~:DINNER MENU~

~ We support locally owned, independently operated farms and businesses.~
~ All of our meat is either 100% natural or free range raised. We strive to source all natural or organic produce, dairy and coffee.~
~ Our dressings and sauces are made from scratch on premises. We use only the highest quality and freshest ingredients available.~

STEAKS &

SEAFOOD

Cuors

CRAVE Surr & TUrr

Grilled steak medallions, Parmesan fried shrimp,
grilled asparagus, house mashed potatoes
$24.95

® & GriLLED Ris Eye

Yukon mashed potatoes, tempura onions, bleu
cheese &red wine reduction
31.95

@ & Cras CRUSTED

FriLer MigNON
Creamy crab gratinee, Yukon mashed
potatoes, baby carrots, lobster cream

$36.

SIDES

NATURAL Fries

tru e aioli
$4.95

Pesto GREEN BEANS

Pistachio, Parmesan

Kaxki1-AGe

Tempura vegetables, warm soy sauce
$5.95

@& Roastep WILD

& Nor1 CRUSTED MUSHROOMS
NEw YORK STRIP Truffle ol
Sweet potato mash, grilled green onions, $5.95
szechuan green beans, ponzu sauce
OnroN RinGs
Remoulade
@ GriLLED Pork CHop $595
BBQ basted, black bean and corn salsa, Brack BeEans
honey lime vinaigrette Gilantro
$4.95

@ Man1 MaHI
Tropical fruit salsa, steamed
whiterice, spinach, coconut curry sauce
$23.95

SeasaME Anr Tuna
Sesame crusted, gingered vegetables,
steamed rice, wasabi oil,
sake-soy reduction

$27.95

@ GrazeD GRILLED
SALMON
Lobster mashed potatoes, sweet chili buerre
blanc, sautéed spinach

BLACKENED GROUPER
Jambalaya rice, grilled asparagus,
shrimp cream sauce

PaN SEARED SEA Bass
Sweet pea risotto, wild mushrooms,
miso butter sauce
$29.95

FisH & CHIPs
Tempura butter, Asian slaw,
sweet potato fries
$18.95

~: SusHr MENU :~

Crisry Rice witH Spicy TuNa

Flying fish roe, jalapeno and spicy mayo $8.95

Scarror PoprPErs
Baked scallops, salmon and dynamite sauce $7.95

YELLOWTAIL JALAPENO SASHIMI

Soy citrus, jalapeno, cucumber, orange supremes
andseasalt $11.95

SEAWEED SALAD

Mixed seaweed, agar agar, cucumber, carrot, daikon radish

and sesame seeds $5.95

BEEF TATAKI

Marinated filet, seared rare, jalapeno shiitake salsa $14.95

TuNa Pokg
Hawaiian tuna tartare, avocado, wonton crisps $11.95

SUNOMONO SALAD
Fresh cucumbers, daikon, carrots,sweet rice vinegar dressing
Add salmon skin $1.00
Add shrimp $2.00

Add octopus $4.00 CR AVE SPECI AILTY ROLLS

DracoN WrAPS

$3.95

Spicy tuna, eel, fried green onions, avocado, crunchy flakes,

miso dressing, chili oil, wrapped in a crepe &soy paper $12.95

CurroTLE OCEAN

Soft shell crab, yellowtail and chipotle mayo $15.95

CATERPILLAR
Spicy tuna, smelt roe, cucumber, mango,
avocado and sweet sauce $13.95

ALOHA
Spicy tuna, mango, cilantro, avocado, poké sauce

$15.95

CHICKEN & PAstA

CHICKEN STIR-FRY
Bell peppers, zucchini, sugar snap peas, broccoli,
stir-fry sauce, steamed white rice
$18.95 Add Shrimp $5

FETTUCINI & ROASTED MUSHROOMS

Roasted chicken, bacon, Gruyére cream sauce

@ SHRIMP & ANDOUILLE
Sautéed shrimp, andouille sausage, spinach, broccolini, tomato,
vodka cream, linquini
$19.95

Sricy LAMB MEATBALLS
Red pepper pomodoro, fettucini, Parmesan
$17.95

Pizza

MExican
Tuna, escolar, jalapeno, avocado, cilantro, spicy mayo
andsoy ditrus sauce $17.95

