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MAHOGANY

ANTIPASTI

CRACKLING CALAMARI 17

Cherry peppers, marinara, lemon

MARYLAND CRAB CAKES 22
Calabrian chili remoulade, arugula,
pickled shallots

COLOSSAL AMERICAN
WAGYU MEATBALL 21
San Marzano marinara sauce, ricotta,
parmigiano reggiano, crostini

BURATTA & BLUEBERRIES 17

Arugula, rosemary blueberry coulis

TRUFFLE PARMESAN
FRIES 14
White truffle oil, garlic, Italian parsley,
salt, pepper, parmigiano reggiano,
garlic aioli

CHEESY GARLIC BREAD 11

Parmigiano reggiano, mozzarella
cheese, tomato-balsamic dipping oil

CAJUN GRILLED SHRIMP 22

SIGNATURE
STEAKS

8oz FILET MIGNON 49
.
140z BLACK ANGUS
NY STRIP 49

*

160z BONE-IN RIBEYE 56

All steaks served with whipped
garlic mashed potatoes
& house vegetables

.

FILET OSCAR 67
8oz filet mignon, half lobster tail,
garlic mashed potatoes,
house béarnaise, grilled asparagus

STEAK FINISHINGS

Gorgonzola Butter
Aged Balsamic Reduction & Sea Salt
Red Wine Demi-Glace
Béarnaise

Potato cake, apple coulis, chile oil

SOUP & SALAD

TOMATO FLORENTINE 5 / 7

CAESAR SALAD 7 /14
Romaine, parmigiano reggiano,
croutons, house caesar dressing

GINGER SESAME

CHICKEN SALAD 10 /18

Crispy wonton rice sticks, almonds,
scallions, sesame seeds,
mandarin oranges

MEDITERRANEAN 8 /16
SALAD

Romaine, feta cheese, roasted peppers,

olives, tomato, cucumber,
red onion, hearts of palm,
white balsamic vinaigrette

MAHOGANY SALAD 6 /12

Romaine, red onion, tomato,
cucumber, parmigiano reggiano,
red wine vinaigrette

SALAD UPGRADES
Add Chicken $6/ Grilled Shrimp $9
Faroe Island Salmon $9/ Steak $9
Seasoned Tofu $6

MACARONI

PENNE ALLA VODKA 22
Vodka, San Marzano tomatoes,
shallots, cream

SHRIMP SCAMPI 29
Garlic, white wine, tomatoes, spinach,
lemon, butter, fried capers, herbs,

spaghetti

THREE MEAT BOLOGNESE 25

Pork, beef, veal, pappardelle,
parmigiano reggiano

SPAGHETTI & COLOSSAL 25

AMERICAN WAGYU MEATBALL
San Marzano marinara sauce, ricotta,
parmigiano reggiano

HOUSE GNOCCHI 22
Local black garlic pesto, pinenuts,
parmesan reggiano, charred
tomatoes

PASTA ADDITIONS

Add Chicken $7 | Shrimp $9
Seasoned Tofu $6 | Spicy Sausage $6
Steak $9 | Salmon $7

SPECIALTIES

LOBSTER TAIL 42
Lobster tail, risotto cake, lemon,
grilled asparagus, drawn butter

FAROE ISLAND
SALMON 31

Risotto cake, grilled asparagus,
lemon caper butter

CHICKEN PARMESAN 25
San Marzano marinara,
fresh mozzarella, spaghetti

CHICKEN PICATTA 28
Sautéed scallopini chicken
breast, lemon caper garlic

butter sauce, charred
tomatoes, asparagus tips,
linguini

BURGERS

MAHOGANY BURGER 17
Yellow cheddar, applewood bacon,
crispy onion straws,

BBQ sauce, toasted brioche bun

CHOP HOUSE BURGER 16

Choice of cheese, arugula,
marinated beef steak tomato,
sliced red onions, toasted brioche bun

WHITE BEAN BURGER 16
House white bean vegetarian patty,
spinach, sun dried tomato aioli,
tomato, onion, toasted brioche bun

Sandwiches served with
french fries or coleslaw

Sub for additional charge ($4):
Small salad, truffle parmesan fries,
or cup of soup

SHARABLE SIDES

SAUTEED

MUSHROOMS 9
Shallots, garlic, red wine, fresh herbs

GREEN BEANS 10

Sautéed in garlic

SIDE PASTA 10

Choice of pasta, marinara sauce

GRILLED ASPARAGUS 9
Parmigiano reggiano,
aged balsamic reduction

MASHED POTATOES 9

Garlic, cream, butter, salt, pepper
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Wine List & Cocktails

