
Avocado Toast     
Breakfast Radish, Multigrain Sourdough Bread    6.25
 
Roasted Tomato Soup		                 	               6.95

Trio Salad Platter	    Tuna Salad, Chicken Breast Salad, Egg Salad  					      17.50

Café Harvest 		     Fuji Apples, Red Onion, Almond Slices, Blue Cheese, Key Lime Vinaigrette  	  11.95 

Caesar			      Romaine Hearts, Herbed Croutons, Parmesan Cheese				     10.50 

Arugula & Bartlett Pear   Candied Pecans, Blueberries, Goat Cheese Crouton, Maple Ginger Vinaigrette 	  11.95

Steak & Eggs* 
Sliced Grilled Beef Tenderloin 1/4 lb., Sunny-Side Up 
Eggs, Roasted Potatoes, Parsley Sauce           23.95 

Chicken & Waffles* 
Crispy Chicken Breast, Belgian Waffle,  
Cheddar Cheese, Applewood Bacon,  
Spicy Maple Syrup  			          22.00 
 

Grilled Atlantic Salmon* 
Avocado, Tomato Jam, Bibb Lettuce,  
Pretzel Croissant                		         23.00 

Sliced Chicken Breast Salad Club
Avocado, Red Onion, Blue Cheese Mayo,   
Applewood Bacon on Sunflower Wheat 	        16.00

Roasted Rosemary Lamb
Arugula, Basil Aioli,  
Grilled Tomato-Onion Focaccia		         17.95

Two Pan Fried Eggs Grilled Cheese “BLT”
Mayo, Toasted Country Italian  		         16.50 

Triple Grilled Cheese & Roasted Tomato Soup
BBC French Bread 			          15.50

Cucumber Feta Salad	    4.95		

	 		

CAFÉ STARTERS & SOUPS

ENTREE SALADS

CC’S SPECIALTIES 

SIDES   

Potato Leek Soup  
Potato Beignet, Basil Oil                                6.95 

Vegetable Soup
White Beans, Herbed “Pistou”                    6.95

Vegetarian Three Egg Omelet 
Broccoli, Peppers, Onions, Tomatoes, Shiitake  
Mushrooms, Cheddar Cheese, Stone Mill Grits,  
Country Italian Toast, Butter & Jams	                 15.95 

Belgian Waffle / Plain, Bananas or Berries 
Vermont Maple Syrup and Butter	                 14.95 
 

Roasted Vegetables on Toasted Ciabatta
Portobello, Zucchini, Yellow Squash & Peppers, Baby 
Greens, Pesto Goat Cheese Spread 	                15.50 

Smoked Salmon* 
Cucumber, Tomato, Bibb Lettuce,  
Red Onion, Chive Cream Cheese, Whole Grain       16.95

Specialty  CC “Cuban” Panini
Braised Pork, Smoked Ham, Swiss Cheese,  
Pickles, Poblano Mustard	 	                16.50

Turkey & Brie Melt
Dijon Aioli, Grilled Brioche		                  15.95 

* These items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients.  Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 06.15.2023

Fresh Mixed Berries         5.50 Steamed Broccoli     	      5.50	            French Fries		   6.00 

Baby Farm Lettuces            8.50	           Salt & Pepper Potatoes     4.50  	
White Balsamic Vinaigrette  	

ENTREE PROTEINS

Entree Proteins include  
Choice of a Salad or One Side with 
Lemon Vinaigrette or Salsa Verde 

Grilled Atlantic Salmon*        	      	 24.00 

Chicken Breast	           	        	      	 18.95 

Sliced Grilled Beef Tenderloin  1/4 lb.     23.95


