
Chicken & Cheese Melt    14
Roasted chicken on house-made sourdough bread, baby swiss with 
pesto mayo, leaf lettuce, tomato, avocado and peppered bacon 

Crispy Chicken Sandwich    14
Flash-fried chicken breast on a house-made brioche roll with 
black pepper mayo, baby swiss, tomato and house slaw mix 

Mushroom Medley Sandwich    12
Ciabatta bun with a roasted mushroom mix, kale, garlic 
aioli and gruyere  

Double Stack Crave Burger    14
Snake River Farms Wagyu blended patties grilled on a 
house-made brioche bun with white American cheese, lettuce, 
onion, tomato and black pepper mayo

Steak Ciabatta    16
Snake River Farms Wagyu fl ank steak, grilled ciabatta bun, 
horseradish aioli, chimichurri, leaf lettuce and pickled onions

Sandwiches & More

Entrees
Poke Bowl    18

Ahi tuna, farro, avocado, watermelon radish, cucumbers, 
cilantro, sesame seeds, shredded nori, tobiko and 
sake ponzu vinaigrette

Ahi Tuna & Jumbo shrimp    28
Seared ahi tuna and jumbo shrimp, farro fried rice  

Filet Mignon 6 oz    34
Double R Ranch Filet with au gratin potatoes 
available sauces: bone marrow butter, brandy peppercorn, chimichurri

Ribeye 16 oz    30
Grilled ribeye with au gratin potatoes 
available sauces: bone marrow butter, brandy peppercorn, chimichurri

King Salmon    27
Filleted in-house king salmon, rose butter and hearts of palm 
citrus salad

Whisky Braised Short Ribs    22
10-hour whiskey braised short ribs served over spaghetti 
squash topped with horseradish gremolata

Roasted Chicken Pasta    17
Shredded roasted chicken, squash, zucchini, heirloom 
tomatoes and house-made pasta in a pistachio mint pesto

Jumbo Shrimp pasta    18
Jumbo tail-on shrimp with artichokes, mushrooms, spinach, 
roasted peppers, house-made pasta in a lemon butter sauce

Halibut    29
Seared Alaskan halibut, grapefruit beurre blanc, hearts of 
palm citrus salad

APPS

Soups & Salads
Salmon Crispy Chickpea Salad    17

Grilled salmon, seasoned crispy chickpeas with trio of greens, 
artichokes, pepper drops, tomatoes, cucumber, fresh herbs and 
warm bacon vinaigrette

Southern Cobb    15
House-roasted chicken, heirloom cherry tomatoes, corn, 
pickled onion, avocado, bleu cheese and eggs over mixed 
greens with a southern creole buttermilk dressing 

Thai steak & Noodle    18
Filet, avocado, fresh herbs, mango, mixed greens, 
and yakisoba noodles in a light peanut vinaigrette

Tortilla Soup    9
House-roasted chicken, avocado, radish, queso fresco, tortilla 
strips and cilantro

House Salad    6
Trio of fresh greens with heirloom tomatoes, roasted papitas, 
house vinaigrette with grated parmesan 

Charred avocado salad    10
Mixed greens with heirloom carrots and tomatoes, cucumbers, 
shredded bok choy, radish in a lemon vinaigrette with a 
charred avocado

Beet and buratta Salad    12
Roasted red and golden beets in an orange vinaigrette 
with fresh herbs and buratta

Roasted Beet Hummus    12
Roasted beet hummus with seasonal vegetables 
and house crackers

Strawberry Avocado Toast    8
Grilled sourdough with lavender burrata, strawberries, 
avocado, with fresh basil and balsamic vinegar

Crave Ceviche    15
Shrimp, cilantro, onion, radish, pepper drops, and heirloom 
tomatoes in a citrus marinade with chimichurri and queso fresco

Spinach & Artichoke Dip    11
Warm spinach and artichoke dip with goat cheese, 
crispy prosciutto, cherry peppers and house crackers

Roasted Cauliflower    11
Roasted whole head of caulifl ower, parmesan, rosemary 
almond verde and roasted red pepper coulis

Tuna tartare guacamole    14
Made to order guacamole with ahi tuna, chipotle crema, jicama, 
serrano peppers, tobiko, shredded nori and chips
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°  REMINDER: Consuming raw or undercooked meats, poultry, seafood, shellfi sh, eggs may increase your risk of food-borne illness.

