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Small plates, fruits & grains 

Irish Oatmeal� 11
Choice of brown sugar, dried or fresh berries,
mixed nuts and steamed milk

Homemade Granola� 11                               
with milk or organic low fat yogurt, berries

Sliced Seasonal Fruits, Melons, Berries� 13
Seasonal Berry Bowl� 17
Wolferman’s English Muffin� 6
Toast� 5
whole wheat, white, rye or raisin with butter,  
jams or orange marmalade 

Citrus Smoked Salmon Bagel� 24
chive cream cheese, capers, red onion and
vine-ripened tomato 

Housemade Cinnamon Roll� 6

Starters
Juices	
Tomato, Pineapple or Grapefruit juice� 8 
Fresh squeezed Orange juice� 8
Sparrow Coffee� 5 
Chicago Cut Steakhouse blend	
Espresso or Cappuccino� 6 
Two Leaves & A Bud Teas� 6
Organic Rishi Iced Tea� 5 
Smoothie of the Day� 10 

   

Avocado Toast
Avocado Toast Piece� 6 
Tomato Burrata� 9
Egg *� 9
Bacon� 9
Chicago Cut Prime Filet *� 11
Smoked Salmon *� 11

CCS Bloody Mary�
House made bloody mary mix, tito’s vodka,  
Blue Cheese Olives, Sopressata, celery,  
pepperoncini, Pearl Onion, Beer Chaser 
 

Front Porch Blackberry Tea�
blackberry liqueur, grey goose citron, lemonade, 
ice tea 

Mojito�
cruzan aged rum, lime, fresh mint, real agave nectar

Brunch Cocktails - $15 

Luscious Lemonade
tito’s handmade vodka, blackberry liqueur, lemonade 

	 Watermelon Margarita�
 avion silver, grand marnier, fresh citrus juices

	                                Bellini�
white peach puree, prosecco

             Northwoods Old fashioned�
Brandy, Orange Slices, Cherries, Bitters 

Sugar, Soda

Riverside Cosmo�  
grey goose citron, cointreau, cranberry juice, lime 
juice, simple syrup 

CCS Mimosa�                              
prosecco, orange juice 

Blueberry cucumber Moscow Mule�  
gosling’s ginger beer, tito’s handmade vodka, 
muddled blueberry and cucumber

* Consuming raw or undercooked 
shellfish, fish, meat or eggs may create a 

higher risk of foodborne illness.  
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STEAK & EGGS * Meat Temperatures
Black & Blue — Seared Raw
Rare — Cold, Purple Center
Medium Rare — Warm, Red Center
Medium — Hot, Pink Center
Medium Well — Slightly Pink
Well Done — Hot, Gray Center

Our hamburgers are ground in house daily 
with trimmings from our butcher shop.  
We use a blend of prime filet mignon 
and our dry aged prime beef.  All of our 
burgers come with dijonnaise sauce, a 
choice of chips, housemade french fries 
or a mixed green salad.

Hamburger* 	 18
Cheeseburger* 	 18
Double Cheeseburger* 	 18 
Add Ons
Bacon	 1  
Fried Egg	 1
Grilled onions	 1
Grilled mushrooms	 1
Jalapeño Peppers	 1
Avocado	 2

USDA PRIME
HAMBURGERS*

Prime 6 oz. Filet & Eggs *                        45
Skirt Steak & Eggs *� 34
Prime 8 oz. NY Steak & Eggs *� 36
Prime 8 oz. Ribeye  & Eggs *� 30
	

All Chicago Cut Steaks are available for Brunch. 
For a request you do not see on this menu, 

please see your server.

