
CLASSIC Sandwiches
Served with fresh house salad 

or cup of soup

Chicken Salad Sandwich 
Shredded Chicken, Napa Cabbage,  

Radicchio, Kalamata Olives with  
Roasted Garlic Whole Grain  

Mustard Vinaigrette on Olive Loaf 
$8.50

Smoked Turkey and Bacon 
Smoked Turkey, Applewood Smoked Bacon, 

Roma Tomatoes, Red Leaf Lettuce with  
Whole Grain Dijonaise on a Pretzel Roll 

$8.50

Fresh Mozzarella 
Fresh Mozzarella, Marinated Sun  
Dried Tomatoes with Basil Pesto  

on a Pain Rustique Roll 
$8.95

Bacon Avocado  
and Watercress 

Applewood Smoked Bacon, Avocado, 
Watercress, Sweet Onion with Fresh  
Lemon Juice & Olive Oil and Green  

Goddess Dressing on a Pain Rustique Roll 
$8.95

ANY HALF  
CLASSIC SANDWICH 

 OR PANINI 
Includes choice of house salad  

or cup of soup 
$6.95

GRILLED PANINI
 Served with fresh house salad 

or cup of soup
Classic Grilled Cheese 

Gruyere Cheese on Sliced  
Country White Sourdough 

$7.95
Rosemary Ham and Cheese 

Rosemary Ham with Gruyere Cheese 
on Sliced Country White Sourdough 

$8.95
Tuna Melt 

Tuna Salad with White Cheddar 
Cheese, on Sliced Potato Dill 

$8.95
Turkey Proscuitto 

Smoked Turkey, Prosciutto, Marinated 
Bitter Greens, Fresh Sage with Provolone 

Cheese on Sliced Country White Sourdough 
$9.95

Reuben 
Pastrami & Coleslaw and Gruyere Cheese with 
Russian Dressing on Sliced Seeded Corn Rye 

$9.50

SOUP & SALAD
Served with fresh La Brea Bakery bread

Soup of the Day 
cup   $3.75    bowl   $4.75

Chicken Chili 
Topped with Cilantro Cream and Tortilla Chip 

cup   $4.25    bowl   $5.25
Tuscan Chicken Salad 
Shredded Chicken, Napa Cabbage,  

Radicchio, Kalamata Olives with Roasted  
Garlic Whole Grain Mustard Vinaigrette 

$7.95



We use only all natural American grassfed black angus ground beef. 
All burgers and sandwiches served on a potato Bun with Housemade 

Spicy Slaw, Housemade Pickles and Seasoned Fries.

All-Natural BURGERS  
& Sandwiches

SIGNATURE 
FROZEN CUSTARDS

Frozen Custard Milkshake 
Classic vanilla, Chocolate  

or Strawberry  $2.95

FROZEN CUSTARD CUP 
classic Vanilla  $2.25

Classic Burger 
with lettuce, tomato and housemade pickles  $7.95 
Add Swiss, Monterey Jack or White cheddar  $8.50

BBQ Burger 
seasoned with smoky paprika, topped with Apple-

wood smoked bacon and chunky BBQ sauce  $8.95
 

Fish Sandwich 
Marinated Mahi Mahi with a Citrus Glaze  $10.95

Chicken Breast sandwich 
Parsley, Garlic, Cilantro and JalapeNo Grilled 

Chicken,Topped with Avocado Mayo  $8.95

Buffalo Burger 
Rubbed with mild chili, topped with a spicy 

salsa Verde  $9.50

Mini “Kobe” Burger 
U.S. Kobe Beef topped with truffle aioli  $6.95

Turkey Burger 
With cumin and chives, topped with MonterEy 

jack cheese and chipotle mayo  $7.95

SIde of french Fries
Seasoned with Garlic  
cracked pepper  $1.95

SALADS 
chicken Caesar SALAD 

Romaine, Croutons, parmesan, hard boiled egg, 
Caesar dressing  $8.50

Feta Salad 
Romaine, orzo, tomato, black olive, feta,  
cucumber, red bell pepper tossed with  

house vinaigrette  $6.95

Signature Big 
Burgers
PRIME BURGER 

TOPPED WITH MARCUS’ 
HOUSEMADE STEAK SAUCE 

$10.95
 

THEZZZZZZZZZZZZ
“PRIME” BURGER topped 

with Marcus’ housemade steak 
sauce and a fried egg

$11.95



1.
CCQ Platter	 $11.95 
CCQ served with pit beans, crisp 
slaw, and your choice of Madeleine

Chopped Salad	 $10.95 
CCQ served on top of Romaine  
and iceberg lettuce, fennel,  
cucumbers, tomatoes tossed  
with creamy BBQ ranch dressing. 
Served with pit beans and your 
choice of Madeleine

cat wrap	 $9.95 
CCQ, pit beans and crisp slaw 
served rolled up in a freshly grilled 
flatbread with CCQ chips

Vegetable soup  
Carrots, celery, onion,  
potatoes, zucchini,  
Swiss chard, tomatoes,  
white beans, pasta  
and vegetable stock  
finished with pesto  
$3.75

Add “Burnt Ends”  
add pork  
& beef brisket 
$4.75

2.

3.

Now, choose  
            your CCQ:

How do you like 
          your CCQ?

Pulled Pork 	  
All natural pork shoulder rubbed with a  
fennel, coriander spice mix cooked slowly  
over hickory logs then hand shredded

“Low and Slow” Beef Brisket	  
All natural beef rubbed and slowly 
cooked for no less than 8 hours over 
hickory logs

Barbequed Shrimp	  
Seasoned with BBQ spice rub  
then grilled to perfection

Smoked Chicken	  
All natural chicken breast rubbed  
with spices and slowly smoked

Fire-roasted Veggie and 
Smoked Mozzarella  
Grilled red onion, red pepper, squash,  
and Portobella seasoned with cumin  
and smoked paprika spice

Choose one of these  
        sauces to create a 
Global CCQ experience. 

CCQ Soups and Sides

Frosty 
Draft 

Root Beer 
$2.50

Frosty 
Draft 

Root Beer 
$2.50

Mississippi Mop 
Southern Red 
Asian Hoisin 
Green Gaucho 

Carolina Mustard 
Mediterranean Fennel 
Ancho-Apple 
Spicy Orange peel

Madeleine basket 
Cat’s Classic  
Cheddar & Scallion 
or Blue Corn  
& Jalapeño 
3 for $1.95 
6 for $3.50