SIDES
Spaghetti Squash 5    Au gratin potatoes 6    Mushroom Couscous 5    cucumber salad 5    Market Vegetables 5    French Fries  5      
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OTHER WHITES
Kung Fu Girl  8  |  29
Riesling  |  Columbia Valley, WA
Maryhill  9  |  33
Albarino  |  Columbia Gorge, WA
A to Z  10  |  33
Pinot Gris  |  Oregon
Willamette Valley  11  |  36
Pinot Gris  |  Willamette Valley, OR
Jean-Louis Mothe  14  |  49
Chablis   |  Chablis, FR
William Fevre  59
Chablis  |  Chablis, FR

CHARDONNAY
William Hill  8  |  29
Sonoma County, CA
Meiomi  10  |  33
Sonoma County, CA
Decoy  11  |  38
Sonoma County, CA
Talley  14  |  49
Arroyo Grande Valley, CA
Mer Soleil  57
Reserve  |  Santa Lucia High, CA
Duckhorn  59
Napa, CA
Rombauer  69
Napa, CA

ROSÉ
Band of Roses  8  |  28
Walla Walla, WA
Sokol Blosser  12  |  39
Dundee Hills, OR
Fleur de Mer  44
Provence, France

SPARKLING
Zonin  9
Prosecco  |  Italy
Mumm  45
Brut Rosé  |  Napa, CA
J Vineyard  69
Russian River Valley, CA
Perrier-Jouët Grand Brut  79
Champagne  |  France

CABERNET & BORDEAUX BLENDS
Mercer  12  |  39
Reserve Cabernet  |  Horse Heaven Hills, WA
Justin  14  |  49
Cabernet  |  Paso Robles, CA
Rodney Strong  14  |  49
Knights Valley, CA
Arsonist  39
Bordeaux Blend  |  Woodlands, CA
Postmark  59
Cabernet Sauvignon  |  Napa, CA
Dunham  59
Cabernet Sauvignon  |  Walla Walla, WA
Orin Swift  85
Palermo  |  Napa, CA
Stag Leap Wine  99
Artemis  |  Napa, CA
Joseph Phelps  99
Cabernet Sauvignon  |  Napa, CA
Corliss  125
Cabernet Sauvignon  |  Walla Walla, WA
Paul Hobbs  165
Cabernet Sauvignon  |  Napa, CA
Chimney Rock Tomahawk  195
Cabernet Sauvignon  |  Napa, CA

OTHER REDS
Rodney Strong  8  |  28
Merlot  |  Sonoma, CA
Vidal Fleury  9  |  33
Cotes du Rhône  |  Rhône, France
Don Miguel Gascon  9  |  33
Malbec  |  Mendoza, AR
Marietta Christo  11  |  34
GSM Blend  |  Sonoma, CA
Argyle  14  |  49
Pinot Noir  |  Willamette Valley, OR
Basel Cellars Claret  33
Columbia Valley, WA
Earthquake   49
Zinfandel  |  Central Valley, CA
Mollydooker Boxer  57
Shiraz  |  Southern, AU

SAUVIGNON BLANC
Kim Crawford  10  |  36
Marlborough, NZ
Frog’s Leap  13  |  39
Napa, CA
St. Clair  49
Marlborough, NZ
Duckhorn  59
Napa, CA

wine

The Dragon    10
Skyy Raspberry Vodka, St. George Raspberry Liqueur, fresh lime, 
chamomile & habanero

Island Times    13
Myer’s Original Dark & Cruzan Light Rum, P.F. Dry Curacao, fresh 
pineapple, passion fruit, fresh lime & black pepper

New Fashioned    12
Evan Williams Single Barrel, maple syrup, 
Peychaud’s & Angostura Bitters

OG RYE MAN    12
Wild Turkey Rye, Punt E Mes & Angostura Bitters

Bucking Good Mules    10
Choose: Uncle Ed’s Damn Good, Espolon Tequila, Wild Turkey 101 
Bourbon, or Gosling’s Black Seal Rum

Crave Sour    12
Local Revolution Vodka, Aperol, fresh lemon, lavender, 
Rosé & egg white

Cucumber Cooler    10
Old Boise Gin, Cinzano Bianco fresh cucumber juice, fresh lemon, 
lemongrass, basil & soda water

Devil You Know RITA    13
Volans (Idaho-owned) Blanco Tequila, Damiana Liquor, fresh lime, 
passion fruit, habanero & pink salt rim

Summer Collins    10
Uncle Ed’s Damn Good Vodka, fresh watermelon juice, fresh 
lemon & soda water

Bubblin’ Goodtime    10
Aperol, Soda Water & Prosecco

Signature Cocktails

Ask your server about 
our beer selections


