S

Desserts

Strawberry

Lemonade Pie
Macerated Strawberries

(210 Cal)
5

Carrot Cake
Cinnamon Creme Anglaise, Candied
Carrots

(220 Cal)
5

CF House-Made

Ice Cream / Sorbet
1 Scoop
1.50
2 Scoops
2.95

Dessert of the Day
Pastry Chef’s Selection
5

Appetizers

CF Blackened Scallop
Three Blackened Scallops
Roasted Corn Puree, Chimichurri
(275 Cal)

8

Herb Fried Calamari
Parmesan Cheese
Pepperoncini Cream
(314 Cal)

9

CF Margarita Shrimp
Cocktail

Mexican Inspired Shrimp Cocktail
Fresh Diced Mango, Tortilla Chips
Great to Share
(200 Cal)

12

Mushroom Flatbread
Sauteed Mushrooms, Herb Goat
Cheese, Arugula,
Balsamic Glaze
(375 Cal) (V)

8

Soups

French Onion
Red Onions, Sweet Onions
Veal Stock, Sherry, Crostini

Provolone Cheese
(397 Cal)
5

CF Chilled Peach &

Cucumber Soup
Peach and Cucumber paired
to Perfection
(360 Cal) (V)

4

Soup of the Day
Chef’s Selection
4




Land

CF Filet Mignon
House Demi-glace or
Sautéed Mushrooms, Onions
(498 Cal)

26

OF Frenched Chicken

Breast
Black Garlic & Herb marinated
Heirloom Tomato Chutney
(278 Cal)
16

Veal Milanese
Panko crusted, Arcadian Mix
Balsamic, Parmesan
Red Pepper Aioli
(580 Cal)

18

Sea

CF Pan Seared Scallops
Orange Ginger Sauce
(287 Cal)
24

Chef Scott’s Crab Cake
Old Bay Tartar Sauce
(320 Cal)
24

CF Chili Rubbed Salmon
Mandarin Orange Jicama Salad
(490 Cal)

18

Sides

(Choice of Two)
Yukon Gold Whipped Potatoes
Baked Potato
Sweet Potato
French Fries
Rice Pilaf
Broccoli
Brussel Sprouts
Baby Carrots
Baby Spinach
Grilled Asparagus

s
Salads

CF Burrata Peach Salad

Arugula, Grilled Peaches, Burrata
Pine Nuts, Balsamic Drizzle
(468 Cal) (V)

7/

CF Nut & Berry Salad

Spinach, Toasted Almonds
Fresh Berries, Feta Cheese
Poppyseed Vinaigrette
(470 Cal) (V)

8
¢F House Salad
Arcadian Mix, Carrots
Cucumbers, Tomato
Choice of Dressing
(375 Cal) (V)

7/

Add on Proteins

Jumbo Shrimp (Cal 101) 8
Salmon (Cal 292) 7
Chicken Breast (Cal 160) 6
Crab Cake (Cal 258) 15
Beef Tenderloin (Cal 550) 19

Pasta

Grilled Cajun Shrimp
Linguini
Roasted Red Peppers, Spinach
Charred Corn &
Scallion Cream Sauce
(327 Cal)
18

Sun Dried Tomato

Ravioli
Black Garlic Butter
Sauteed Spinach, Grape Tomato
Parmesan Cheese
(498 Cal) (V)
15

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

medical conditions. GF = Gluten Free




