
2026 June

se
rv

in
g 

si
ze

C
al

or
ie

s

To
ta

l F
at

 (g
)

Sa
tu

ra
te

d 
Fa

t (
g)

Tr
an

s 
Fa

t (
g)

C
ho

le
st

er
ol

 (m
g)

So
di

um
 (m

g)

C
ar

bo
hy

dr
at

e 
(g

)

Fi
br

e 
(g

)

Su
ga

rs
 (g

)

Pr
ot

ei
n 

(g
)

Vi
ta

m
in

 A
 %

D
V

Vi
ta

m
in

 C
 %

D
V

C
al

ci
um

 %
D

V

Iro
n 

%
D

V

eg
gs

m
ilk

/d
ai

ry

fis
h/

se
af

oo
d

So
y

w
he

at
/g

lu
te

n

tr
ee

 n
ut

s

pe
an

ut
s

su
lp

hi
te

s

m
us

ta
rd

Soups
Cream of Mushroom 6 fl oz 80 5.6 1.2 0 4 648 5.6 0.8 0.8 0.8 0 0 1.5 1.5 * * *

Chicken Noodle 6 fl oz 53 0.7 0.2 0 3.3 320 9.3 0.7 0.7 2 13 1 1 2.5 * * *
Vegetable Beef Barley 6 fl oz 67 0.7 0.2 0 3.3 320 12 1.3 1.3 2 10 4 2.5 5 * *
Loaded Baked Potato 6 fl oz 193 12 4.7 0 27 580 17.3 1.3 1.3 4 0 0 10 3 *

Tomato Roasted Red Pepper Bisque 6 fl oz 247 19 8 0 30 667 13 3 9.3 5.3 1 13 10 4 * *
Broccoli Cheddar 6 fl oz 143 10.5 6.8 0.37 37.5 661 7.5 1.5 2.25 5 0 0 13.5 2.5 * *

Creamy Garden Broccoli 6 fl oz 68 3.3 1.25 0.05 7.25 516 7.4 1 3 2.8 0 0 7 2 * *
Minestrone 6 fl oz 54 1.25 0.27 0 9.4 534 9.4 2 2.7 2.25 0 0 3 5 * * *

Homestyle Minestrone 6 fl oz 36 0.5 0.15 0 0.38 385 7 1.6 2 1.7 0 0 2 5 * * *
Cream of Potato Bacon 6 fl oz 98 4.4 1.5 0.06 7.8 478 12.7 1.7 2 2.7 0 0 4 2 * * *

Tomato Bisque 6 fl oz 57 2.25 0 0.05 4.2 363 7.8 0.7 3.7 1.7 0 0 4 2 * * *
Wicked Thai with Chicken 6 fl oz 200 15 6 0 27 620 11 1.3 3 7 1 0 4 5 * * * *

French Onion 10fl oz 235 11.6 6.75 0.2 25 2373 20.5 2.25 15 14 9 10 15 6 * *
Crackers 20g 90 2 0.3 0 0 230 15 1 0 2 0 0 0 0.84 * *

Sauces & Dressings
Tangy Thai 2 fl oz 120 0 0 0 0 660 36 0 28 0.2 0 4 0 0

Honey Garlic 2 fl oz 120 0 0 0 0 200 28 0 26 0.2 0 0 0 0 * *
Caesar 2 fl oz 360 40 2 0 20 320 4 0 0 0.8 0 0 8 0 * * * *

Golden Italian Dressing 30ml 240 21 3 0 0 810 6 0 6 0.3 0 0 3 3
French Dressing 30 ml 121 11.5 1.7 0.1 0 230 4 0.2 3.6 0.1 22 0 0 0 *

Ranch 2 fl oz 280 28 2 0 20 360 4 0 0 1.6 0 0 0 0 * *
Balsamic 2 fl oz 140 12 2 0 0 460 8 0 6 0 0 0 0 0 *

Mayonnaise 2 fl oz 400 44 6 0.4 40 340 0 0 0 0.4 0 0 0 0 *
Tartar Sauce 2 fl oz 270 28 4.5 0.15 26 660 2.6 0.1 2 0.5 0 0 0 0 * *
Horseradish 2 fl oz 200 18 4 0 10 460 8 0 6 0 0 0 0 0 *
Plum Sauce 2 fl oz 120 0 0 0 0 200 36 0 30 0.2 6 0 0 0

