
Need to dive further 
into the world of  

automotive opinions 
and events? Make 

sure to head to CCC’s 
culture page on our 
website. There’s all 

manner of unnecessary 
but heavily-produced 

words and footage 
there.

You can indeed, cook on your engine, and what a great way to try local 
provisions on the go. Here’s how. Keep recipes simple and triple wrap them 
in tin foil for a sealed package-en papillote, as the French would say. Wire 

your hot pocket to the exhaust manifold. Drive.  Stop.  Enjoy.

….was prepared by the culinary crew of CCC. They’re a team of hard 
working men and women that use only fresh and local produce and 
provisions to serve meals that are delicious and heartwarming. Have 

any particular requests? Ask your server. We’ll try our best.

CCC was started when the Brothers  
Kavanagh wanted to buy a car but 
learned two names can’t be put on  

a title. What car was it?  & TOMATO. ONION. BIB LETTUCE. PICKLES.

What make & model 
has CCC had more 

of than any other car 
in the fleet? 

Thirsty? Drink local. 
Try CCC’s own beer, 

brewed by our partners 
Torch & Crown.

Storm King Art Center 

Deep Hollow Ranch 

Louie’s Lunch 

 Simeone Foundation 
Auto Museum

 Hindenburg Crash Site 

CCC’s first rally was to Miami. 
Do you know what brooding 
and magnificent British rock 

band came along?

Spontaneity is a virtue 
worth developing. Ditch 
this meal (pay the bill, 
of course), jump in a 
car and drop one of 

the following into your 
nav and just go:

What was the very 
first car in the CCC 
Manhattan fleet? ANSWERS: #1 1974 Aston Martin 

V8, #2 The Darkness, #3 Porsche 

911, #4 Series 1 E-Type Jag

RALLY TRIVIA #2

DESTINATIONS

FLEET TRIVIA #1

ROADTRIP TIP THE MEAL YOU’RE EATING...

CCC TRIVIA #4FLEET TRIVIA #3

ACCELERATOR

GET CULTURED
—

—

Tarmac is overrated. 
Have you been on a  

moto enduro adventure 
with us?  No? Let’s 

remedy that. Ask one 
of us for info. 

GET DIRTY

LDN • 95 NYC • 05
EST EST

DOUBLE R RANCH 8oz  
BEEF TENDERLOIN

30 DAY DRAY-AGED 32oz 
BONE-IN RIBEYE

DOUBLE R RANCH 45oz  
TOMAHAWK STEAK

SNAKE RIVER 14oz  
WAGYU NY STRIPLOIN

HALF DOZEN  
OYSTERS 18
Sherry Mignonette. Horseradish. 
Lemon.

LANCASTER FARM  
FINGERLING POTATOES 12
Rosemary Confit Garlic. Red Pepper. 
Grana Padano. Herbs.

SAUTEED LANCASTER  
FARM SPINACH 12
Garlic. Cured Egg Yolk.

HAND CUT IDAHO  
FRENCH FRIES 10
CCC Sauce.

COAL ROASTED BROCCOLINI 12
Zuong Sauce. Chili Crisp.

MIXED GREEN SALAD 12
Pickled shallot. Tomato. Sunflower 
Seeds. Lemon Vinaigrette.

CHÈVRE POLENTA 12
Pistachio Pistou.

VERLASSO  
SALMON TARTARE 19
Yuzu Kosho Soy Dressing.  
Scallion. Furikake. Cilantro. 
Wonton Chips.

DRIVER  
POINT PACKAGE
200 Prime Cut Points. Bendy 
Roads. Gated Gear Shift.
Members Only. 2 Order Limit. 

CCC SUPER  
SPORT SALAD 22
Red Russian Kale. Baby Arugula.  
Avocado. Heirloom Tomato. Quinoa. 
Pickled Red Onion. Espelette. 
Sunflower Seed. Avocado Dressing.

