
SHARING

CHEESE + SALUMI 29
Chef’s Choice
2 Cheese
2 Artisan Cured Meats
1 House Made Spread
w House Marinated Olives
Pickled Vegetables, Peach Mostarda,
Fruit Preserve, Bread + Crackers

VEGAN FAUX GRAS PATE 16
Blueberry Jelly, Celery Root Relish
+ Toasted House Made Sourdough   

GARDEN SALAD 14 
Seasonal Greens w Vegetables + Roasted Tomato Vinaigrette

WEDGE CAESAR 16
Crispy Rye Croutons, Traditional Garlic Dressing, 
Parmesan, Crispy Capers

SPINACH SALAD 16 
Fenek Farm Egg, Dried Cranberries, Pumpkin Seeds, 
Forbidden Rice Crisps, Hemp Hearts + Fresh Goat Cheese 
w Lemon + Roast Garlic Vinaigrette

SOUP OF THE DAY 9
Daily Inspiration

EXECUTIVE CHEF Jonathan Thauberger
OPERATIONS MANAGER Emily Nicholson GENERAL MANAGER Jessica Wallman

www.cravekwb.com | Follow us on Instagram @cravekwb|Facebook @cravekitchenwinebar

18% gratuity added to groups of 6 or more

Ocean Wise Seafood is an ocean conservation program that empowers consumers and businesses to 
choose sustainable seafood options.

Crave Kitchen + Wine Bar acknowledges that we operate on the traditional lands of the Treaty 4 
Territory, the original lands of the Cree, Saulteaux, Dakota, Nakota, Lakota, and the homeland of 
the Métis Nation. In the spirit of respect, reciprocity, and truth, we thank and acknowledge them for 
sharing the land with us.

BEEF CARPACCIO 19
Crave Spiced Popcorn, Shaved Grana Padano + Mustard Emulsion

STEAK TARTARE 23
6oz. Hand-Cut Raw Beef w Caper, Cornichon, Horseradish, Egg Yolk + Lentil Wafer

CRISPY CALAMARI 17 
Salsa Verde, Olives, Capers, Preserved Lemon + Parmesan 

PORK DUMPLINGS 15
Pan Fried w Ponzu + Sweet Garlic Chili Sauces

BUFFALO MOZZARELLA 18
Tomato, Sweet Pea, Radish, Basil + Balsamic Pearls