Au Jus 4 fl oz 120 0.5 0 0 0 600 4 0 0.2 0.6 0 0 0 0 * * *
Gravy 4 fl oz 48 1.5 0.4 0 1.5 790 7 1.4 1 1.4 0 0 1 1.4 * * *

Blue Cheese 2 oz 177 14 9.3 0.25 38 698 1 0 0 11 99 0 264 0.2 *
2 oz CRH sauce 2 fl oz 72 0.1 0 0 0 384 12 0 9.6 0 0 0 0 0 * *
3 oz CRH Sauce 3 fl oz 108 0.15 0 0 0 516 18 0 14.4 0 0 0 0 0 * *

Salsa 2 fl oz 25 0 0 0 0 480 5 2 4 1 2 6 2 2
Sour Cream 2 fl oz 90 8 5 0.4 30 50 4 0 2 2 8 0 4 0 *

Unsalted Butter 1 oz 210 24 15 0.9 60 0 0 0 0 0.3 0 0 0 0 *
BBQ 2 fl oz 100 0 0 0 0 373 16 0 13 0.4 0 0 0 0
Mild 2 fl oz 60 0 0 0 0 440 16 0 14 0.8 0 0 0 0

Medium 2 fl oz 75 0 0 0 0 500 16 0 14 0.6 0 0 0 0
Hot 2 fl oz 60 0 0 0 0 2580 12 0 10 0.2 0 0 0 0

Thai Chili 2 fl oz 120 0 0 0 0 660 36 0 28 0.2 0 4 0 0
Hot Honey Ghost Pepper 2.25 oz 240 22 4 0 0 651 9 0 7 0 0 0 1 0 * *

Honey Garlic 2 fl oz 120 0 0 0 0 200 36 0 26 0.2 0 0 0 0 * *
Cajun Spice 7g 0 0 0 0 0 455 7 0 0.7 0 0 0 5

Dill Pickle 1/4 oz 0 0 0 0 0 120 1 0 0 0.1 0 0 0 0 *
Ghost Pepper 2 fl oz 110 11 2 0 0 445 2 0 1 0 0 0 0 0 * *

Honey Sriracha 2 fl oz 85 0 0 0 0 490 22 0 16.6 0.15 0 0 0 0
Comeback Sauce 2 fl oz 300 32 5 0 15 430 6 0 4 0 0 0 0 0

Sides
8 oz Fries Side 8oz 347 13.6 0.5 0 0 837 53.4 5.3 0 5.3 0 0 2 7

16 oz Fries Side 16 oz 694 27 1 0 0 1654 107 10.6 0 106 0 0 4.5 14
Garlic Sautéed Mushrooms Side 7 oz 200 16.4 2.4 1 0 437 8.5 2.2 3.7 0 6 6 0.5 7 * * *

Corn Side (Plated) 2 oz 44 0.5 0 0 0 150 11 1.2 2 1.5 0 10 0.5 3.5
Garlic Sautéed Onions Side 4 oz 216 18 2.4 1 0 598 11.5 1.8 5.2 0.2 0 12 2 0 * * *

Sweet Potato Fries Side 16 oz 1158 50.6 1 10 0 1628 132 16 16 5.6 320 3 0 11 * *
Coleslaw Side (Plated) 2 oz 80 4.5 0.76 0 2.5 110 8 1 7.5 0.5 0 0 1 1 * *

Coleslaw Side 6 oz 240 13.5 2.25 0 7.5 330 24 3 22.5 1.5 0 0 4 4 * * *
Substitutions
Sub Coleslaw 2 oz 80 4.5 0.76 0 2.5 110 8 1 7.5 0.5 0 0 1 1 * *

Sub Baked Potato, Sour Cream, Butter 1 316 15.6 10 0.2 45 119 41 6.8 2 4 12 28 9 13.5 *
Sub Loaded Baked Potato 1 407 22.6 15.5 0.2 67 439 41 7 2 11 13.5 28 9 15

Sub Mashed Potatoes 8 fl oz 280 8 1 0 0 840 46 4 0 6 0 0 5 0 *
Sub Sweet Potato Fries 8 oz 525 27.3 1 0 0 747 64 8 7 2.8 160 17 0 5 * * *

Sub Corn 4 oz 88 1 0 0 0 300 22 2.4 4 3 0 20 1 7
Sub Poutine 1 serv 417 18.3 2.7 0 11 1317 57 6 0.5 10 3 0 4.5 8 * * * *

