
MAIN COURSE

SPAGHETTI & MEATBALLS  16
crushed red pepper & parmesan cheese

CHICKEN & WAFFLES  14
Southern fried chicken, golden waffle,  

maple syrup, spicy slaw

STEAK FRITES*  28
8 oz. flat iron steak, shoe string potatoes,  

brandied peppercorn sauce

ROAST HALF-CHICKEN  26
jus, mashed potatoes, carrots

GRILLED SALMON*  24
collard greens, mashed potatoes, 

citrus glaze

SHRIMP & GRITS  18
apple-wood smoked bacon, green onion,  
creole tomato, creamy grits with gruyère

served with fries
sub onion rings  2

sub parmesan fries  2  

DOUBLE-STACKED ANGUS*  14
sesame seed bun, shredded lettuce, 

shaved onions, tomatoes,  
CC burger sauce

BACON BBQ CHEDDAR*  16
sesame seed bun, lettuce, tomatoes, 

balsamic-glazed onions

add bacon  3
add grilled onions  2

TIGER SHRIMP COCKTAIL  15
homemade cocktail sauce

PRETZEL BREAD  10
warm pretzel bites, 

cheddar cheese fondue

CC SPICY BUFFALO WINGS  12
carrots & celery, bleu cheese 

CHICKEN QUESADILLA  14
grilled chicken, pico de gallo, sour 

cream, housemade salsa,
fresh guacamole

TO START
served with fries

sub onion rings  2
sub parmesan fries  2

CC THE TURKEY CLUB  14
applewood smoked bacon, lettuce, 

tomatoes, mayonnaise

CLASSIC TUNA SALAD SANDWICH  12
leaf lettuce, tomatoes, brioche roll

NASHVILLE HOT CHICKEN SANDWICH 14
applewood smoked bacon, lettuce,

pickles, tomatoes, mayonnaise

FRENCH DIP  14
shaved roast beef, provolone cheese, au jus

HANDHELDS
SANGRIA

WHITE  14 / 34
calvados, pinot grigio, cointreau,  
simple, peaches, grapes, pears,  

oranges and lemons
RED  16 / 34

brandy, giffard strawberry, cointreau,  
rose wine, simple, nectarines, grapes,  

oranges and lemons

NATIONAL COCKTAIL  12
Sparkling Wine, Alizé red passion, 

exotic fresh fruit purée
 

BASIL GIMLET  13
Tito’s Handmade Vodka,  

fresh organic basil, lime juice
 

MEMPHIS PINEAPPLE PUNCH  13
Jack Daniel’s, Allspice Dram, 

pineapple juice

LIMONADA ST. CROIX  12
Bacardi Silver Rum,

lemon-infused syrup, sweets

PRIMO  15
MGM hand-selected herradura  
double-barrel reposado tequila, 

cointreau, fresh lime juice,
vanilla-mezcal syrup

specialty sea salt $1 supplement

SMITH ISLAND CAKE  8
vanilla sponge and chocolate ganache

VANILLA CREME BRULEE  8
caramelized vanilla curd

APPLE PIE  8
caramel sauce, dulce de leche ice cream

BROWNIE “A LA MODE” 8
warm dark chocolate brownie, anglaise 

sauce, cheesecake ice cream

CHICKEN NOODLE  8
the classic

FRENCH ONION  10
toasted baguette, gruyère cheese

SOUPS

CC APPLEWOOD COBB SALAD 16
grilled chicken, applewood smoked 

bacon, avocado, tomatoes, chopped 
egg, bleu cheese

HEARTS OF ROMAINE  12
parmesan cheese, garlic, croutons, 

caesar dessing

GREENS

BURGERS

COCKTAILS

DESSERT

MASHED POTATOES  6

MACARONI & CHEESE  8

FRENCH FRIES  5

PARMESAN FRIES  7

ONION RINGS  7

COLLARD GREENS  6

SIDES

DINNER

*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry or shellfish, reduces the risk of foodborne illness.  
Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.CC CONSERVATORY CAFE SPECIALTY


