
L U N C H

B L AC K  GA R L I C  CA E SA R  SA L A D  •  1 9
White Anchovy, Chili Crumble Croutons

• Add Chicken +7,  Salmon +9 •

K A L E  SA L A D  •  2 1
Butternut Squash, Honeycrisp Apple, Dried Cherry,

Goat Cheese, Sherry Vinaigrette
• Add Chicken +7,  Salmon +9 •

F R I E D  C H I C K E N  SA N DW I C H  •  2 2
LTO, Daikon/Carrot Pickle, Hot Honey, Chive-Buttermilk

Ranch, Brioche
• Grilled Chicken Breast Available •

G R I L L E D  V E G E TA B L E  SA N DW I C H  •  2 1
Squash, Eggplant, Roasted Pepper, Goat Cheese,

Pesto, Ciabatta

SA L M O N  TA RTA R E  •  2 2
Asian Pear, Avocado Mousse, Citrus Soy

C H A R C U T E R I E  B OA R D  •  2 9
Romano Gouda, Brebirousse D'Argental,

Blue Stilton, Prosciutto, Finocchiona,
Cherry-Walnut & Berry Jam, Black

Olive Twist, Baguette

R OAST E D  B E E T  B U R R ATA  •  2 2
Red & Golden Beet, Baby Arugula, White Balsamic Vinaigrette

B A JA  F I S H  TAC O S  •  2 2
Beer Battered Cod, Red Cabbage, Pico de Gallo,

Salsa Verde, Chipotle Aioli

M I S S I S S I P P I  M U D  CA K E  •  1 3
Whipped Cream, Chocolate Glaze

CA R R OT  CA K E  •  1 3

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 OAST 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 AS

AVO CA D O  TOAST  •  1 8
Red Onion, Chili Flake, Whole Wheat Five Grain

• Add Eggs, Up or Over (up to 3 eggs) +2 •

G R I L L E D  S PA N I S H  O C TO P U S  •  3 1
Herb-Citrus Vinaigrette, Peppadew, Anchovy Aioli

ST E A K  TA RTA R E  •  2 7
Short Loin, Scallion, Yolk, Soy-Sambal Dressing

T U R K E Y  B U R G E R  •  2 4
House-made Patty, Grilled Pimento, Baby Arugula,

Lemon Aioli, Vegan Seeded Sourdough Bun

B L I ST E R E D  S H I S H I TO  P E P P E R S  •  1 5
Fried Garlic, Lemon, Calabrian Chili Oil

G UACA M O L E  •  1 7
Hand-made, Jalapeño, Red Onion, Calabrian Chili Oil,

House-made Tortilla Chips

L E M O N  C H I C K E N  •  2 9
Sauteed Spinach, Herb Pesto, Garlic, Beurre Citronné

ST E A K  F R I T E S  •  3 2
5oz Skirt Steak, Charred Onion Chimichurri,

Pommes Frites

PA N - S E A R E D  AT L A N T I C  SA L M O N  •  3 4
Spring Pea Puree, Asparagus, Espelette

C H I C K E N  C U T L E T  SA N DW I C H  •  2 4
Grilled Pimento, Mozzarella, Herb Aioli, Ciabatta

All Served with Fries • Sub Salad +2

F R I E D  C H I C K E N  W I N G S  •  1 7
Dry Rubbed, Buttermilk Dressing

•  S A N DW I C H E S  •

•  D E S S E RT  •

•  C O F F E E  & T E A  •

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

Vanilla Ice Cream, Salted Caramel Glaze

•  L A R G E  •

•  S M A L L  •

C C C  B U R G E R  •  2 5
Dry Aged 6oz Patty, Cheddar, LTO, CCC Sauce, Brioche

• Beyond Burger Available •

B R A I S E D  S H O RT  R I B  M E LT  •  2 7
Swiss, Caramelized Onion, Cremini Mushroom,

Horseradish Aioli, Ciabatta

FRENCH FRIES • 12    |    RED BLISS POTATOES • 13    |    HOUSE SALAD • 13    |    BRUSSELS SPROUTS • 15

•  S I D E S  •