BUILD    BURGER

FRENCH FRIES
SERVED WITH

PROTEIN 18
6oz Patty
4oz Dry-Aged Patty
Beyond Patty
Buttermilk Fried Chicken
Add Patty 5

1

CHEESE 3
American
New York Cheddar
Swiss
Pepperjack

2

Toppings 1
Jalapeno
Cucumber
Spinach

3

PREMIUM 4
Guacamole
Applewood Smoked Bacon
Sautéed Mushrooms
24 Month Serrano Ham
Fried Egg 2

4

SAUCES
Mayo
Mustard
Ketchup
House Special Sauce
Aji Amarillo Aioli
Buttermilk Ranch
Hot Honey
BBQ Sauce

5

YOUR
OWN

• • •  RAW PLATES  • • •

Eating raw or uncooked fish, shellfish, 
eggs or meat increases the risk of 

foodborne illness

SIDES

2,750

BIG PLATES

MARKET
WILD BOAR RIGATONI 
BOLOGNESE 30 
Braised Wild Texas Boar. Sfoglini 
Rigatoni. Bianco Di Napoli 
Tomatoes. Lioni Buffalo Ricotta. 
Gotham Greens Basil. 24 Month 
Parmigiano Reggiano.

OYSTERS ROCKEFELLER 28
6 Roasted Market Oysters.  
Sauteed Spinach. Hollandaise 
Brulee. Benton’s Ham Crumble. 
Chive.

WOOD ROASTED  
SHISITO PEPPERS 13
Togarashi Spice. Sesame.  
Ginger Scallion Dressing.

ROASTED DELICATA 
SQUASH & SPINACH 
SALAD 19
Pomegranate. Crumbled Goat 
Cheese. Toasted Pumpkin Seed. 
Roasted Cauliflower. Tahini-Herb 
Dressing. 

COAL ROASTED  
HEIRLOOM BEETS 14
Green Garlic Goat Cheese-Yogurt. 
Meyer Lemon. Olive Oil. Arugula. 
Marcona Almonds.

JUMBO SHRIMP  
COCKTAIL 30
Spicy Cocktail Sauce. Classic 
Tartar Sauce.

HOUSEMADE
GUACAMOLE 17
Avocado. Tomato. Chipotle.
Cotija Cheese. Lime. Chili. 
Cilantro. Corn Tortilla Chips.

LIONI BURRATA & HUDSON 
VALLEY HEIRLOOM  
TOMATO SALAD 18
Pecorino Romano. 30 Year 
Modena Balsamic. Shaved  
Bottarga Di Muggine.

ALEPPO SPICED  
CAULIFLOWER 15
Aji Amarillo Aioli.

BABY GEM  
LETTUCE CAESAR 15
Hombre Farm Parmigiano  
Reggiano. Crouton. House-Made 
Caesar Dressing. *Add Chicken 
For $7 Or Salmon For $9*

SMALL PLATES

GRILLED SPANISH  
OCTOPUS 26
Arugula. Pine Nut. Gigante Bean  
Pepperonata. Meyer Lemon Aioli
Castelvetrano Olive. Sicilian Oil.

KOREAN STYLE  
BERKSHIRE RIBS 18
Braised Bulgogi Baby Back Ribs. 
Country Kimchi. Daikon.

FRIED NASHVILLE  
WINGS 14
Hot. Dry Rubbed. Buttermilk 
Dressing.

CHARCUTERIE  
& CHEESE 28
24 Month Serrano Ham.  
Capicola. Humboldt Fog. Tallegio. 
New York Cheddar. Honeycomb. 
Figs. Balthazar Bread.

DUCK CONFIT STUFFED 
HANDMADE GNOCCHI 22
Black Truffle. Cacio e Pepe.

ROASTED ½ JOYCE  
FARMS CHICKEN 36
Garlic Fingerling Potatoes.  
Herb Jus.

8 HOUR BRAISED SHORT 
RIB LOLLIPOP 48
Anson Mills Chevre Polenta.  
Norwich Farm’s Arugula.  
Pistachio Pistou.

SMOKE ROASTED  
DUCK BREAST 38
Farro Risotto. Caramelized  
Winter Vegetable Hash. Duck 
Bone-Bordelaise. Shaved Winter 
Burgundy Truffles.

FRIED CHICKEN 
SANDWICH 22
Crispy Buttermilk Fried Joyce 
Farm Chicken Breast. Carolina 
Slaw. Pickle. Lettuce. Tomato. 
Spicy Honey. Buttermilk Ranch. 

CCC  
CHEESEBURGER 22
Pat Lafrieda Special Blend 7oz 
Pattie. Butter Lettuce. Beefsteak 
Tomato. Onion. Cheddar. CCC 
Special Sauce. Toasted Brioche.  
*Beyond Burger Available*

SEARED 7oz VERLASSO 
SALMON  28
Coal Roasted Broccolini. Zuong 
Sauce. Chili Crisp.

Served With Sauce Bordelaise. Garlic Confit. Bone Marrow.


