
APPETIZERS & CRAVE PLATES
ZUCCHINI FRIES $8 MEATBALLS & RICOTTA (1) $6 (2) $11 STUFFED PORTOBELLO MUSHROOM  $9

MUSSELS (RED OR WHITE) $11 MOZZARELLA FRITTI $10 FRIED ARANCINI $10 

TRADITIONAL BRUSCHETTA $11 BROCCOLI RABE TOAST POINTS W/
GARLIC RICOTTA  $12

BASKET OF BREAD $4 

GARLIC BREAD WITH CHEESE $9
FRIED CALAMARI $12 

SALADS
Add Chicken $6 | Add Shrimp $8

HOUSE SALAD  $9 CAESAR SALAD  $9 CHICKEN MILANESE SALAD  $13

CAPRESE SALAD W/ TOMATO & FRESH
MOZZARELLA $11

SOUP & SALAD COMBO  $11
Choice of house or caesar 

TUSCAN SPINACH SALAD $13
Tossed w/ fresh berries, pistachios, goat

cheese, balsamic glaze and extra virgin olive
oil

HALF SANDWICH W/ SOUP OR SALAD
CHICKEN PARM MEATBALL OR EGGPLANT PARM ITALIAN DIP

�inly sliced beef tips, provolone &  au jus
ITALIAN COMBO GRILLED CHICKEN & FRESH MOZZARELLA

GRILLED SAUSAGE & PEPPERS PARM
ANTIPASTA

PASTAPASTA
Gluten free options available 

Served w/ choice of House or Caesar salad

BAKED STUFFED SHELLS FETTUCCINE ALFREDO
Add Chicken $6 // Shrimp $8

LINGUINE W/ MEATBALL & TOMATO
LINGUINE W/ RED OR WHITE CLAM SAUCE

BAKED PENNE W/ RICOTTA, TOMATO & MOZZARELLA
ANGEL HAIR PRIMAVERA W/ FRESH VEGETABLES

FETTUCCINE W/ SAUSAGE & PEPPERS
PENNE W/ PESTO CREAM TOSSED W/ FRESH VEGETABLES

NONNA’S LASAGNA

ENTREES
Served w/ choice of House or Caesar salad

CHICKEN PARMIGIANA W/ PENNE CHICKEN FRANCESE W/ RISOTTO

SPAGHETTI SQUASH W/ GRILLED VEGGIES SHRIMP & MUSSELS OVER PENNE MARINARA

*5 OZ BURGER W/ MOZZARELLA & FRENCH FRIES CHICKEN MARSALA WITH PENNE

BAKED EGGPLANT ROLLATINI W/ ANGEL HAIR

PIZZA /  CALZONES /  ROLLS
Served w/ choice of House or Caesar salad

Gluten Free available 

TRADITIONAL NEAPOLITAN PIZZA TRADITIONAL 1 TOPPING PIZZA FRESH MOZZARELLA & RICOTTA BIANCA
PIZZA

MARGARITA PIZZA STROMBOLI W/ PEPPERONI, HAM & SAUSAGE 
CHEESE CALZONE W/ 1 TOPPING

CHICKEN & BROCCOLI ROLL

FULL SANDWICHES
Served w/ choice of House or Caesar salad

CHICKEN PARM ITALIAN COMBO MEATBALL PARM

GRILLED CHICKEN & FRESH MOZZARELLA EGGPLANT PARM GRILLED SAUSAGE & PEPPERS

ITALIAN DIP
�inly sliced beef tips, provolone & au jus

THE GODFATHER
Meatball, fresh mozzarella & pesto

ANTIPASTA
Assortment of Italian meats, cheeses &

delicacies

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of illness
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House Wines
by the glass - 8

Crave proudly pours Regional Italian wines
Pinot Grigio, Chardonnay, Chianti, Merlot, Montepulciano, Cabernet Sauvignon, Pinot Noir, and California White Zinfandel

Italian Reds
Veneto    

Piedmont  
Veneto  
  

Umbria  
Abruzzo  

Sicily  
Piedmont  

Lombardy  
Friuli  

Tuscany  
Tinazzi  

Abruzzo
Tinazzi, Veneto  

Lazio
Tuscany  

Tuscany  
Piedmont  

 
Tuscany  

Apulia  
Puglia  

  
Piedmont

Tuscany  
Tinazzi, Veneto  

Tuscany

30
301
302
303
304
305
306
307
308
309
3 0
3
3 2
313
3 4
3 5
316
3 7
3 8
3 9
320
321
322
323
324
325
326 

Italian Whites
 

Friuli
 

Friuli 
Umbria 

Marche
Veneto

 

 
Lombordia 

Campania
Piedmont 

Lombardia 

00
0

03
04
05
06
07
08
09

Beverages 

Pinot Grigio, Ruffino Lumina, Delle Venezie

Ruffino Modus, Toscana, Italy

Valpolicella Ripasso, Luigi Righetti, Veneto

Chianti Classico Riserva, Ruffino Ducale Gold, Tuscany
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Dessert Wines
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Whites of the World
Marlborough, New Zealand
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Duckhorn Chardonnay, Napa, California
Stags Leap “Karia” Chardonnay, Napa, California
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Cape Mentelle Shiraz/Cabernet, Margaret River, Australia
Mollydooker “Blue Eyed Boy” Shiraz, Australia

El Pino Club “The Cusp” Pinot Noir, Russian River Valley, California

Robert Mondavi “Napa” Cabernet Sauvignon, Napa, California

Mt. Veeder Cabernet Sauvignon, Napa, California

Jordan Cabernet Sauvignon, Alexander Valley, California
Robert Mondavi “Oakville” Cabernet Sauvignon, Oakville, California

Paraduxx Proprietary Red Blend, Napa, California
Trefethen Dragon’s Tooth Red Blend, Oak Knoll, California
Foley Johnson Cabernet Sauvignon, Napa, California
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Moët & Chandon Imperial Brut, Champagne, France
Veuve Clicquot “Yellow Label” Brut, Champagne, France


