CCntrees

All Entrees Served With A Freshly Made Soup Du Jour; Fresh
Mixed Green Dinner Salad with Choice of Housemade
Dressings; Rice Du Jour and Potato Du Jour
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A Trio of Lamb, Pork and Certified Angus Beef. Combined with Croissant
Crumbs and Classic Herbs de Provence. Topped with a Veal Glaze Au Jus
and a Balsamic Reduction Glaze.

Twenty-Nine Dollars
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Certified Angus 8oz Prime Cut Strip Loin Lightly
Seasoned with Garlic Pepper and Pan-Seared, Sits
on a Cabernet Reduction Sauce.

Twenty-Nine Dollars

Rib Eye Steak (120z Certified Angus Beef )
Open-Flame Char-broiled to your Desired Doneness.
Served with a Port Reduction Sauce.

Thirty-Four Dollars

Certified Angus 8oz Filet
Pan-Seared to your Desired Doneness.
Served with a Bourbon Cream Sauce

Thirty-Eight Dollars
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Certified Angus 8oz Prime Cut Strip Loin Dry Rubbed with a
Mixture of Coffee Grounds, Cinnamon and other Spices
Pan-Seared and Served with a Kahlua Cream Sauce

Thirty-Two Dollars