WINES BY THE GLASS

PROSECCO, CAPOSALDO
Veneto, Italy

ROSE PROSECCO, LAMARCA
Veneto, Italy, NV

BRUT, DOMAINE CHANDON
California, NV

RIESLING, DR. FRANK
Fingerlakes, New York 2020

DRY RIESLING, THIRSTY OWL
Fingerlakes, New York 2020

PINOT GRIGIO, PIGHIN
Friuli, Italy 2021

SAUVIGNON BLANC, KONO
Marlborough, New Zealand 2021

CHARDONNAY, HESS ESTATE
Napa Valley, California 2019

ROSE, AIX (pronounced ‘X’)
Provence, France 2021

PINOT NOIR, TALBOTT kaLiHART
Monterey, California 2019

GLASS  BOTTLE

1

10

1

MALBEC, BODEGA NORTON RESERVE 1()

Mendoza, Argentina 2019
RED BLEND, REBELLIOUS RED

10

California, 2019 {Zinfandel, Cabernet, Merlot}

CABERNET, CLINE
Sonoma, California 2018

1

SPECIALTY COCKTAILS

PISCO PUNCH = 13

Carvedo Quebranta Pisco, Lemon Juice,
Pineapple Juice, Grenadine

PEACH COSMOPOLITAN

14

Deep Eddy Peach Vodka, Cointreau,
White Cranberry Juice, Lime Juice

BLUE OCEAN MARTINI 14

Stoli Vodka, Cointreau, Blue Curacao,
White Cranberry Juice, Lime Juice

STRAWBERRY MOSCOW MULE 13
Deep Eddy Vodka, Saranac Ginger Beer,
Strawberry Puree, Lime Juice

CHAMBORD LEMONADE 13
Stoli Raspberry Vodka, Cointreau,
Chambord, Lemonade

MAHOGANY SPRITZER 13
Aperol, Pineapple Juice,
Brut Cava Aria, Soda Water

BIKINI MARTINI 14
RumHaven Coconut Rum, Deep Eddy Vodka,
Pineapple Juice, Grenadine

PICOSO MARGARITA 13
Tanteo Jalapefo Tequila, Cointreau,
Agave Nectar, Lime Juice

JOHN DALY 13
Deep Eddy Sweet Tea Vodka,
Lemonade, Fresh Lemon

CUCUMBER COOLER 13
Crop Cucumber Vodka, Tonic Water,
Cucumber Slices, Mint Leaves

DRAFT BEER

Inquire with your server for rotating selection

RED BOTTLES

BARBERA, M. CHIARLO LE ORME 38
Piedmont, Italy 2018

PINOT NOIR, RESONANCE 52
Willamette Valley, Oregon 2019

MERLOT, ALEXANDER VALLEY VINEYARDS 38

Sonoma, California 2019

CHIANTI CLASSICO RISERVA, NOZZOLE 40
Tuscany, Italy 2018

SUPER TUSCAN, SETTE PONTI CROGNOLO 54
Tuscany, Italy 2019

BRUNELLO, RENIERI 115
Montalcino, Tuscany, ltaly 2016

NEBBIOLO, GIANNI GAGLIARDO 44
Langhe, Piedmont, Italy 2018

SHIRAZ, PENFOLDS BIN 28 50
South Australia 2018

ZINFANDEL, ST. FRANCIS OLD VINE 40

Sonoma, California 2018

RED BLEND, ORIN SWIFT ABSTRACT 62
{Grenache, Petite Sirah, & Syrah}
California 2020

BORDEAUX, CLARENDELLE synaur-srioN 42
Medoc, France 2016

CABERNET, STAGS LEAP 82
Napa Valley, California 2019

CABERNET, HONIG 80
Napa Valley, California 2018

CABERNET, POST & BEAM ByFARNIENTE 87
Napa Valley, California 2019

CABERNET, THE LION TAMER 91
Napa Valley, California 2018

WHITE BOTTLES

PINOT GRIGIO, SANTA MARGHERITA 47
Alto Adige, Italy 2021

GRUNER VELTLINER, DR. FRANK 38
Fingerlakes, New York 2020

VERMENTINO, PETTEGOLA BANFI 34
Tuscany, Italy 2020

CHARDONNAY, CAKEBREAD 60
Napa Valley, California 2020

ROSE, WHISPERING ANGEL 44

Provence, France 2020

SPARKLING BOTTLES

BRUT CAVA, ARIA ESTATE RESERVA 38
Penedes, Spain NV

BRUT, VUEVE CLICQUOT YELLOW LABEL 100
Champagne, France NV

VINTAGE BRUT, DOM PERIGNON 275
Champagne, France 2009

BRUT ROSE, ROEDERER ESTATE 55
Anderson Valley, California NV

BOTTLED BEER

Omission Gluten Free IPA, Heineken, Corona, Corona
Light, Yuengling Lager, Budweiser, Bud Light, Mic Ultra,
Coors Light, Miller Light, High Noon, Hazlitt Cider,
Heineken N/A, Saranac Ginger Beer N/A

‘WINE VINTAGES SUBJECT TO CHANGE





