
Dinner Menu



Sharable StarterS
Great to share…the perfect start to your meal.

Charlie Brown’s  
saMpler platter
Chicken fingers, mini quesadillas, fried mozzarella  
and buffalo wings. Served with four dipping sauces. $13.49 

More than a pounD of wings
Served regular or fireball with Scotch bonnet pepper sauce.   
More than a pound $8.99             
More than two pounds $13.99

priMe riB sliDers*
Four slow roasted prime rib sliders served on soft slider buns  
with sautéed onions and horseradish sauce. $8.99

frieD CalaMari
Crisp fried calamari rings served with marinara sauce. $8.49

fireCraCKer shriMp
Crispy popcorn shrimp tossed in a creamy, fresh chipotle  
garlic sauce. $7.99 

extreMe BeanstM

Spicy tempura battered pickled beans with our  
creamy, fresh chipotle garlic sauce. $7.99

spinaCh anD  
artiChoKe rangoon
Crispy spinach and artichoke dumplings served with our  
creamy ranch dipping sauce. $8.49

naCho supreMe                                       
Tricolor tortilla chips topped with spicy Monterey Jack cheese, 
homemade black bean salsa and fresh pico de gallo.  Served with 
sour cream. $8.99                                                                         
Add guacamole $.99                                                              
Add Southwest chicken $1.99                                            
Add seasoned ground beef $2.49                                                                  

ChiCKen QuesaDilla
A flour tortilla filled with grilled chicken, Monterey Jack and cheddar 
cheeses and fresh tomato salsa. Served with guacamole, salsa and 
sour cream. $8.99

guaCaMole
Guacamole with avocado, tomato and cilantro.  Served with  
fresh tortilla chips. $5.99 

juMBo luMp CraB CaKes
Three hand-made, pan roasted crab cakes served with a warm 
mustard chive sauce and baby green salad. $9.79

frieD Mozzarella
Fried mozzarella served with marinara sauce. $7.99 

frenCh onion soup
Made with fresh onions in a rich beefy broth topped with Gruyère 
cheese and baked until golden brown. $4.99

soup of the Day
Made from scratch daily.  Ask your server $3.99
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farMer’s MarKet salaD BartM 
Enjoy our famous Unlimited Farmer’s Market Salad Bar™ with 
unlimited choices of fresh vegetables, homemade specialty  
salads, and premium dressings. $8.99 

ChiCKen Caesar salaD
Crisp romaine lettuce tossed with Caesar dressing, shredded 
Parmesan cheese and croutons topped with grilled chicken. $9.99

ChiCKen fingers
A large serving of crispy hand-battered chicken tenders served  
with Dijon honey mustard and BBQ sauces, seasoned steak fries  
and coleslaw. $8.99

ClassiC CheeseBurger*

An 8 oz. grilled, special blend USDA Choice burger with lettuce, 
tomato, onion, pickle chips and your choice of cheese.  Served  
with seasoned steak fries and coleslaw. $8.99

Add any topping for 79¢ each. 

Choose from: Sautéed Mushrooms, Ultimate Cheesy Sauce,  
Applewood Bacon, Sautéed Onions, or Guacamole.

Or try,

Charlie’s Cheesy Burger $8.99

Monterey Burger $9.79

Charlie’s faMous  
priMe riB frenCh Dip*
Thinly shaved prime rib served on a toasted hero with au jus and 
seasoned steak fries. $9.99 

ChiCKen Mozzarella CiaBatta 
A marinated, grilled chicken breast topped with fresh mozzarella and 
fresh tomato basil bruschetta and drizzled with a balsamic glaze.  
Served with homemade potato chips, and pickle chips. $9.49 

flatBreaD pizza
Oven baked, European flat bread pizza.  Try our Classic Margherita or 
Salad Pizza for $7.99, or our Sweet Onion and Bacon for $8.49

turKey Melt
Open faced roasted turkey sandwich topped with coleslaw and Russian 
dressing with melted Swiss cheese. Served with seasoned steak fries 
and pickle chips. $9.49 