Sandwiches and More
Steak Frites� 29	
Chicken Piccata� 25
Grouper � 20
Lobster Roll � 29
Prime Ribeye * � 28
Croque Monsieur � 19
Fried chicken and waffles � 17

CCS Tacos
Egg, Bacon, Avocado� 17
Blackened Grouper� 20
Chilean Sea Bass� 22
Yellow Fin Tuna *� 22
Prime Filet Mignon *� 24
Alaskan King Crab� 29

Breakfast Sides
Hash Brown Potatoes� 6
Grilled Beefsteak Tomato� 6
Applewood Smoked Bacon� 7	
Pork or Chicken Sausage�  7

   

Eggs Benedict *
Canadian � 15 
Sardou� 15
Jumbo Lump Crab� 23
Citrus Smoked Salmon� 23
Maine Lobster� 26
Chicago Cut Prime Filet� 26
Surf & Turf� 26

From The Griddle
Buttermilk Pancakes� 13
add blueberries, banana or chocolate 
chips � +3                                                                                                                    
Coconut Macadamia Pancakes� 15
Lemon Ricotta Blueberry 
Pancakes� 15 
Vanilla Challah French Toast� 15
banana & caramel
 

From the farm
Two Farm Eggs, Any Style *� 16
hash browns, choice of applewood smoked  
bacon, pork sausage, chicken sausage, or  
Virginia ham steak

Organic Egg White Omelette� 20
spinach, artichoke, buffalo mozzarella 
& Mediterranean herbs 

Breakfast Sandwich � 16
scrambled eggs, smoked Applewood bacon,
white cheddar, vine ripened tomatoes  
and arugula pesto 

CCS Scrambler� 18
Applewood bacon, tomato, green onion, 
cheddar cheese, avocado, salsa
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Iced Half Shell Oysters *
served with Tabasco, mignonette, cocktail sauce  
& raw horseradish
East Coast (6)� 19
West Coast (6)� 19

Jumbo Shrimp Cocktail (3)� 25
cocktail sauce & raw horseradish

Salmon Poké *	 21
soy sauce, pickled jalapeños, avocado, 
seaweed salad, greens 

Maguro Bites *	 21
tuna, guacamole, jalapeño, cilantro,
soy sauce reduction 

Crab & Avocado� 23 
cucumber, capers,  
tarragon mustard vinaigrette

Tuna Tartar *� 23
smoked avocado, soy ginger vinaigrette,  
wasabi aioli

Lobster Escargot� 32
poached in garlic butter, melted havarti,  
truffled crostinis

Glazed Cedar Salmon * 	 37
Brussel Sprouts & kale salad

Iced Half Shell Oysters *
served with Tabasco, mignonette, cocktail sauce  
& raw horseradish
East Coast (6)� 19
West Coast (6)� 19

Jumbo Shrimp Cocktail (3)� 25
cocktail sauce & raw horseradish

Salmon Poké *	 21
soy sauce, pickled jalapeños, avocado, 
seaweed salad, greens 

Maguro Bites *	 21
tuna, guacamole, jalapeño, cilantro,
soy sauce reduction 

Crab & Avocado� 23
cucumber, capers,  
tarragon mustard vinaigrette

Tuna Tartar *� 23
smoked avocado, soy ginger vinaigrette,  
wasabi aioli

Lobster Escargot� 32
poached in garlic butter, melted havarti,  
truffled crostinis

Glazed Cedar Salmon * 	 37
Brussel Sprouts & kale salad

From the Sea From the Sea
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Soup of the day		  MKT

Split Pea				   8/11

Chicago Cut French Onion Soup� 13

Mixed Field Greens		  11
sherry vinaigrette

Caesar Salad *		  14

Prime Filet Steak Salad *� 30

CCS Chopped Salad� 24

Baby Iceberg wedge Salad		  20 
nueske bacon lardon, maytag blue cheese

Lobster Salad� 23 
Corn, Baby Heirloom Tomatoes, 
Champagne Vinaigrette

Cobb Salad� 24
blue cheese crumbles, egg yolks, egg whites,  
avocado, neuske bacon lardon, tomatoes

Seafood Salad *� 31
scallops, shrimp, salmon, jumbo lump crab 
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Seafood Salad *� 31
scallops, shrimp, salmon, jumbo lump crab 

Soups & Salads Soups & Salads


