
SPECIALTIES

Served with your choice of herb onion focaccia or garlic cheese focaccia 
and your choice of soup, classic Caesar salad or Szechuan slaw.

FOCACCIA SANDWICHES

The CPK Menu Adventure Guarantee
Be adventurous – try something new!

If it doesn’t thrill you, we’ll replace it with your usual favorite.

PASTAS
NEW  Substitute multigrain penne for any pasta upon request.

Four Cheese Ravioli	
Ravioli with fine herbs, imported Asiago, 
Mascarpone, Ricotta and Parmesan cheeses 
sautéed in a creamy Pomodoro sauce with fresh 
basil.
Add sautéed mushrooms 

Asparagus & Spinach Spaghettini	
A light pasta with sautéed asparagus, spinach, 
fresh tomatoes, basil, garlic and Parmesan 
cheese.
Add grilled chicken breast  
Add shrimp   
Add sautéed salmon  

Jambalaya	
Blackened chicken and shrimp in a spicy Jambalaya 
sauce with crawfish, Andouille sausage and Tasso 
ham served on linguini fini and topped with fresh 
green onions.

Chicken Tequila Fettuccine	
The original! Spinach fettuccine with chicken, red, 
green & yellow peppers, red onions and fresh 
cilantro in a tequila-lime and jalapeño cream sauce.

Portobello Mushroom Ravioli	
Rosemary ravioli with Portobello mushrooms, 
herbs and cheese.  Tossed with imported 
Italian tomatoes, fresh basil and garlic or 
garlic-Parmesan cream sauce.

Pesto Cream Penne	
Basil pine nut pesto cream sauce, sun-dried 
tomatoes and Parmesan cheese.
Add chicken  •  Add shrimp
Add chicken & shrimp

Spaghetti Bolognese	
Traditional meat sauce, grated Parmesan cheese 
and fresh Italian parsley.
Add sautéed mushrooms  
Kung Pao Spaghetti	
A classic Kung Pao sauce with garlic, green 
onions, peanuts and HOT red chilies.
Add chicken  •  Add shrimp
Add chicken & shrimp
Thai Linguini	
A spicy Thai peanut-ginger sauce with julienne 
carrots, green onions, cilantro and roasted 
peanuts. Topped with fresh bean sprouts.
Add chicken  •  Add shrimp  
Add chicken & shrimp  
Tomato Basil Spaghettini	
Thin spaghetti with imported Italian tomatoes, 
garlic and fresh basil.
Add mild goat cheese  
Add grilled chicken breast 
Served on spaghetti upon request.
Garlic Cream Fettuccine	
Fettuccine in a garlic-Parmesan cream sauce with 
fresh Italian parsley.
Add chicken  •  Add shrimp
Add chicken & shrimp
Add sautéed mushrooms
Broccoli Sun-Dried
Tomato Fusilli	
Fusilli with fresh baby broccoli, garlic, sun-dried 
and fresh Roma tomatoes, fresh thyme and 
Parmesan cheese.
Add mild goat cheese
Add grilled chicken breast

NEW  Wild Caught Mahi Mahi	
Pan-sautéed Mahi Mahi served with fresh 
asparagus & spinach spaghettini or wok-stirred 
mixed vegetables. Served blackened upon request.

Blue Crab Cakes	
Handmade from blue crab, pan-sautéed and 
served with our homemade remoulade sauce. 
Accompanied with fresh grilled asparagus and 
spaghettini in a creamy lemon-caper sauce or 
wok-stirred mixed vegetables.

Pan-Sautéed Salmon	
Lightly seasoned Norwegian Altantic salmon, 
served with fresh grilled asparagus and spaghettini 
in a creamy lemon-caper sauce or wok-stirred 
mixed vegetables. Served blackened upon request.

Ginger Salmon	
Pan-sautéed Norwegian Atlantic salmon topped 
with chopped fresh cilantro, green onions and 
a sweet ginger sauce. Served with wok-stirred 
mixed vegetables.

NEW  Baja Fish Tacos	
Two Baja-style tacos with sautéed wild caught Mahi 
Mahi, fresh shredded cabbage and homemade 
ranchito sauce. Served with blue & white corn tortilla 
chips and homemade roasted tomato salsa.
Add fresh avocado 

NEW  Steak Tacos	
Two Baja-style tacos with grilled steak, fresh 
shredded cabbage and homemade ranchito sauce. 
Served with blue & white corn tortilla chips and 
homemade roasted tomato salsa.
Add fresh avocado 

Chicken Piccata	
Thinly pounded chicken breast, sautéed in a creamy 
lemon-caper sauce. Served with spaghettini 
pasta.

Chicken Milanese	
Thinly pounded chicken breast, lightly breaded with 
Japanese panko bread crumbs and sautéed. Topped 
with fresh arugula, shaved Parmesan cheese and a 
combination of fresh Roma tomatoes, basil, garlic 
and a drizzle of extra virgin olive oil.

Chicken Marsala	
Thinly pounded chicken breast, sautéed with fresh 
mushrooms and grilled asparagus in a marsala 
wine sauce. Served with linguini fini pasta.

NEW  Cranberry Walnut Chicken Salad
Chilled-grilled chicken breast, dried cranberries, 
toasted walnuts, celery, onions and mayonnaise, 
topped with sliced fresh Roma tomatoes and 
shredded lettuce.

NEW  Albacore Tuna Salad	
Our tuna salad with mild onions, celery and 
mayonnaise, topped with sliced fresh Roma 
tomatoes and shredded lettuce.

NEW  Chicken Club	
Chilled-grilled chicken breast with applewood 
smoked bacon, sliced fresh Roma tomatoes, fresh 
avocado, shredded lettuce and mayonnaise.

Grilled Vegetable	
Sautéed Portobello mushrooms, grilled red & 
yellow peppers with melted Fontina and Mozzarella 
cheeses, fresh field greens, fresh sliced Roma 
tomatoes and homemade sun-dried tomato aioli. 

Grilled Chicken Caesar	
Marinated grilled chicken breast, shredded 
lettuce, sliced fresh Roma tomatoes, shaved 
Parmesan cheese and our Caesar dressing.

Grilled Dijon Chicken	
Marinated grilled chicken breast, sliced fresh 
Roma tomatoes, shredded lettuce and Grey 
Poupon Dijon honey mustard.
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