@ Roastep HALF CHICKEN

Tomato basil salad, broccolini, whipped potato,
lemon vinaigrette
$19.95

RoasTteDp CHICKEN & PENNE

Roasted red pepper, kalamata, goat cheese,
pine nuts, fresh basil, Romesco sauce

Bakep CHEESE PENNE
Grilled chicken, smoked cheddar, colby,
monterey jack, and Parmesan
$15.95

FLATBREAD

Crassic PEPPERONT
Roasted tomato sauce, mozzarella, basil, goat cheese

$12.95

FrESH M ARGHERITA
Focaccia pizza dough, oven dried tomato, mozzarella,
fresh basil
$12.95

CurpotLE BBQ CHICKEN
Smoked Gouda, mozzarella, red onions, chopped cilantro
2.95

Evr Pastor
Braised pork, pineapple, jalapefio, basil
$13.95

RoasTED CHICKEN
Pesto, sun dried tomato, shiitaki, portobello, truffle oil

$12.95

SEAFOOD FLATBREAD
Shrimp, crab, calamari, roasted red pepper, arugula

$13.95

GRAPE & APPLE
Bleu cheese crumbles, fresh apple, rosemary, honey

$11.95
CAPRESE FLATBREAD

Tomato, mozzarella, basil, avocado, balsamic reduction
$12.95

ADV212

COOKED & VEGETARIAN RoOLLS

aN_aR________ AMERICAN FAVORITES _

Sricy Tuna RoLL $725
Spricy SALMON ROLL $6.95
DyNaMmITE RoLL $795

Raimnsow RoLL
California roll topped with the Chef's selection
offourkinds o fish $13.95

#9 RoLL
Shrimp tempura, salmon, avocado,
sesame seeds and sweet sauce $12.95

Parrry Ror
Salmon, cream cheese and
sesame seeds $7.95

FIrE
Shrimp tempura, spicy salmon, cucumber $12.95

GobziLLA
Spicy tuna, shrimp tempura, cream cheese, avocado, cucumber,
seaweed salad, crunchy flakes, sweet sauce $17.95

Cruncay Sricy Tuna
Spicy tuna, red tuna, albacore tuna, crunchy flakes $16.95

Sumo
Spicy salmon, mango, cilantro, asparagus, sweet sauce,
tempura battered and flash fried $13.95

SURF ~N~ TURF
Shrimp tempura, spicy tuna, seared beef, crispy shallots $14.95

~ Roe is not cooked. You may request without on any roll.~

CALIFORNIA (contains Roe)
Snow crab, cucumber and avocado $6.95

CRUNCHY (contains Roe)

Shrimp tempura, avocado, spicy mayo and sweet sauce $12.95

SPIDER (contains Roe)
Softshell crab and flying fish roe $9.95

TEMPURA (contains Roe)
Shrimp tempura, avocado and spicy mayo $8.95

KEerLant’s
Shrimp tempura, avocado, fresh water eel and sweet
&spicy shrimp sauce $16.95
Avocapo Rorr $3.75

PrckLED SQuasH RoLL $3.75

_ NicIr1 / SasHiMI

Nigiri is hand pressed sushi, a slice of fish or seafood

served over sushi rice, sold in pairs.

Sashimi is thin slices of seafood arranged artistically

on a serving dish.
YeLLowrFIN Tuna (MAGURO)  $6.25
Avracore Tuna (BincHo)  $5.25

YerrowtaIL (HamAacHI) $6.25
SALMON (SAKE) $4.95
SeA Bass (Suzukr) $4.95

SOCKEYE SALMON (BENI-SAKE)  $5.95
Escorar (MuTsu) $5.95
Fresn Water EeL (UNaGI) 4795
Cookep SHrimP (EBI) $4.25
Ocrorus (Tako) $5.95

$8.95
$6.95
$8.95
$5.95
$5.95
$7.95
$7.50
$9.95
$5.95
$7.95

CRAVE VEGGIE

Carrot, spinach, asparagus, cucumber wrapped with avocado
and sesame dressing $8.95

VoLrcano
Baked scallops, snow crab, avocado,
cucumber, spicy sweet sauce $14.95

Crave Futomaxkt
Eqq custard, spinach, cucumber, asparaqus, pickled squash,
pickled daikon radish $9.95

TeMPURA VEGGIE
Carrot, avocado, squash, asparagus, cream cheese,
tempura flash fried $8.95

CucuMBER RoLL $375

PickLED DatkoN RapisH RoLL $4.25

(11am - 4rm)

(Substitutions are not possible.)

