CB&D DINNER

7

2/pp

Blue Crab & roasted corn Chowder
Bouchon’s French Onion

Warm crusty bread balls, roasted garlic oil
first serving included with dinner

5.95/pp

Chopped wild greens, mozzarella, mixed olives, tomatoes, cucumbers
Bermuda onion, chick peas, fresh garlic dressing

The Wedge 9
Lettuce wedge, chopped egg, hot bacon, tomato, shallots, bleu cheese crumble dressing
Full Wedge 9.95 - ½ Wedge 6.95
7

Romain, chopped egg, roasted garlic, shaved Parmigiano-Reggiano, avocado dressing, croutons

Cheese on Fire 9
Queso Bravo cheese, Jerusalem artichoke, bacon and jalapeno, baked, baguette crostini

Tonights Potstickers

10

Handmade in the kitchen daily
Steamed & grilled dumplings - Serves 2 - 9 / Serves 3 - 13.50 / Serves 4 - 18

Clappers 11
Littleneck clams steamed, roasted garlic wine broth, baguette crostini

Oozy Miss Lucy

11

Brie cheese baked in a pastry dough, organic honey, roasted almonds, baguette crostini

Jasmine Rice - Roasted Carrots and Broccoli 4 -

5 Sauteed Sesame Spinach 4

Piere Deux 18
Chicken scallopini, Jerusalem artichokes, mushrooms, sun dried tomato,
lemon caper Beurre blanc, pasta

My Deara

18

Pan Roasted chicken breast, Madeira wine, mushrooms, black peppercorns, shallots, garlic
roasted red peppers, buttermilk mashed potatoes, grilled carrots & broccoli
Beverages
Please see the wine
and beer menu or
walk over to the drink
case for a host of choices

Birthday dinner free
with 6 or more.
One per party and dinner
entrees only.
Call a day ahead for
a specially baked & inscribed
custom birthday cake.
We’ll also provide the candles.
The CB&D can comfortably
handle a party up to 12 in
one table setup

Texas Country Fried Steak 15
Buttermilk white pepper gravy, mashed potatoes, potatoes, choice of one side.

Captain Izzy’s Tuna

20

Yellow fin tuna grilled medium rare, cast iron grilled,
garlic-lime sauce, mushroom risotto, choice of side.

Rib Eye Filet

26

Prime aged 8oz filet cast iron grilled, herbed compound butter,
horseradish sauce, two sides

Clappers & Curls

19

Little neck clams, jumbo gulf shrimp, roasted garlic, oregano, sherry. pasta

17

Beef brisket, roasted field carrots, broccoli, buttermilk cream potatoes
21

Sea scallops , portobello and shitake mushroom risotto, truffle oil.

Carbonara - Ozark bacon, chicken, sundried tomato bits, mushrooms, scallions, light romano sauce, pasta
Shrimp Scampi - Jumbo shrimp, roasted garlic, vermouth, Meyer lemons, butter, tomato bits 18

Naked Chicken Parmesan

16

16

Chicken scallopini, mozzarella, simple marinara, baked, pasta

14

Ricotta, Italian sausage, simple Sicilian marinara, mozzarella, rigatoni, baked.
16

New England cod, stout beer battered &fried, fries, wild coleslaw, tarter and sea sauce

(under 10 only)

Grilled Nann Pizza 6 Pasta & meatball (marinara or parmesan butter sauce) 6
Grilled Chicken, potatoes and grilled vegetables 8 Boar’s Head Grilled Hotdog, fries. 6
These are the most popular items requested by customers so we offer them during dinner service.
No other items from the breakfast/lunch menu are available NO EXCEPTIONS PLEASE.
Choice of coleslaw, potato or pasta salad and CB&D garlic dill.
Potato, caramelized onions 4.95 Knish of the night (ask) 5.95
12.95

#1 Corned beef, sauerkraut, Swiss, Russian dressing
#2 Corned beef, pastrami, sauerkraut, Swiss, Russian dressing
#3 Pastrami, Swiss, sauerkraut, Russian dressing
9

Mixture of lamb and beef or chicken wrapped in grilled garlic
Nann bread with tomatoes, greens, caramelized onions and tzatziki sauce.
12.95

Ricotta seasoned meatballs simmered in a simple Siciliana
marinara, mozzarells, baguette
10.95

On our twice baked Jewish rye with Alpine Swiss and caramelized onions.
Add our pimento cheese straight or pimento cheese with Jalepenos 1.95
13

Both have developed an almost cult like following. Deep dish heaven with a Havana salad

8

Served warm, vanilla bean ice cream, rum cream
8

Bananas sauteed in a butter, brown sugar, cinnamon, dark rum and banana liqueur,
vanilla bean ice cream.
Walk over to the bakery cases for our cheesecakes and a host of dessert choices which vary day to day.

We try to be as perfect as possible in preparing your food. If you are ever
unsatisfied with a meal we prepare for you please do not be shy about telling us and allowing
the staff to make it right. We depend on your repeat business and greatly value your patronage
Note: There is a split charge of $3 and a takeout charge of $1 per main entree.
Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness. We also may use nuts in some of our dishes so please ask.

