
 

 

5 Course to satisfy and Craving 

Choose any one item from each Section 

Starter 

Crave Soup Du Jour 
The chef’s daily inspiration 

                                                                                                                                                            

Appetizer 

Crave House Salad 
boston bib lettuce topped with 

artichoke hearts, roma tomatoes, 

roasted red peppers garbanzo beans 

and capers. Tossed in our gorgonzola 

herb vinaigrette dressing 

Classic Caesar Salad                                                                                                                                            
Crisp romaine tossed with our in house 

prepared creamy garlic dressing, 

grilled pancetta, fresh parmesan and 

seasoned croutons 

 

Shrimp Cocktail 
Chilled jumbo shrimp complimented with our zesty cocktail sauce 

Amuse Bouche  
 

Daily inspiration of sorbet for the pallet 

 

Main Temptations 

Duck Confit                                                                                                                                            
Slow braised duck leg 

Served with root vegetable, heirloom 

potato melody &   

Asparagus - rich au jus   

 

Grilled Quail                                                                                                                 
Char grilled – herb marinated – sweet 

balsamic glaze - served with 

fingerlings potatoes & chef’s choice 

daily vegetables   

Steak Roulade                                                                                                                   
Pan seared tender steak - chimichurri 

– roasted red pepper – wild 

mushrooms – served with whipped 

mashed potato & chef’s choice 

vegetables 

 

Grilled Swordfish 
Lemon marinated – papaya & mint 

salsa – served with black rice and 

chef’s choice vegetables 

 

Sweet Endings 
Classic Tahitian vanilla crème Brule or crispy banana split 