Sub Onion Rings 1 serv 458 17 1 0 0 930 72 3.5 123 4.5 0 0 2 0 *
Sub Sautéed Veg 1 serv 184 14 1 0 0 115 12.5 2.7 4.5 3 29 225 3 6
Sub Caesar Salad 1 serv 243 23.5 2.7 0 19.35 324 5 0 0 3 15.5 6.5 8 5 * * * * *

Add-Ons
Add Lobster Tail 1 serv 203 10 1.4 0.5 80 337 3 0.1 0.1 24 0 4.5 4.5 0 * * * *

Add Grilled Chicken Breast 1 serv 110 1.5 0 0 40 410 0 0 0 25 0 0 1 3.5
Add Top Sirloin Steak 7 oz 469 31 12 0.25 157 334 0.8 0 0 42 0 0 0 29 * * * .

Add Jalapeños 1 oz 4 0 0 0 0 0 1 0.4 0 0 0 0 0 0
Add Buffalo Chicken 2 strips 257 8.5 0.75 0 35 960 32 1 10 13.3 0 1 2.5 11 * *

Add Garlic Sautéed Mushrooms 2 oz 63 4.7 0.7 0.5 0 609 3.4 0.6 1 2 0 0 6 3.5 * * *

Nutrition Information
Chuck's Roadhouse

Allergens

Nutrition Information Allergens
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Apps
Garlic Pan Bread 1 loaf 1696 36 7 3 5 3200 282 15 8 50 0 0 35 0 * * * * *

Garlic Cheese Pan Bread 1 loaf 2147 83.2 16 8 20 3981 286 15 7.6 56.2 6 147 33 164 * * * * *
Mozzarella Sticks, Marinara Sauce 6 578 33 11 0.45 30 1378 42.5 1 14 20.5 40 23 5 14 * * *

Spinach & Goat Cheese Dip 1 serv 713 61 20.5 2 80 1567 24 8 0.05 19.5 1.5 0 11 109 * * * *

Buffalo Chicken Quesadilla, Salsa & Sour Cream 1 serv 1006 56 15 0.65 69 2377 91 8.45 24 39 23.5 46 28 19 * * * *
Chuck's Nachos, Salsa & Sour Cream 1 serv 1418 81 24.2 0.2 84 1484 152 19 13.5 41 51 72 37 15 * *

Calamari, Thai Sauce 1 serv 418 14.3 1 0 210 1650 55.4 22.7 28 17 0 2 8 16 * *
Bruschetta Flatbread 1 serv 239 11 4.3 0.25 11.5 645.5 24 10 5.6 14.5 12 32 5 13 * * * * * *

Steak Bites, CRH Sauce 1 serv 914 84 21 4 203 1174 16 0 10 55 0 1 0 3.5 * * *
Chuck's Sliders 3 1548 89 22.5 1.35 237 2590 113 15 29 117 15 0 42 21 * *

Loaded Cheese Fries 16 oz 1170 67 20 0.2 88 2604 113.6 11 2.5 30 15 10 16 4 *
Pickle Spears, Sauce  1 serv 7 580 43.4 4 0 20 927 35 0 2 0 0 0 0 * * *

Wings, Rings & Fingers 1 serv 1831 102 10.5 0.15 198 6142 433 10.3 245 92 0 13 12 38 * * *
Wings

8 pc Just Wings 1 serv 1149 83 12.5 0.3 226 2193 55 2.7 2 84 0 0 5 21 * * * *
16 pc Just Wings 1 serv 2298 166 25 0.6 452 4386 110 5.4 4 169 0 0 9 42 * * * *

10 pc Boneless Wings 10 832 32.5 17.5 1 130 2209 47 1.5 0.5 41 1 0 4 15
20 pc Boneless Wings 20 1664 109 34.5 2 260 4418 94 6 16 82 2 0 8 30

Salads
Strawberry Pecan Salad 1 295 21 4.8 0 11 162 20 3 18 7 5.5 41 6 9 * *
Regular Caesar Salad 1 462 44.35 3.6 0 25 568 13.5 0.75 0 4.6 39 21 11.5 13 * * * * *

Chuck's Size Caesar Salad 1 886 86.5 6 0 45 1060 27 1.5 0 8 77 42 20 26 * * * * *
Sandwiches
Buffalo Chicken 1serv 673 26.5 1.2 0 60 1463 77 3 16 61 2.5 11.5 6 25 * * * *
Philly Cheese 1 serv 701 50 16.6 1.5 90 941 43 0.5 4.2 42 6 3.5 22 35 * * *

