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Santorini Egg Rolls

Shaved gyro meat, minced onion and banana peppers, stuffed in an egg roll wrapper. Served over a
bed of shredded romaine and diced tomatoes. With a side of tzatziki sauce. | $12

Italian Beans and Greens.
Ground Italian sausage, sautéed escarole, cannellini beans, onions, pepperoncini, in a white wine
reduction topped with Parmesan cheese. Served with toasted crostini. | $13

Sweet and Spicy Chicken Satay
Chicken cutlets tossed in a sweet and spicy chili sauce. Served over a bed of greens and drizzled with a
honey lime crema. | $12

Fried Zucchini Strips

Breaded zucchini strips served with a side of marinara. | $15

Insalata di Mare
Italian marinated and chilled calamari and scallops over chilled grilled vegetables, citrus vinaigrette
and toasted crostini. | $19

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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oalads
CCC Salad

Tomato, onion, red pepper, olives, and cucumber, egg, on a bed of greens, topped with shredded
cheese and fries. | $13 « with Chicken | $15 « with Steak or Shrimp | $16 « with Salmon | $18

Quinoa Bowl
A bed of quinoa with strawberries, red onion, candied walnuts, feta cheese, and a citrus vinaigrette,
with choice of protein. « with Chicken | $15 « with Steak or Shrimp | $16 « with Salmon | $18

Cobb Salad

A bed of mixed greens, tomato, onion, avocado, bacon, egg, and gorgonzola cheese with choice of
dressing. | $13 « with Chicken | $15 « with Steak or Shrimp | $16 « with Salmon | $18

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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Dinnet,

Oscar Flat Iron Sirloin
Seared 8 oz. flat iron sirloin topped with Maryland crabmeat and Oscar sauce with grilled asparagus. | $27

Parmesan Crusted Chicken
Parmesan panko chicken cutlets over a nest of sauteed escarole onions and tomatoes, topped with Boursin
cheese and finished with balsamic glaze. Comes with a side of mixed vegetables. | $23

Blackened Shrimp and Scallop Cavatappi

Blackened shrimp, scallops, and chopped bacon, in a Cajun cream sauce, tossed with cavatappi pasta. | $23

Pan-Seared Salmon
Pan seared 8 oz. salmon topped with your choice of sweet and spicy mango salsa, or honey garlic glaze over a
bed of jasmine rice. | $25

Blistered Tomato & Pesto Pappardelle
Pappardelle pasta tossed in a pesto aglio e olio with blistered grape tomatoes and sautéed garlic topped with
pan seared chicken served with toasted crostini. | $24 « substitute Salmon or Shrimp | $5

Crab Cakes

Two 4 oz. homemade crab cakes broiled with lemon, garlic and white wine. Served with Connoquenessing
medley and jasmine rice. | $26

Add Soup du Jour or Salad | $5

SIDES
Baked Potato
Mashed Potatoes
Jasmine Rice
Mixed Vegetables
Grilled Asparagus

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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