
L U N C H

S T E A K  TAC O S  ( 2 )  •  2 0
Pat La Frieda Carne Asada. Pico de Gallo. Sour Cream.

Salsa Verde.

1  S TA R T E R  &  1  M A I N  F O R  $ 3 0  |  A D D  D E S S E R T  +  $ 8
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B A BY  G E M  L E T T U C E  S A L A D  •  1 5
House-Made Croutons. Parmigiano & Lemon Cream.

Cracked Red Peppercorn. Pecorino Romano.
*Add Chicken $7 or Salmon $9*

C C C  B LT  •  2 4
Thick Cut Bacon. Lettuce. Tomato. Onion. 

Garlic Aioli. Chips.

F R I E D  C H I C K E N  S A N DW I C H  •  2 0
Crispy Buttermilk Fried Joyce Farm Chicken Breast.
Carolina Slaw. Pickle. Lettuce. Tomato. Spicy Honey.
Buttermilk Ranch. Served with Fries or House Salad.

P O K E  B OW L  •  2 6
Salmon. Cucumber. Wakame. Avocado. 

Gochujang Aioli. *Sub Tuna +$6*

WAT E R M E LO N  P O K E  B OW L  •  1 8
Quinoa. Cucumber. Pickled Shallots. Avocado.

Crushed Peanuts.

V E R L A S S O  S A L M O N  TA R TA R E  •  1 9
Yuzu Kosho Soy Dressing. Scallion. Furikake. Cilantro.

Wonton Chips. *Sub Tuna +6*

L I O N I  B U R R ATA   •  1 9
Heirloom Tomatoes. Watermelon. Pesto. Candied 

Walnuts. Balsamic Pearls.

C O B B  S A L A D  •  1 8
Bacon. Corn. Pickled Shallots. Cherry Tomatoes. 

Green Goddess Dressing. Egg. Gorgonzola.

B A JA  F I S H  TAC O S  •  2 2
Beer Battered Icelandic Cod. Red Cabbage Slaw.

Breakfast Radish. Salsa Verde. Pico de Gallo. Fresh White
Corn Tortillas. Chipotle Aioli.

C H I C K E N  S A L A D  W R A P  •  2 2
Chicken Salad. Shredded Romaine. Tomatoes. Onions.

• S I D E S •

• D E S S E R T •

• C O F F E E  &  T E A •

R A S P B E R RY  PA S S I O N  F R U I T  C A K E  •  1 3
Chantilly Cream. Confectioner’s Sugar.

C C C - R O N U T   •  1 5
Cream Cheese Whipped Cream. Blueberry Sauce.

Seasonal Fruit.

C C C  B U T T E R C A K E  
I C E  C R E A M  S A N DW I C H  •  1 5

Vanilla Ice Cream. Salted Caramel Glaze.

M I S S I S S I P P I  M U D  C A K E  •  1 3
Whipped Cream. Chocolate Glaze.

PA N DA N  A N D  C O C O N U T  PA N N AC OTA  •  1 3
Candied Coconut.

F E AT U R I N G  A F F I C I O N A D O  C O F F E E  R OA S T E R S
A N D  A  S E L E C T I O N  O F  H A R N E Y  &  S O N S  T E A S

H A N D - C U T  F R E N C H  F R I E S  •  8 H O U S E  M A D E  K E T T L E  C H I P S  •  8

CCC CHEESEBURGER •  22
Pat Lafrieda Special Blend 7oz Pattie. Butter Lettuce.

Beefsteak Tomato. Onion. Cheddar. CCC Special Sauce.
Toasted Brioche. Served with Fries or House Salad.

*Beyond Burger Available*

F R E N C H  D I P  S A N DW I C H  •  2 4
Shaved Pat Lafrieda Ribye Steak. Sharp

Provolone Cheese. Au Jus. Sesame Baguette.

F I S H  &  C H I P S  •  2 7
Beer Battered Icelandic Cod. Wedge Cut Steak Fries.

Tartar Sauce.