Grilled Chicken Club 1serv 620 32 5 10.25 62 1850 51 2.25 5 33 2.5 10 5 20 * * *
Spicy Chicken 1 serv 633 46 9.5 0.6 97 1820 42 0.4 4.3 35.6 6.5 11.5 18 0 * * * *

Burgers
Veggie Burger 1 705 31 2.2 0 10 1207 62 10 4 35 7.5 7 19 105 * * *

Bacon Cheeseburger 1 836 44.7 18.5 2.35 145 1392 50.5 2 2 44 5 7 12 16 * *
Cheeseburger 1 809 42.5 18 2.45 142.5 1118 50.5 2 2 41 8 7 20 15 * *
Chuck's Burger 1 689 33.5 12 2 112.5 927.5 50.5 2 2 35 1 7 4 15 * *

Smokehouse Burger 1 1014 46 16.4 3 127.5 1862 109 3.4 54 42 50 8.5 16 38 * * * *
Sweet Carolina Burger 1 1080 66 19.5 2.35 155 1688 60 3.2 7.75 44 5 7 16 38 * * * *

The Big Chuck 1 1366 81 33.5 4.7 272 2377 67 2 12 74.5 9 8 25 58 * * *
Steaks 

Top Sirloin Steak 7 oz 469 31 12 0.25 157 334 0.8 0 0 42 0 0 0 29 * * * .
T-Bone 14 oz 1035 64 26.5 0.25 248 442 0.4 0 0 101 0 0 0 71 * * * .

NY Striploin 10 oz 674 37 16.5 0 193 309 0 0 0 76 3.5 0 0 50 * * * .
Filet Mignon 7 oz 443 22.4 9.3 0.25 0.25 522 0.38 0 0 54 0 0 0 42 * * *
Porterhouse 20oz 1585 122 103 0.65 421 545 0 0 142 115 0 0 0 14 * * *

Rib-Eye 12 oz 875 62 26.5 0 203 312 0 0 0 73 34 0 1.5 64
Filet Mignon, Bacon-Wrapped 6oz 537 30 11.6 0.25 143 344 0.4 0 0 60 0 0 0 35 * * *

Steak & Lobster
7 oz Top Sirloin & Lobster Tail 1serv 672 42.5 13.5 0.75 236 343 3.4 0.1 0.1 66 0 4.5 5 28 * * * *

7 oz Filet Mignon & Lobster Tail 1 serv 687 36.5 11 0.75 213 834 3.4 0.1 0.1 78 0 4.5 4.5 43 * * * *
Rib Combos

Half Rack of Ribs 1 535 25.5 9 0.15 105 1480 46.5 0 41 27.6 3.5 5 7 15 *
Full Rack of Ribs 1 1070 51 18 0.3 210 2960 93 0 82 55 7 11 15 30 *

Rib & Wing Combo 1 1061 60.5 15.5 0.3 213 2810 78.5 1.3 55 74.5 5 9 10 28.5 * *
Steak & Rib Combo 1 1004 58 21 0.4 261 1814 47 0 41 70 3.5 5 7.5 43.5 * *

Chicken & Rib combo 1 801 34 9.5 0.15 145 2815 70.5 0 61 53 4 7.5 10 21 * * *
Roadhouse Favs

Chicken Parm 1 serv 1015 34 16 0.4 135 1732 97 8 17 50 64 68 41 30 * *
Chicken Fingers, Fries, Plum Sauce 5 pcs 945 34.5 2.25 0.13 87.5 2478 140 8 32.7 38.2 6 11 5 25 *

Buffalo Chicken Fingers, Ranch Sauce 5 pcs 652 33.5 2.75 0 62.5 2075 42.5 5 7.5 50 0 0 4 14 * * *

1 pc Beer Battered Fish & Chips, Tartar Sauce 1 pc 1081 63.6 12 0.15 111 2297 87.6 6.4 3 38.5 2 0 8 32 * * * * * *

2 pc Beer Battered Fish & Chips, Tartar Sauce 2 pcs 1599 92.5 19.5 0.15 196 3107 119.6 7.4 4 71.5 4 0 14 57 * * * * * *
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Sizzlers
Teriyaki Steak Sizzler 1 serv 678 36 11 0.25 141 4177 36.4 4.5 21.5 50 38 450 6 44 *

