Colts Neck Inn Steak House

Appetizers

Buffalo Wings 15

* Bleu Cheese, Carrots & Celery.

CNI Potato Nachos 15

* Fresh Cut Chips, Cheddar Cheese, Chili &
Pico de Gallo.

Baked Brie 15
* Brie, Phyllo, Raspberry & Blackberry Sauce.
Clams on the Half 16
Shell

* Served w/ Cocktail Sauce & Lemon.

Chicken Tenders 13
* w/ Honey Mustard.

Shrimp Cocktail 20

* Jumbo shrimp, lemon & cocktail sauce.

Coconut Shrimp 20
* Jumbo shrimp, sweet coconut & orange
marmalade.

Bavarian Pretzel 12
* Butter, Salt & Stone Ground Mustard Sauce.
Oysters on the Half 16
Shell

* Served w/ Cocktail Sauce & Lemon.
Spinach & Artichoke 15
Dip

* Spinach, cream, swiss & parmesan w/
tortilla chips.

Soups

Mozzarella Sticks 11

* Served w/ Marinara.

Jumbo Crab Cake 22

* Lump crab, red cabbage slaw, chilli aioli.

Clams Casino 16
* Littleneck Clams, Bacon, Onions, Peppers &
Parmesan.

Salt & Pepper 16
Calamari

* Thick cut, lightly fried w/ marinara sauce.
Chili & Chips 9

* Qur House Chili w/ Cheese & Chips.

CNI Onion Soup 8

* Onions, croutons & mozzarella.

Soup Du Jour 4& 7

* Our chefs daily creations.

Salads

CNI Lobster Bisque 10

* Lobster, cream, sherry & wine.

Add Chicken

House 10
* Mixed greens, carrot, geen pepper &
cucumber.

CNI Chopped 14

* Mixed greens, tomato, cucumber, red
onion, crispy bacon & blue cheese.

10 - Shrimp 16 - Salmon 14 - Steak 18

Greek 14

* Romaine, cucumber, tomato, red onion,
green pepper, calamata olive & feta.

Caesar 11

* Crisp romaine, croutons & parmesan.

Wedge 12

* Iceberg lettuce, blue cheese, bacon &
tomato.

Beet Salad 14
* Mixed greens, red onion, red beets, candied
walnuts, gorgonzola.

In, On or In Betweens

Hamburger 15

* 10 oz. Certified USDA Choice Beef Burger,
Served w/ Fries.

Cheeseburger 17

* Your Choice of American, Cheddar or
Swiss.

Filet & Cheese 24

* Two USDA Choice Cut Petite Filets, Swiss
Cheese, English Muffin w/ French Fries.

Francaise Sandwich 19
* Battered Chicken, Lemon, Butter, Toasted
Garlic Bread w/ French Fries.

Brisket Sandwich 18
* Slow Smoked Beef Brisket, Caramelized
Onion, House Made BBQ.

Grilled Cheeses

NY Steak Sandwich 22
* USDA Choice Sirloin, Italian Bread w/
French Fries.

Hot Turkey Sand 19

* Open Faced, Gravy, Cranberry Sauce &
Mashed Potatoes.

Ribeye 21
* Thin Sliced Ribeye, Swiss Cheese & Horsey
Sauce.

Caprese 19

* Fresh Mozzarella, Tomato, Basil & Balsamic
Glaze.

Pulled Pork 21

* Slow Smoked Pulled Pork, Cheddar Cheese,
BBQ Sauce.

Bacon & Tomato 19
* The Classic, Bacon, Tomato & American
Cheese.

Brisket 21
* Braised Brisket, Caramelized Onions &
Cheddar Jack Cheese.

3 Cheese 19

* American, Cheddar & Swiss.




Steaks & Chops

We use only Certified Angus Beef. Served w/ Baked Potato & Vegetable Du Jour

18 oz. Ribeye 48
8 oz. Filet Mignon 46
24 oz. Porterhouse 52

18 oz. New York 49
14 oz. Filet Mignon 68

40 oz. Porterhouse 89

32 oz. New York 89
Rack of Lamb 46
Double Cut Pork 34
Chops

Our Steaks are Hand Cut & Cut to Order. Ask Your Server About Larger Cuts.

Rare 0
* Cool Red Center. 125°
Medium Well 0

* Slightly Pink Center. 150°

M. P.
Not sure about temp? Here's a little guide!
Medium Rare 0
* Warm Red Center. 135°
Well 0

* Little or No Pink. 160°

Steak Sauces

Medium 0
* Warm Pink Center. 145°

Béarnaise 4

Cabernet Demi 4

Au Poivre 4

Not Steaks & Chops

Greek Chicken 30

* Herb crusted, greek salad.

Grouper Portofino 29

* Artichokes, tomato, spinach, basil, white
wine sauce.

Veal & Crab Roma 35
* Tomato cream & crab.

Sesame Crusted 30
Tuna

* Rare tuna, mixed greens, cucumber,
tomato, pan asian glaze, soy & wasabi.

Chicken Francaise 29
* Battered chicken, lemon, white wine &
butter.

Chicken Parmigiana 2§

* Pomodoro sauce, mozzarella.

Veal Roberto 29

* Mushrooms, roasted red peppers, red chili
flakes, garlic, red & white wine & butter.

Shrimp & Angel Hair 30
* Basil, garlic, lemon & fresh herbs.
Pappardelle 29
Bolognese

* Beef, pork, pancetta, onion, tomato &
parmesan.

On The Side

Penne Vodka 22

* Tomato, cream.

Turkey Dinner 22

* Roast turkey, bread stuffing, mashed
potatoes, gravy & cranberry sauce.

Ginger Soy Salmon 33

* Ginger, soy, scallion, garlic.

Chicken Milanese 31
* Herb crusted, baby spinach, tomato, onion,
fresh mozzarella, shaved parmesan, balsamic
glaze.

Sautéed Broccoli 7
Garlic Mashed 8
Bacon Brussels 10

Grilled Asparagus 8
Mushrooms & Onions 7

Onion Rings 7

Creamed Spinach 8
Loaded Baked Potato s

Truffle Fries 10

Please let your server know immediately of any food alergies.

Check Us Out at coltsneckinnsteakhouse.com




