Small Plates

Club Chips and ®ip ~ $6.50 Seafood Corncakgs~ $7.25
Presh Crispy Potato Chips with Housgmade On Potato Crisps with Chipotlg Slaw
Bleu Cheese Pip
Sampler Platter for Two ~ $12

Portabglla frigs ~ $6.50 Crab Cakes, Portabella Frigs, Seafood
7 wholg Portobgllo Mushroom, flash fried & Corncakegs & Goat Chegse Medallions
served with Horseradish sauce
Cagsar Salad ~ $7
*Tuna Car'paeeio~ $9 Tossed Romaing, Parmgsan Regggiano,
{1 New Twist on a Classic Croutons with Cagsar Pressing
Thinly Sliced dushi-grade Tuna with Wholg
Grain Mustard Hioli Served with Baby drugula CCC Housg dalad ~ $4.25
Salad Mesclun Mixed Greegns with Cucumber and
Crab Cake Hppgetizer ~ $8 Carrot Sticks Sliced Tomato and S¢asoned
Three CCC Classic Crab Cakes served with Presh Croutons. Choicg of Pressing
Slaw and Regmouladg Sauce
oteakhousg dalad ~ $7
Goat Chegse Medallions ~ $7 Crisp Wedgge of legberg legttuce, Cucumber,
Pan-Fried and Served on Top of Roma Tomato, dpple Wood Smoked Bacon, Bleu
Tomatogs and Presented on Chegse Crumbles and Housemadge Bleu Cheese
M Fresh Herb Salad Pressing
loarge Salads
Harbor Salad ~$12
Field Gregns tossed in Orangg Vinggar with Classic Chef Salad ~ $10
chopped Bacon, Tomato, and Cucumber & Five Smoked Ham, Turkey, Cheddar & Swiss Cheeses,
Shrimp Hard Boiled €83, legberg lo¢gttuce, Red Peppers

& Bermuda Onion with Choicg of Pressing
Buffalo Chicken Salad~ $9

Blend of legberg- Romaing lsettuces, Cheddar loong Street Salad ~ $8.75
and Bleu Chesses, Diced @rilled Chicken with frugula, Gorgonzola,
Tomatogs and Cucumbers Tossed with your Pecans, Pears & Pomegranate Vinaigrette

Choicg of Ranch or Blgu Cheese
Pressing. Make it Mild or Hot!

Side ltems ~ $3 didg Itgms $3.50
Fresh Pruit Baked Potato
Colg dSlaw @rilled Broeollini
Freneh Prigs Jasming Rice
Rennebee Chips @rits

Sautged {Isparagus
Fried Pickles




lsarge Plates

Qregk Chicken ~ $14.50 Bayou Fish ~ $23
Bonglgss Chickegn Breast poached in White Wing Blackened Red Fish over Stong Ground Grits With
accompanigd by drtichoke tearts, Tomatogs, lsobster Cream Sauce

Feta Cheese and Olives
Fajitas Mescal ~ $12

QM Peach & Pork Medallions ~ $15.50 Sliced Marinated Skirt Steak, Pico de Gallo,
Served Napolgon Stylg with Grilled Green GQuacamolg, lsimg Sour Cream, Bell Peppers
Tomatogs, Honey Pew, & Beurrg Blane, Finished — Served with Refried Beans, Spanish Ricg and Warm

with a Mlolassgs Prizzle Tortillas
*Chicken Cutlets with dsparagus and *lsinguing with Shrimp and Clam Saucg~$18
Capers~$14.50 Sautege dhrimp in Batter Pegdlazed with White
Pan-Sgared Bonglegss— Skinlgss Chicken Pe- Wing and Finished with Clam Saucge. Served
glazed with Whitg Wing Served with a Mushroom on a Bed of linguing
-Brown Ricg Pilaf. Finished with a Tarragon-
Mustard ioli Mustard Crusted Beef Tenderloin ~ $14.50
CCC Crab Cakgs ~ $21 4oz Filet of Beef Seared then finished with a
Our dignaturg Crab Cakgs with Creamy Orzo & Wholg Grain Mustard Glaze Served
Broeollini with Roasted Red Pepper Sauce with Mashed Potatogs and {Isparagus
Salmon Filgt ~ $20 8 0z Choiceg Angus Filgt Mignon ~ $23
Seottish Salmon Filgt with Chimicharri Served with Mashed Potatogs, fsparagus and Your

Saucge pairgd with Roasted Zuechini, Squash and Choicg of dauce: Nataral, Bleu Cheese, du Poivre
Portabella Mushrooms served over

Stong Ground Grits 40z Petit Filgt Mignon ~ $14.50
Filet of Beef Grilled to Your Liking Served with Mashed
lsobster Newburg Crepes ~ $13.50 Potatogs and {sparagus. Choicg of Sauce: Natural,
2 Classic Prench Crepes Stuffed with Poached Bleu Cheese, Hu Poivre
Maing lsobster, Green Onion, Isparagus Tips,
and Crimini Mushrooms, Boiled Ving-Ripe Coquillgs St. Jacqugs 1 Ca Parisignng ~ $20
Tomatogs and €nglish Peas Sautged Sega Scallop in Batter with Shallots, Sliced

Muashrooms, White Wing, Cream & Bleu Cheegse Cram-
blgs. dgrved on a
Bed of lsinguini Noodlgs

1dd the Following to INY Entrée
@rilled Chicken $3
Seared S¢a Scallops &7
Regular l.ump Crab Meat $6
@rilled Shrimp $7
@rilled Salmon $6

11 €ntrée Split Chargge, dd $2
We can accommodateg most digtary ngeds. Plgasg ask your sgrver for assistance.
We usge fresh domestic fish and strive for the highgst quality available.

*Please See New Menu ltems



