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GRILLED LAMB CHOPS LOLLIPOP  
Brandy peppercorn sauce, goat cheese crumbles                                  

VEGETABLE DINNER  

Half-Pound, Angus Prime. Lettuce, tomato, onion on toasted brioche with fries or tomato slices                                                      

               DINNER SALADS

PAN SEARED SALMON CAESAR
Crisp romaine heart tossed in Caesar dressing, parmesan cheese, croutons, lemon wedge

CHILLED CRAB SALAD          
Lump crab meat, avocado, onions, tomatoes, citrus, chopped salad                                                   

BLUE CHEESE FILET MIGNON SALAD*  

Mixed greens, tomatoes, onions, fresh avocado, house vinaigrette, crumbled blue cheese

GRILLED CHICKEN SALAD  
Mixed greens, orange segments, seasonal berries, onions, feta cheese, vinaigrette

SOUP & SALAD (Pick two)  

Large house salad | Caesar salad | French onion soup | Roasted tomato bisque, garlic crostini

Add On: Side Salad or bisque+4. Grilled Chicken+7. Two Jumbo Shrimp+7. Seared Salmon+14. Filet mignon+14

BURGERS
(Add-On: Side Salad +5)

Sauteed spinach, lyonnaise potatoes, roasted vegetables, broiled tomato 

SHAREABLES & SMALL PLATES

SESAME CRUSTED AHI TUNA**            

Sashimi grade, seared rare, wasabi ginger sauce, chopped salad, and pickled ginger                                                     

MUSSELS
Leeks, garlic, tomato white wine reduction, oven baked garlic crostini                                                     

SRIRACHA SHRIMP**

Flash fried, tossed in a tangy sauce, over chopped salad with duo sesame seeds

BACON–WRAPPED SCALLOPS  
Sea scallops, crispy bacon, bed of greens, and Jamaican jerk sauce

ZUCCHINI FRIES**

Local squash, panko bread crumbs, sriracha dipping sauce

FRENCH ONION SOUP
Robust beef and vegetable broth, au gratin crouton, melted cheese.	

   Chicken Tender | Cheese Flatbread | Cheese Burger | Buttered Linguine

 Choose one: Lemonade, Fruit Juice, Milk or Soda | Vanilla Ice Cream or Fruit Sorbet

Please speak to our manager regarding any food allergy concerns prior to ordering. Complimentary extra plate available for splits.

  Gluten-Free Option     Vegan Option   | ** Contains Sesame seeds and or oil. Menu items and prices subject to change without notice. 

  Add-On: One egg+2. Bacon+2. Cheese+1. Mushrooms+1. Onion+1. Spicy peppers+1.                                                                                 

 Sizzling Naked Impossible Burger with Mushrooms, Peppers, and Onions. (No bun)                                                

CHILDREN’S DINNER
    Filet Mignon & Fries: 5oz sliced petite filet, served with fries

*Consuming raw and undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain 

medical conditions. Sales tax and gratuities not included. Please share your experience with us; If you’re not 100% satisfied, neither are we. 

Dorothy@chaz51.com or (941) 451-6693. (941) 484-6200. It’s our pleasure to serve you!
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Seared-Sea Scallops (three) 16 | Broiled North Atlantic Lobster Tail, 5oz, 20 | Lump Crabmeat 16. 

“OSCAR STYLE” Crabmeat, Asparagus, Béarnaise Sauce 20 |  Blue Cheese Crust 4 | Horseradish 3  

Béarnaise Sauce 3 | Grilled Jumbo Shrimp (two) 7 | Peppercorn Sauce 4 | Bowl Linguine 14

STEAK ENHANCEMENTS

Sautéed Mushrooms+5. Mushrooms & Onions+5. Parmesan Truffle Fries+8. Lyonnaise Potatoes+8   

SHAREABLE PREMIUM SIDES

We proudly serve 100% Black Angus Mid-Western Beef. Steaks are aged for Chaz 51 bold flavor and 

tenderness. Our daily-hand-cut steaks include a choice of tomato bisque, caesar or house salad, premium bread 

and a choice of side. Upgrade to steakhouse wedge+8 or French onion soup+5

FILET MIGNON*

Roasted Vegetables. Buttered Linguine. French Fries. Steak Fries. Jasmine Rice. Sautéed Onions  

Baked Idaho Potato. Loaded+3. Steamed Broccoli+6. Sautéed Spinach+6. Steamed Asparagus+8

Citrus thyme pan-jus, roasted vegetables, steak fries

NORTH ATLANTIC TWIN LOBSTER TAILS
Flavorful, succulent texture, drawn butter, lemon wedge, roasted vegetables

Rich, flavorful, 11oz | 14oz hand-cut-daily

TWIN PETITE FILET MIGNON*

ALL-YOU-CAN-EAT
 BBQ CHICKEN or CHICKEN & RIB COMBO or BABYBACK RIBS or FISH & CHIPS

Tomato bisque or salad, steak fries and vegetables. No sharing please. To go container $5
24.95

BROILED HAWAIIAN PINK SNAPPER  

                       Include Tomato bisque, Caesar or House Salad. (Side salad+5)

CILANTRO LIME SALMON
    Norwegian Atlantic Salmon, Jasmine rice, roasted vegetables, cilantro lime sauce

Jumbo shrimp, mussels and chopped clams, in a seafood and tomato broth, over linguine

LINGUINE DI MARE

CHICKEN & SHRIMP DINNER
Grilled chicken breast, jumbo shrimp, citrus thyme sauce. Choice of bisque or Salad and a Side

Pittsburgh: charred outside, very rare | Rare: red cool center | Medium Rare: red warm center |                  

Medium: pink warm center | Medium Well: slightly pink, warm center | Well Done: no pink

 BONELESS NEW YORK STRIP*

LAND & SEA

One or two 3oz steak, mushrooms, green peppercorn sauce, a choice of side.    

STEAKS | CHOPS*  

2 grilled jumbo shrimp 46 | Blue lump crabmeat 55 | 3 seared scallops 55 | 5oz cold water lobster tail

Unmatched quality and flavor, hand-cut-daily, 6oz  | 10oz 

Filet mignon, cherry peppers, mushrooms, onions and provolone. Bisque or Salad and a Side

TWIN PETITE FILET SURF & TURF*

           Well-marbled, Chaz 51 bold flavor, 14oz cut.

NEW ZEALAND LAMB CHOPS*

NAKED PHILLY CHEESESTEAK (No bread)

BONELESS RIBEYE* 

Brandy peppercorn sauce, goat cheese, four Lollipops or four double bone chops, a side


