






Shrimp Platter................................................21.95
(2) Shrimp Cocktail (2) Shrimp Rémoulade & (2) Fried Shrimp

Sautéed Mushrooms.....................8.95
Jumbo Shrimp Cocktail..............14.95
Maryland-Style Crab Cake........12.95
Soup of the Day............................7.95

APPETIZERS

Onion Rings.................................8.95
Jumbo Shrimp Rémoulade.........14.95
Smoked Salmon..........................13.95
Fried Calamari............................9.95

Chophouse Salad.........................9.95
greens tossed with cucumber, tomato, bell 
pepper, onion, bacon and hearts of palm

Caesar Salad................................8.95

Spinach Salad...............................8.95
tossed with honey poppy dressing and topped 
with mushrooms, bacon, chopped egg & onion

Asparagus Salad..........................9.95
asparagus and roasted peppers on a bed of 
mixed greens and vinaigrette dressing

SALADS

ENTREES

Bleu Cheese Salad........................9.95
crisp romaine tossed with creamy bleu cheese 
dressing and topped with crumbled, aged bleu 
cheese, chopped egg and roasted pecans

Beefsteak Tomato & Red Onion...9.95
with crumbled, aged bleu cheese and 
vinaigrette dressing

Chopped Tomato, Onion & 
Fresh Mozzarella.........................9.95
Tossed Salad.................................7.95

Prime Ribeye Steak 12 oz.............29.95
Prime “Cote de Boeuf”
22 oz. Bone-in Ribeye Steak.................44.95
Prime New York Strip Steak
12 oz.............................................34.95
16 oz.............................................39.95
Prime Filet Mignon
9 oz...............................................38.95
12 oz.............................................44.95
16 oz.............................................49.95
Prime T-Bone Steak
16 oz.............................................42.95
Prime “Bone-In” Kansas City Strip Steak
18 oz.............................................48.95
22 oz.............................................52.95
Prime Porterhouse Steak 28 oz......58.95

Veal Chop 16 oz............................47.95
Bone-in 

Rack of Lamb.............................34.95

Roasted Duck.............................23.95
with Green Peppercorn Sauce

Pork Chops................................23.95

Maryland-Style Crab Cakes.......28.95

Broiled Jumbo Shrimp Scampi.....28.95

Fried Jumbo Shrimp..................28.95

Broiled Salmon...........................28.95
with Maitre d’Butter

Seafood of the Day ................. market

Cold Water Southern Australian Lobster Tails 
Ask server for available Sizes and Prices



Green Peppercorn Sauce.............3.95

Sautéed Mushrooms.....................8.95
Creamed Corn..............................8.95
Creamed Spinach.........................8.95
Apple Sauce..................................5.95

SIDE DISHES

Fresh Asparagus..........................8.95
Onion Rings.................................8.95
Fresh Broccoli..............................7.95
Sautéed Spinach & Mushrooms.....8.95

Brownie Sundae........................................................................................$9.95
A Peanut Butter & Chocolate Brownie with Triple Chocolate & Peanut Butter Cup Ice Cream. 
Topped with Pecan Chocolate Butter Nut Sauce, Whipped Cream and a Cherry.

Wedge of Carrot Cake............................................................................... $7.95
Traditional Cake with Whipped Cream Cheese Frosting and Crusted with Chopped Walnuts

Banana Nut Rum Bread Pudding..............................................................$8.95
Served à la mode with French Silk Vanilla Ice Cream and Dark Rum Custard Sauce

Marbled Chocolate Amaretto Cheesecake................................................ $7.95
Topped with Whipped Cream and Toasted Almonds

Crème Brulee............................................................................................ $7.95
Vanilla Custard topped with Caramelized Brown Sugar

Key Lime Pie............................................................................................. $7.95
Nilla Wafer Crust filled with a Key Lime Custard and topped with Whipped Cream

Chocolate Mousse.....................................................................................$6.95
Topped with Whipped Cream and Chocolate Shavings

Ice Cream French Silk Vanilla, Triple Chocolate or Peanut Butter Cup

2 scoops.....................................................................................................$4.95
1 scoop......................................................................................................$2.95

DESSERTS



Established 1993

Bob’s Steak & Chop House, Dallas

4300 Lemmon Avenue
Dallas, Texas 75219

P 214.528.9446  •  F 214.526.8159

Monday–Thursday 5–10pm
Friday–Saturday 5–11pm

BOBS-STEAKANDCHOP.COM

B O B ’ S  S T E A K  &  C H O P  H O U S E  |  C O N TA C T

“Real estate deals 

are cut over 28-ounce 

slabs of beef at 

Bob’s Steak & Chop House; 

the best of the city’s 

countless steakhouses.”