Teriyaki Chicken Sizzler 1 serv 358 8.5 0.5 0 40 4262 36 4.6 21.5 36.5 39 450 7.5 23 * * *
Honey Sriracha Chicken Sizzler 1 serv 550 12.6 1 0.25 40 1994 80 4.5 64.5 30.5 38 400 7 15.5 * * * *

Veggie Sizzler 1 serv 159 7 0.5 0 0 20 20 4.5 7.5 5.5 38 93 4 10
Kid's Menu

Burger 1x4oz 420 17 5 1 45 740 49 3 1 20 0 0 4 25 * *
Cheeseburger 1x4oz 480 21.5 8.2 1 60 835 49 3 1 23 4 0 12 25 * * *

Chicken Fingers 3pcs 194 11.5 1 0 17 553 11 1.3 2 13.3 0 0 1 3.5 *
Grilled Cheese 1 306 10.5 6 0.1 26 406 40 1 2 10 7 0 12 20 * *

Butter Parm Pasta 1 683 44 26 2 105 357 64 3 0 12.5 33 0 8 23 * *

Nutrition Information Allergens



Linguini Marinara 1 443 8 2 0 5 587 77 5 8 14.5 35 45 11 16 * *
Desserts

Butter Toffee Bread Pudding 1 745 33.5 16.5 0.6 115 476 103 4.5 75 7 3 0 4.5 3.5 * * *
Chuck's Birthay Dessert 1 870 37.7 18.2 0.7 60 444 123.5 4 85.7 9 8 0 10 72 * * *

Klondike Crumble 1 870 37.7 18.2 0.7 60 444 123.5 4 85.7 9 8 0 10 72 * * *
Buckaroo Dessert 1 993 39 10 0.2 23 91 109 4.4 41 11.6 6 0 64 7 * * * *

Chopper Cheesecake 1 645 34 18.4 0 77 357 77.5 2 57 7.4 0 0 15 17 * * *
Ice Cream, Choc Sauce 6 oz 392 10.5 6 0.3 36 162 68.5 1.5 47 2 10 0 8 0 *

Lunch Express
Buffalo Chicken Quesadilla 1 serv 1006 56 15 0.65 69 2377 91 8.45 24 39 23.5 46 28 19 * * * *

Chuck's Burger 1 689 33.5 12 2 112.5 927.5 50.5 2 2 35 1 7 4 15 * *
Strawberry Pecan Salad 1 295 21 4.8 0 11 162 20 3 18 7 5.5 41 6 9 * *

Chicken Souvlaki 1 693 32.5 10 0 90 1362 47.5 0.5 6 29 1 8.5 12.5 25 * * *
Summerhouse Salad 1 608 42 11 0 29 1081 42.5 4 26 23 31 42 19 16 * * *

Rustic Penne 1 807 62 6.7 1 5 595.5 60 4.4 1.36 11.4 2.5 42.5 20 32.5 * * * *
Bourbon Glazed Chicken Sandwich 1 537 12.25 3.6 0.1 56 1751 72.5 2.5 23.25 30 4.5 1.5 15 21 * * * *

Chuck's Toasted Club 1 798 38.5 9.75 0.2 49 2024 71.4 3.3 5.7 39 3.5 13 2 8 * *
Baked Turkey Wrap 1 725 39 9.6 0.45 20.5 1697 61 2.7 5.3 30 20 13 16 6 * * * *

Beverages
Casamigos Margarita 1 serv 402

Casamigos Strawberry Margarita 1serv 447
Negroni 1 serv 177

Strawberry Mojito 1 serv 111
12 oz Draught Beer 12 oz 150
18 oz Draught Beer 18 oz 225
30 oz Draught Beer 30 oz 450
54 oz Draught Beer 54 oz 657
12 oz Bottled Beer 12 oz 150

Spanish Coffee 1 133
Irish Coffee 1 158
B52 Coffee 1 149

Kalhua Coffee 1 cup 91
Blueberry Tea 1 165
Baileys Coffee 1 92

Caesars
Classic 1 100

Chuck's Size 1 149
Martinis
Classic 1 108

Cosmopolitain 1 192
Cool Blue 1 247

Chucktails
Manhattan 1 102

Old Fashioned 1 239
Gin & Tonic 1 134

Cactus Flower Sangria 1 155
Spicy Margarita 1 317

Peach Whisk-Tea 1 158
Wild Mustang Fizz 1 214

Roadhouse Refresher 1 134

Aperol Spritz 1 170
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