ChuCK’s ClassiC reuBen
Warm corned beef served on rye bread with sauerkraut, and Russian 
dressing topped with our Swiss and Gruyere cheese blend.  Served  
with seasoned steak fries and pickle chips. $9.99

hiBaChi ChiCKen sanDwiCh                
Marinated chicken breast grilled hibachi style.  Served with Dijon honey 
mustard sauce on a grilled soft steakhouse bun with lettuce and tomato.  
Served with seasoned steak fries and pickle chips. $8.79

Add our famous Unlimited Farmer’s Market Salad Bar™ for only $3.99

burgerS, PIZZa, etc.

All weights listed are before cooking.

*All items in this category or items marked with an asterisk may be cooked to order. Consuming raw or under-cooked meat, poultry,  
seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

If you have a food allergy, please speak to the manager, chef or your server.

 Charlie’s Signature Specialty      Charlie’s Healthy Choice



How would you like your steak?
RARE - Cool center, red from edge to edge • MEDIUM RARE - Warm, red center • MEDIUM - Hot

center, pink throughout • MEDIUM WELL - Hot, slightly pink center • WELL DONE - Hot center, cooked throughout

14 oz. Grilled ribeye
Seasoned and grilled to perfection. Served with frizzled  
onions. $22.99 

20 oz. Porterhouse 
Part filet mignon and part NY strip. Served with onion  
rings. $29.99 

ChoPPed steak
One pound chopped steak grilled to perfection, topped with  
herb roasted mushrooms and a rich red wine demi glace.  
Served with frizzled onions. $14.99

CeNter Cut toP sirloiN
Our signature top sirloin seasoned to perfection and  
seared to lock in the juices. Served with frizzled onions.   
8 oz. $15.99, 10 oz. $17.49 

haNd-Cut Filet MiGNoN
Our most popular steak; a tender, juicy and flavorful  
hand-cut 7 oz. filet mignon.  $21.99

12 oz. Ny striP
Our 12 oz. hand-cut NY strip steak, the most tender  
premium cut of the strip loin. $21.49

Includes our famous Unlimited Farmer’s Market Salad Bar™ or Soup of the Day and one side item.

Charlie Brown’s USDA Choice premium steaks are high quality graded beef, tender, juicy and 
flavorful. Every cut is seasoned to bring out the full flavor of fine steak.  

Order it just the way you like it – and enjoy.

Charlie’s ClassiC steaks*

GoldeN Fried shriMP $5.99
CoCoNut shriMP $5.99

GarliC shriMP sCaMPi $5.99 
Crab Cake $5.99 

lobster tail $9.99

any steak Can surf
Add a delicious addition to any entrée.

sherried buttoN MushrooMs $1.79  

horseradish Crust $1.79

bleu Cheese CruMbles $1.79

ParMesaN PePPerCorN $1.79

tOPPers
FINISHING TOUCHES

Includes our famous Unlimited Farmer’s Market Salad Bar™ or  
Soup of the Day and one side item.

 We slowly roast the highest quality USDA Choice, midwestern, hand selected fresh, never frozen, 
boneless prime rib to the peak of its juicy, full flavor, served au jus.

Prime rib*

duChess Cut 8 oz  $16.49

Charlie’s Cut 14 oz $22.99

blaCkeNed Mesquite PriMe rib
Our 10 oz. cut blackened with mesquite. $19.99

queeN Cut 10 oz $18.49

double Cut 20 oz $27.99

ChuCk’s 8 oz Ny striP
 That’s right, the only steak joint you’ll find a thick,  

juicy, hand-cut 8 oz. NY strip steak.   
Served with frizzled onions.  $17.99
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Mashed GarliC Potatoes,  Fresh steaMed broCColi, baked Potato 

sweet Potato Fries, seasoNed steak Fries, seasoNed riCe, CousCous

sides
Enjoy an additional side dish with your entrée for only $2.99

Fresh steaMed asParaGus $3.99
sherried buttoN MushrooMs $3.99

oNioN riNGs $3.99

seasoNal Fresh veGGie
Ask your server for this season’s selection
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For parties of 8 or more, an 18% gratuity will be added to your check.

