STARTERS & SMALL PLATES

SOUPS

MEN

CLASSIC POTATO SKINS * 13
Crispy Jumbo Potato Skins,

Sharp Cheddar Cheese,

Applewood Smoked Bacon, Sour Cream,
Green Onions

SKIP JACK OYSTERS 18

Grilled Virginia Oysters on Half Shell, Creole Chive Butter,
Romano Cheese, Petite Croutons Lemon

PORK DUMPLINGS 15

Steamed Pork Wonton Dumplings, Snow Peas,
Ginger Fermented Black Bean Sauce, Scallions

SALMON & SHRIMP “COCKTAIL” * 17

Smoked Salmon, Jumbo Shrimp, Avocado, Cucumber,
Creamy Horseradish, King Louis Sauce

GNOCCHI CAMPANIA 14

House Made Asiago Cheese and Black Pepper Gnocchi,
Italian Sausage, Local Oyster Mushrooms, Peppers,
Tomato Basil Sauce, Grilled Garlic Bread

ASIAN SHRIMP 16

Crispy Fried Shrimp, CCP Sambal Sauce, Cusabi,
Black Sesame Seeds

CHARCUTERIE PLATTER
1selection-7 | 3Selections-16 | 6 Selections-30

Choose a Selection of :
Soppressata, Pepper Salami, Italian Prosciutto Ham

Spanish Manchego, Drunken Goat Cheese, Point Reyes Blue Cheese
Fig Jam, Grain Mustard, Culinary Accents, Assorted Crackers

EVER-CHANGING HOUSE MADE SOUP
Cup 7 | Bowl 10

CHARLESTON SHE CRAB SOUP *
Cup 9 | Bowl 12

VENISON & RED BEAN CHILI *
Smoked Cheddar Cheese and Guacamole
Cup 8 | Bowl 11

CUP & MORE 16

Cup of Your Favorite Soup,

Half of Chef’s Sandwich of the Day
and Petite Salad

* Indicates Gluten Free

SALLAD PROTEINS

CLUB HOUSE SALAD *

Sonoma Field Greens, Golden Raisins,
Dried Apricot, Candied Pecans,

Feta Cheese, Raspberry Vinaigrette
Starter 6 | Entrée 10

CAESAR SALAD

Romaine Hearts, House Made Croutons,
Parmesan Cheese, Signature Caesar Dressing
Starter 6 | Entrée 10

ICEBERG WEDGE SALAD *

Baby Iceberg, Applewood Smoked Bacon,
Grape Tomatoes, Gorgonzola Crumbles,
Gorgonzola Buttermilk Dressing

Starter 6 | Entrée 10

AUTUMN HARVEST SALAD *

Shaved Brussel Sprouts, Romaine Lettuce,

Oven Roasted Butternut Squash, Pears,

Apple Smoked Bacon, Dried Cherries, Gorgonzola,
Maple Mustard Vinaigrette

Starter 6 | Entrée 10

RACHEL’S WINTER SALAD *

Sonoma Field Greens, Grape Tomato, Cucumber,
Red Onion, Quinoa, Chick Peas, Candied Walnuts,
Meyer Lemon and Basil Vinaigrette

Starter 6 | Entrée 10

PACIFIC RIM TUNA SALAD *

Toragashi Seared Tuna, Sonoma Field Greens,
Orange Ginger Jasmine Rice, Edamame,

Grape Tomato, Purple Radish, Mandarin Oranges,
Avocado, Carrots, Soya Vinaigrette

Entrée 22

CHICKEN * 8
SALMON * 13
SHRIMP * 11

CRAB CAKE 16

BEEF TENDERLOIN * 18

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



BURGERS & HANDHELDS

SIDES

CCP TRADITIONAL BURGER 17

Custom Grind Brisket, Chuck, Short Rib Hamburger,
Green Leaf Lettuce, Vine-Ripened Tomato,

Red Onion, Kosher Pickle

Choice of Cheese: American, Cheddar, Swiss,

Bleu, Feta, Provolone

CRAB CAKE SANDWICH 19

Oven Roasted Crab Cake, Cajun Remoulade,
Spinach, Tomato, Pickled Red Onion, Potato Bun

