LUNCH

STARTLRS

CORN & CRAB CHOWDER 7
peppers, potatoes, shellfish broth

BABY YELLOW BEETS 11 e

australian feta, pepita crumble, orange supremes, lemon shallot vinaigrette

CRISPY THAI CAULIFLOWER 11

coconut curry, cilantro, smoked almond & date relish

CHICKEN WINGS half 9 dozen 13

buffalo, lemon pepper, big mike's charlottean shake
ranch or blue cheese

SALADS

FALL HARVEST 15 e

mixed greens, chévre, sweet potato, spiced candied pecans, dried cranberry
creamy red wine vinaigrette

LITTLE GEM 15 ee

grilled shrimp, roasted tomato, za’atar red onion, radish, butternut squash
cilantro, dill dressing

CHOPHOUSE 15 e

grilled chicken, artisan greens, manchego, corn, bacon, cucumber, tomato, egg
cilantro & roasted garlic vinaigrette

CAESAR ®

romaine, parmesan, croutons, caesar dressing
grilled chicken 14 grilled shrimp 16

ITANDS ON

choice of fries or mixed greens

QUESADILLA 8

pepper jack, peppers & onions, spicy corn salsa, chipotle aioli
chicken 12 steak 15

SMOKED PORK GRILLED CHEESE 15

cheddar, dried cherry bbqg sauce, sourdough

CRISPY CHICKEN 12

gem lettuce, dill pickle, CCC sauce

DOUBLE CHEESEBURGER 14

cheddar, caramelized onion, dill pickles, lettuce, CCC sauce

MAINS

CATCH OF THE DAY mkt

Chef Michael's selection

CRAB CAKES single 21 double 35e

artichoke, edamame & arugula salad, seasoned smashed potatoes, tarragon remoulade

SHORT RIB BOURGUIGNON 34

garganelli pasta, bacon, carrots, confit shallot, mushrooms, red wine jus

BLACK BEAN GATEAU 14

spicy corn salsa, cilantro, avocado crema

® gluten-free @dairy-free

Please be aware that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.