We honor American Express, Visa, MasterCard, Diners Club, Discover Card and Traveler’s Checks.

Charlie’s Vineyard
WHITES   BoTTlE       GlaSS

CHardonnay
Kenwood - California 15 5
Pleasant aromas of apple, peach,  
vanilla and oak.

alice White - australia 18 6
Big and rich with a silky  
smooth finish.

J. lohr - California 24 8
Ripe pear, subtle floral notes and  
vanilla toastiness.

Kendall Jackson - California 28 9
Medium-bodied with a simple finish.

PInoT GrIGIo
della Scala - Veneto, Italy 17 6
Light and dry.

Ecco domani - Della Venezie 19 7
Light-bodied with a simple finish.

WHITE zInfandEl
Sutter Home - California 14 5
Slightly sweet & refreshing.

SParKl InG

J. roget Brut Champagne - 5
California 

Korbel Brut - California 19

SanGr Ia

55 oz.   Pitcher 19        Glass 6
Red wine, triple sec, brandy, pineapple juice and orange juice with 
fruit garnish. Thirst quenching and refreshing.

Ask your server for recommended food &  
wine pairings.

rEdS    BoTTlE       GlaSS

CaBErnET SaUVIGnon
Kenwood - California 15 5
Medium bodied with soft, rich tannins.

Trinity oaks - California 21 6
Medium-bodied with black cherry,  
currant and smooth, supple tannins.

J. lohr Seven oaks - California 27 8
Deep, berry flavors.

Casa lapostolle - Chile 25 7
Aromas with ripe red fruits like plums,  
dry figs and notes of black spices.

MErloT
round Hill - California 16 6
Lingering berry and cherry flavors.

Hahn - California 27 8
Opens with aromas of dark cherry, plum 
dried herbs and tea.

B.V. Coastal Estates - California 24 7
Smooth and silky with rich berry character.

Worldly  STEaKHoUSE 
fr IEndly  rEdS 

Mirassou Pinot noir -  25 8 
California 
Fruit flavors with delicate aromas of oak.

rodney Strong Pinot noir -  28 9 
California  
Medium bodied with rose petal and  
red fruit aromas.

Colores del Sol Malbec -  19 7 
Argentina  
Medium bodied which frames bright,  
fresh fruit flavors.

Jacob’s Creek Shiraz - Australia 18 6 
Medium bodied with generous  
aromas of pepper, licorice and plum.

beer libatiOns
drauGht beers 

ask about your 
neighborhood favorite.

Blue Moon

Boulder Beer Hazed & Infused 

Brooklyn Seasonal

Guinness

Sam Adams Lager 
or Sam Adams Seasonal

Stella Artois

Yuengling

bottled beers
Amstel Light

Anchor Steam

Bass Ale

Brooklyn Brown Ale

Bud Light

Budweiser

Coors Light

Corona Extra

Corona Light

Heineken

Heineken Light 

Langunitas IPA

Land Shark

Michelob Ultra

Miller Lite

Sierra Nevada Pale Ale

Stone Ruination

Woodpecker Hard Cider

Victory Prima Pilsner

Yuengling

O’Doul’s Original

Non alchoholic



Mediterranean  
SalMon

Lightly seasoned baked salmon served on a bed of 
warm white bean spinach salad and served with your 

choice of one side.   
$17.49

Crab Stuffed flounder 
Crab stuffed flounder fillet baked with a Parmesan 

cream sauce and a crisp herb Parmesan crust. Served 
with a choice of one side.  