CCP CLASSIC REUBEN 16
Boars Head Corned Beef, Sauerkraut, Swiss Cheese,
1000 Island Dressing, Swirl Rye Bread

ALL AMERICAN CLUB 15

Boars Head Turkey and Smoked Ham, Swiss,
Cheddar, Apple Smoked Bacon, Mayonnaise,
Leaf Lettuce, Heirloom Tomato,

Toasted Whole Wheat

LOUISVILLE HOT BROWN 16

Open Face Roasted Turkey, Apple Smoked Bacon,
Grilled Tomato, Thick Sliced Bread,

Pecorino Romano Cheese Sauce

CROISSANT SANDWICH 14

Choice of Housemade CCP Chicken or Tuna Salad,
Leaf Spinach, Ripe Tomato, House Baked Croissant

FUSION TACO 18

Tempura Nori Shell, Sushi Rice, Avocado, Radish,

Spicy Tuna Tartare, Panko Shrimp, Soya Glaze,

Served with Asian Wonton Chips topped with Cucumber,
Edamame, Tomato, Sesame Seeds, Sriracha Aioli

NASHVILLE CHICKEN SANDWICH 17
Crispy Fried Chicken Breast, Nashville “Butter,”
Kosher Pickles, Shredded Leaf Lettuce,
Southern Mayo, Brioche Bun
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House Cut French Fries
Sweet Potato French Fries
House Cut Potato Chips
Fresh Seasonal Fruit
Creamy Cole Slaw

Fried Brussels Sprouts
Cottage Cheese

Side Salad

House Soup +2

Venison & Red Bean Chili +3
She Crab Soup +4

DINNER ENTREES

dzNE S N&

* Indicates Gluten Free
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“POCKET FULL OF SHELLS”

Jumbo Italian Stuffed Pasta Shells,

Ricotta and Kale, Spaghetti Vegetables,
Traditional Dueling Sauces, Toasted Parmesan
Entrée 26

NORTH AFRICAN SWORDFISH *

Grilled Sumac Spiced Steak, Yukon Potato,
Zucchini, Pearl Onions, Carrots, Orange Fennel Jam,
Caper Berries, Radish, Harissa Tomato Broth
Entrée 34

IOWA PREMIUM NY STRIP *

Grilled Center Cut Steak,

Beef Fat Fingerling Potato, Asparagus, Baby Carrot,
Chanterelle Mushroom Sauce

Entrée 40

LAMB BRASSICA *

Roast Rack of Lamb, Celeriac Mashed Potatoes,
Braised Brussels Sprouts, Baby Carrots, Parsnips,
Pearl Onions, Grain Mustard Sauce

Light36 | Entrée 40

CHICKEN LEESBURG

Pan Roasted Pecan Chicken Breast,
Butternut Squash Whipped Potato,
Baby Green Beans, Wild Mushrooms,
Local Honey Sage Sauce

Entrée 28

CARPETBAGGER STEAK

Truffle Spiced Pork Ribeye, Nashville Fried Oysters,
Chipotle Cinnamon Mashed Sweet Potato,

Baby Green Beans, Local Oyster Mushroomes,
Tabasco Aioli

Entrée 36
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Seared Jumbo Scallops,
Leek and Potato Duchess, Asparagus,
Orange Carrots, Chanterelle Mushrooms,

Saffron Sy, Jgeqyigs Sapce
Entrée 33

CCP CHICKEN POT PIE

Tender Chunks of Chicken, Fresh Vegetables,
Yukon Potato, Creamy Chicken Supreme Sauce,
Buttery Pastry Crust

Entrée 28

CCP CATFISH

Whole or Fillet, Broiled or Fried,

House Cut French Fries, Signature Slaw,
Caper Tartar Sauce

Fillet 24 | Whole 27

BEEF TENDERLOIN *

Grilled Beef Tenderloin,

Roasted Garlic Mashed Potatoes, Asparagus,
Roasted Cipollini Onion, Red Wine Demi
Light36 | Entrée 40

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