Susti Lunca Comso
California roll, assorted Nigiri, choice of steamed rice or Miso
soup $12.95

BenTo Box
Three pieces each of the following rolls: tuna, salmon,
cucumber, yellowtail scallion, served with fresh fruit,
vegetable tempura, mixed green salad $9.95
(Substitutions are not possible.)

BenTo Box
Choice of one of the following rolls: spicy salmon, spicy tuna,
philly or dynamite, served with panko fried shrimp, seaweed
salad, fresh fruit sashimi $13.95
(Substitutions are not possible.)

LuNncH FEATURES ___

CRAVE

FRESH ¢ VIBRANT * AMERICAN

~:Take Out Menu:

CRAVE

4250 Salzedo Street | Suite 1425
Miami, Florida 33146
Phone: 305.444.4595

WwW.Craveamerica.com

Hours
LUNCH
Monday — Saturday: 11am —4pm
Sunday: 10am — 4pm

DINNER
Sunday — Thursday: 4pm — 10pm
Friday & Saturday: 4pm — 11pm
Sunday: 4pm — 10pm

SusHi & Wi

Friday & Saturday: 11am — 11pm
Sunday: 11am — 10pm

www.CRAVEAMERICA.com



~: LuNCcH MENU ~

~ We support locally owned, independently operated farms and businesses.~
~ All of our meat is either 100% natural or free range raised. We strive to source all natural or organic produce, dairy and coffee.~
~ Our dressings and sauces are made from scratch on premises. We use only the highest quality and freshest ingredients available.~

APPETIZER

~: LuncH MENU ~

a,

~ We support locally owned, indep ted farms and busi ~
~ All of our meat is either 100% natural or free range raised. We strive to source all natural or organic produce, dairy and coffee.~
~ Our dressings and sauces are made from scratch on premises. We use only the highest quality and freshest ingredients available.~

ENTREE

MinI-BurGeRs
Smoked cheddar, caramelized onion, King's Hawaiian sweet bun
$10.95

@ CRAVE WinGs
Lemon Garlic Wings, cucumber, bleu cheese ~or~
Chili Glazed Wings, seasame seeds, green onion
$10. ® STEAMED MUSSELS

Coconut red curry broth, spinach, tomato, ginger
Kocr Beer Tacos $12.05

Kimchee, salsa verde, warm torilla
BAKED CRAB & ARTICHOKE
Creamy crab blend, fresh herbs,

Tuna TaTakr homemade flatbread
$12.95

Seared sushi grade ahi tuna, orange soy reduction, wasabi cream
$13.!

@ MEDITERRANEAN PLATE

CALAMARI Pita, hummus, olives, roasted garlic
$9.95

Crispy commeal crust, spicy Japanese mayo
$10.9

@ EpaMAME

GriLLED CEVICHE Glazed Sga(ha S0y sauce
6.95

Shrimp, scallop, kimchee, mango, cilantro
12.95
$ CAPRESE FLATBREAD

BUTTERMILK CHICKEN SLIDERS Tomato, mozza(el\a, basil, avocado,
Remoulade, butter pickles, King’s Hawaiian sweet bun ba‘Sagll(Ofegd;wOﬂ

SouPrs & STARTER SALADS

~:DINNER MENU~

~ We support locally owned, independently operated farms and businesses.~
~ All of our meat is either 100% natural or free range raised. We strive to source all natural or organic produce, dairy and coffee.~
~ Our dressings and sauces are made from scratch on premises. We use only the highest quality and freshest ingredients available.~

APPETIZER

@ Manr MaHI
Tropical fruit salsa, steamed white rice, spinach,
coconut curry sauce

& GRILLED BIsTRO STEAK
Grilled beef steak tomato, natural fries, stout demi

$14.95

@ FrEsH ATLANTIC SALMON

Grilled vegetables, steamed rice, Thai chili beurre blanc
$14.