$16.99

garliC ShriMp SCaMpi
Tender shrimp baked in a savory garlic butter sauce 

with a Parmesan crust.  Served with  
choice of one side and garlic bread.  

$15.99

golden fried ShriMp                            
Crisp fried shrimp served with cocktail sauce.  

Served with choice of one side.  
$17.99

fiSh & ChipS
Crisp battered cod fillets with seasoned steak fries 

and coleslaw.  Served with malt vinegar  
and tartar sauce.  

$15.99

tilapia
Baked tilapia fillet topped with fresh tomato 

bruschetta and a lemon butter sauce. Served with 
choice of one side.  

$15.99 

CoConut fried ShriMp
Crisp fried coconut shrimp served with an orange 

horseradish dipping sauce. Served with  
choice of one side.  

$17.99

Cod florentine
Oven-baked delicate cod fillet topped with our fresh, 
handmade Florentine crust.  Served with your choice 

of one side item.  
$15.49 

MoroCCan  
blaCkened SalMon

Colorful turmeric, warm spice blackened salmon 
served with our homemade, creamy cucumber Tzatziki 

sauce and warm, spiced couscous.  
$16.49

juMbo luMp Crab CakeS
Hand-made, pan roasted crab cakes served over a 

warm mustard chive sauce.  
Served with choice of one side.  

$18.49

fiSh of the day
Ask your server about today’s selection.

pairS great  
with a glaSS of  

eCCo doMani  
pinot grigio

Seafood
Includes our famous Unlimited Farmer’s  
Market Salad Bar™ or Soup of the Day.
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Build Your  
own ComBo

StartIng at only $18.49
Choose any two of the eight items listed below  

to make your own perfect combination.
Includes our famous Unlimited Farmer’s  
Market Salad Bar™ or Soup of the Day.

SpeCialtieS
Includes our famous Unlimited Farmer’s  
Market Salad Bar™ or Soup of the Day.

BeverageS
IBC Root Beer,™ Milk, Orange Juice, Cranberry Juice, 

Pineapple Juice, Apple Juice and Bottled Water

Bottomless refills of Hot Coffee, Hot Tea,  
Fresh Brewed Iced Tea, Pepsi, Diet Pepsi, Sierra Mist,

Raspberry Iced Tea, Tropicana  
Sugar Free Lemonade, and Ginger Ale

Fresh Lemonade 
Regular, Strawberry, Mango, Arnold Palmer

bbQ baby baCk ribS
Meaty pork ribs basted in zesty BBQ sauce, accented with hickory 
and slow-roasted until tender. Served with seasoned steak fries 

and coleslaw.  Half Rack $16.99  Full Rack $20.99

parMeSan CruSted ChiCken
A boneless chicken breast pan-crusted with Parmesan cheese 

and fresh oregano with lemon butter sauce and fresh  
tomato bruschetta.  Served over seasoned rice  

with our Seasonal Fresh Veggie. $15.99

MrS. brown’S Meatloaf 
Seasoned USDA Choice ground beef topped with Applewood bacon 

over garlic mashed potatoes with frizzled onions. $12.99 

balSaMiC ChiCken
A grilled marinated chicken breast topped with tomato basil 

bruschetta and drizzled with a balsamic glaze.  Served with our 
Seasonal Fresh Veggie. $14.99

herb CruSted pork loin
Sliced herb crusted baked pork loin served over a warm spiced 

Mediterranean couscous. $14.99

SeSaMe ginger ChiCken
A grilled chicken breast basted in our Asian ginger sauce and 

served over seasoned rice and sautéed  
garlic spinach. $14.99

juMbo luMp Crab Cake

golden fried ShriMp

garliC ShriMp SCaMpi

CoConut ShriMp

balSaMiC ChiCken

Charlie’S SpeCial Sirloin 
(add $3.50)

duCheSS Cut 
(add $4.00)

1/2 raCk of ribS  (add $4.50)
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