
 

Mother’s Day Dinner Menu 

Appetizers 
Puff Pastry Wrapped Petite Brie 9 
strawberries, pecans, arugula 
 

Warm Roasted Beets             9 
Greek yogurt, citrus, pistachio granola, arugula 
 

Spring Vegetable Flatbread   10 
pesto cream, cherry tomatos, mushrooms, asparagus, peas 
 

Hummus      9 
roasted red peppers, vegetable crudite, house made pita 
 

Roasted Soybeans      6 
sea salt, cracked black pepper 
 

Seared Tuna Appetizer    12 
 

Pasta Primavera     11 
asparagus & porcini stuffed gnocchi, spring vegetables, pesto 

cream 

 

 

Soup & Salads  
Shellfish Chowder               7 
lobster, crab, shrimp 
 

Spring Onion Soup    7 
 

Classic Caesar Salad                8 
garlic crouton, parmesan, (add anchovies 2) 
 

Arugula Salad                 9 
marinated & fresh strawberries, candied pecans, 

fresh and aged goat cheese, pickled red onions, 

strawberry balsamic vinaigrette 
 

Shrimp, Crab & Avocado Salad          12 
arugula, cherry tomatoes, cucumber, tangy tomato- 

horseradish vinaigrette  

 

 
Entrees 

Queen/King Cut Prime Rib  29/32 
grilled asparagus, twice baked potato, horseradish crema 

 

Seared Diver Scallops    28 
pineapple and shrimp fried rice, shiitake mushrooms, coconut curry, tempura green beans,  

sweet soy reduction  
 

CI Signature Crab Cakes    26 
boardwalk style fingerling potatoes, tangy spring slaw, fancy tartar sauce 

 

8 oz Filet Oscar  32 
crispy potatoes, asparagus, sautéed crab & hollandaise  

 

Spring Chicken           24 
pan roasted organic chicken breast, crispy leg confit, spring vegetable and sourdough crouton 

panzanella salad, light chicken gravy, sherry gastrique 
 

Lobster Cobb     29 
 lobster, shrimp, lump crab, mixed greens, egg, bacon, avocado, cucumber, tomato, asparagus, radish, 

red onion, horseradish spiked 1000 island dressing 
 

Organic Wild Isles Salmon     26 
dill and goat cheese gnocchi, fresh spring peas, braised baby carrots, sweet pea puree,  

artisan smoked salmon 
 

Cowboy Pork Chop  25 
aged cheddar grits, fire roasted grapes, caramelized endive and candied pistachios,  

vurjus glaze, light pork jus 

Please alert your server of any food allergies as all ingredients on our menu are not listed. Consuming raw or under-cooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food-borne illness. 20% Gratuity is added to all parties of six or more. 


