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APPETIZERS

-€ 4

Buffalo Cauliflower Bites 12 GF 'V
Roasted Cauliflower Florets Tossed in Buffalo Sauce
Topped with Crumbled Blue Cheese, Served with Celery and carrots

Fried Calamari 17

Marinara Sauce, LLemon

CCD Nachos 14 GF
Crispy Corn Tortilla Chips, Cheddar and jack Cheese Beef Chili Salsa, Sour Cream, Guacamole

CCD House Smoked Chicken Wings 13 GF
Crispy Breadless Wings Tossed in Buffalo or Barbeque Sauce
Served with Celery & Carrots, Side of Blue Cheese Dressing

CCD Tenderloin Chili 13 GF
Cheddar Cheese, Red Onion, Sour Cream, Topped with Pan Seared Tenderloin

Chips, Salsa & Guacamole 13 GF VE
House Made Corn Tortilla Chips

French Onion Soup 9-11
Crostini, Melted Swiss Cheese

Baked Soft Pretzel 12
Wisconsin Cheddar, Cheese Sauce

SALLADS
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Market Salad 8-11 GF V
Mixed Field Greens, Shaved Vegetables, Honey Goat Cheese
Champagne Vinaigrette

CCD Caesar Salad 11

Hearts of Romaine, Croutons, Grated Parmesan, Caesar Dressing

Iceberg Wedge 11 GF
Cherry Tomatoes, Chopped Bacon, Blue Cheese Dressing

Brown Derby Cobb Salad 11-17 GF
Romaine Lettuce, Grilled Chicken, Blue Cheese, Bacon
Tomatoes, Egg White Ege Yolk, Avocado, Cobb Dressing

To make your salad more enjoyable chose your favorite protein

Chicken 5 Grilled Tuna 18
Grilled Shrimp 8 Chicken Salad 5
Salmon 8 Tuna Salad 5
80z. NY Strip Steak 16 Egg Salad 4

Thoroughly cooking meat, poultry, seafood, shellfish and eggs reduce the risk of food borne illness.
If you have any allergies please inform your server.
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ENTREES
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Chicken Paillard or Milanese 26
Arugula Salad, Julienne Bell Peppers, Shaved Shallots, Confetti Tomatoes
Grated Parmesan, Saffron Orzo, Lemon Vinaigrette

Chicken Parmesan 26
Crispy Fried Breaded Chicken Cutlet, house-made Marinara
Melted Mozzarella, Spaghetti

Chicken Frangaise 26 GF

Tomato Basil Risotto Cake, Sautéed Spinach, Lemon Cream Sauce

Cavatelli Bolognese 24
Beef and Shiitake Bolognese with Wilted Spinach

Tuna Poke Bowl 17
Ahi Tuna, Jasmine Rice, Shoestring Vegetables, Toasted Sesame Seeds Scallions, Avocado Micro Wasabi

Burgers 17
Beef, Turkey, Veggie, or Impossible, on Brioche, Sesame or English Muffin
American, Cheddar, Swiss or Gorgonzola

Open Face Salmon Burger 17
Avocado Cilantro Purée, Soba Noodle Salad with Peanut Dressing, Sesame Seeds
Julienne Cucumber, Toasted Oversized English Muffin

Make Your Own Taco 17
Beef, Fish, Chicken, Pork or Shrimp, Flour Tortilla, Topped with Salsa, Guacamole
Red Cabbage Slaw and Chipotle Creme

Cheese Steak Sandwich 17

Portuguese Roll, American Cheese, Caramelized Onions, Sautéed Mushrooms
Onion Rings, Au Jus

Cheese Quesadilla 9
Chicken, Shrimp or Vegetable, Melted Cheddar & Jack Cheese
Tomatoes, Jalapefios, Onions, Cilantro, Served with Salsa, Sour Cream, and Guacamole

Ruben Sandwich 15

Pastrami, Swiss Cheese, Sauerkraut, Thousand Island Dressing, Rye Bread, French Fries

Fried Chicken Cutlet Sandwich 16
Buttermilk Fried Chicken Cutlet, Lettuce, Tomato, Sliced Pickles
Chef’s Secret Sauce, Portuguese Roll, Onion Rings

BLT 13
Applewood Smoked Bacon, Lettuce, Beefsteak Tomato, Mayonnaise, White Bread

Dill Pickle, House Made Chips

Dry-rubbed or BBQ Ribs 25
Mashed Potatoes, Haricot Vert, BBQ Sauce

Thoroughly cooking meat, poultry, seafood, shellfish and eggs reduce the risk of food borne illness.

If you have any allergies please inform your server.