FisH & CHips
Tempura batter, Asian slaw, sweet potato fries
$12.95

CHICKEN & Pasta

SEASONAL Sour
Cup $3.95 Bowl $5.95

@ HeAarTY ® BrLack BEan Sour

TomaTo PEesto (up $3.95 Bowl $5.95
(1p$3.95 Bowl $5.95

® CRAVE SaLap GRILLED CEASAR

Mixed greens, pine nuts, goat cheese, Grilled romaine lettuce, ceasar dressing,
basalmic vinaigrette crouton, Pamesan
$4.95

ENTREE SALADS

@ GRILLED SALMON
Spring greens, spinach, candied walnuts, fresh apples,
bleu cheese, and cider walnut vinaigrette
$14.95

SesaMmE AH1 Tuna
Sesame seared tuna, field greens, radish,
cucumber, julienne carrot, kaiware sprouts,
wasabi vinaigrette

@ CRAVE CHorPED
Chicken, salami, garbanzo beans, provolone, AsiaN NOODLE
honey balsamic vinaigrette Fresh vegetables, rice noodles, stir-fried chicken, crispy wontons,

toasted almonds, rice wine vinaigrette

® Tossep Turkey CoBB
Roasted turkey, bacon,avocado,}hard—bowled eqq, @ STEAK SALAD
bleu cheese dressing Spinach, red onion, tomato, bacon,
$11.95 balsamic vinaigrette, tempura onion

@ CrAVE GRILLED CHICKEN

Spring greens, pine nuts, goat cheese, GRILLED CHICKEN CAESAR

ba\sag‘\lczvmgaégrette Grilled romaine lettuce, Caesar dressing,
. crouton, Parmesan
@ SHRIMP & FrUIT $12.95
Grilled shrimp, mango vinaigrette, pineapple, melon, CRAVE Mixep GREENS
ST ahew Pine nuts, goat cheese, balsamic vinaigrette
$14.95 o

Lunca COMBINATIONS

FeTTUCINT & ROASTED MUSHROOMS
Roasted chicken, bacon, Gruyere cream sauce
$13.95

Roastep CHICKEN & PENNE
Roasted red pepper, kalamata, goat cheese, pine nuts,
fresh basil, Romesco sauce
$11.95

CHICKEN STIR-FRY
Roasted red pepper, kalamata, goat cheese, pine nuts,
fresh basil, Romesco sauce
$14.95 Add Shrimp $5

Pizza

BakeDp CHEESE PENNE
Grilled chicken, smoked cheddar, colby,
monterey jack, Parmesan

® SHrIMP ANDOUILLE
Sautéed shrimp, andouille sausage, spinach, broccolini,
tomato, vodka cream, linguini
$15.95

Spicy LAMB MEATBALLS
Red pepper pomodoro, fettucini, Parmesan
$13.95

FLATBREAD

CrassiC PEPPERONT
Roasted tomato sauce, mozzarella, basil,
goat cheese
$10.95

FrESH M ARGHERITA
Focaccia pizza dough, oven dried tomato,
mozzarella, fresh basil
$10.95

CarrotLE BBQ CHICKEN
Smoked Gouda, mozzarella, red onions,
chopped cilantro
$11.95
Er PasTor

Braised pork, pineapple, jalapeno, basil
$12.95

~ Includes a Choice of Sides: CRAVE Salad, Cup of Soup, Natural Cut Fries ~

Havrr SaAnDWICHES $9.95 PErRsoNaL Pizza $9.95 Susur Bento Box $9.95

CRAVE CertiriED ANGUS BURGER
Smoked cheddar, lettuce, tomato, onion,
pickle, natural cut fries

Grouper CLUB
Bacon, remoulade, red onion,
natural cut fries
$14.95

CHICKEN WITH APPLE & BRIE
Applewood bacon, brie cheese, fresh apple,
natural cut fries
$9.95

TURKEY & AvoCADO BURGER
Avocado, chipotle mayo, bacon, pepper jack,
natural cut fries
$11.95

SANDWICH

Roastep CHICKEN
Pesto, sun dried tomato, shiitake, portobello, truffle oil

CAPRESE FLAT BREAD
Tomato, mozzarella, basil, avocado,
balsamic reduction
$10.95

GRAPE & APPLE
Bleu cheese crumbles, fresh apple,
rosemary, honey
$9.95

SEAFOOD FLATBREAD
Shrimp, crab, calamari, roasted red pepper,
baby arugula
$13.95

CALAMARI
Crispy commeal crust, spicy Japanese mayo
$10.95

Koar Beer Tacos
Kimchee, salsa verde, warm tortilla

® CRAVE WinGs

Lemon Garlic Wings, cucumber, bleu cheese ~or~
Chili Glazed Wings, seasame seeds, green onion
$10.

