.50

add a trip to salad bar for 4.00

SAUTEED MUSHROOMS   3.99
SAUTEED MUSHROOMS & Onions   3.99

STEAMED BROCCOLI   2.00

CHUCK’S ORIGINAL MENU

BEEF, CHICKEN, RIBS & CHOPS

STARTERS

SIDES & sauces

Burgers & sandwiches & salads

MOST ITEMS CAN BE BLACKENED OR CAJUNED – ADD $1.00

CLAMS CASINO 9.95
ESCARGOTS 6.99
FRIED CALAMari - W/Cherry Peppers 9.95
TERIYAKI STEAK SKEWERS (4) 6.95

ALL Entrées INCLUDE CHOICE of BAKED IDAHO POTATO, FRENCH FRIES, RICE PILAF, MASHED POTATOES WHILE THEY LAST.
(add BAKED SWEET POTATO For  1.00)                                             add salad bar for 4.00add salad bar for 4.00

Garlic Butter 1.50
Bearnaise 1.25

Bleu Cheese 3.00
Teriyaki   1.00
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