@ MEDITERRANEAN PLATE
Pita, hummus, olives, roasted garlic
$9.95

BurTERMILK CHICKEN SLIDERS
Remoulade, butter pickles, King's Hawaiian sweet bun
$10.95

TunaA TaTAKI
Seared sushi grade ahi tuna, orange soy reduction,
togarashi salt, wasabi cream
$13.95

MiNI-BURGERS
Smoked cheddar, caramelized onion, King's Hawaiian sweet bun
$10.95

& STEAMED MUSSELS
Ginger, miso broth, baguette

BAKED CRAB & ARTICHOKE
Creamy crab blend, fresh herbs, homemade flatbread
$12.95

Crtrus CEVICHE
Citrus cured scallop & shrimp, bell peppers,
cilantro, wonton chips
$12.95

@ EpAMAME
Glazed Sriracha soy sauce
$6.95

CAPRESE FLATBREAD
Tomato, mozzarella, basil, avocado,
balsamic reduction
$12.95

@ Hearty TomaTO PESTO
Parmesan, pistachio, fire-roasted tomato
Cup$3.95 Bowl $6.95

@ Brack Bean Sour
Salsa fresco, cilantro, sour cream
Cup $3.95 Bowl $6.95

SEASONAL Sour
Chef crafted with the season’s freshest flavors
Cup $3.95 Bowl $6.95

Spicy LaMB BURGER
Harissa aioli, caramelized onions, goat cheese,
natural cut fries
$11.95

GRILLED PORTOBELLO BURGER

Balsamic marinated, mozzarella, avocado,
basil aioli, natural cut fries

Fisu Tacos
Grilled tuna, cabbage, red onion,
cilantrorice, black beans
$13.95

NEW YORK PASTRAMI
Hot New York pastrami, caraway rye,pepper jack cheese,
red onion, natural cut fries

Add chicken $5, or shrimp, steak or salmon $6

AsiaN NOODLE

Fresh vegetables, rice noodles, stir-fried chicken, crispy wontons,

toasted almonds, rice wine vinaigrette

@ GRILLED SALMON
Spring greens, spinach, candied walnuts, fresh apples,
bleu cheese, cider walnut vinaigrette

& STEAK SALAD
Spinach, red onion, bacon, balsamic vinaigrette
tempura onion

@ StarRTER CRAVE

Fresh spring greens, toasted almond, goat cheese,
house balsamic vinaigrette
$5.95

STARTER GRILLED CAESAR
Grilled romaine lettuce, Caesar dressing, crouton,
Parmesan
$5.95

@ StarTER CRAVE CHOPPED

Chicken, salami, garbanzo beans, provolone,
honey balsamic vinaigrette
$6.95

$15.95
SANDWICH
CRAVE BURrGER Fisu Tacos & SHAVED STEAK MELT
Smoked cheddar, lettuce,tomato, onion, Grilled tuna, cabbage, red onion, cilantro Peppers, onions, smoked cheddar cheese,
pickle, natural cut fries rice, black beans hoagie, natural fries
$11.95 $13.95

Honey Chicken Salad Fresh Margherita Tuna, salmon, yellowtail,
CRAVE Cuban (lassic Pepperoni cucumber maki, vegetable tempura,
New York Pastrami BBQ Chicken spring mix salad, fresh fruits

€ SHAVED STEAK MELT $10.95
Peppers, onions, smoked cheddar cheese, hoagie,
tural cut fri
1205 CRAVE CusaN
Roasted pork, ham, pepper jack, pickle, remoulade,
AHI TUNA STEAK natural fries
Sesame soy marinade, ginger wasabi aioli, $11.95
Asian slaw, natural cut fries

$15.95

@ Indicates item can be prepared Gluten Free with request to your server.
@& Certified Angus Beef, which represents less than 8% of all beef produced in the U.S.



