THE FAMOUS MAC & CHEESE

ENTRÉES

Our nationally & globally acclaimed classic consists of:
10-year cave-aged sharp cheddar, imported parmigiano,
hand-made mozzarella, Italian cavatappi pasta,
and Chef’s secret ingredients. 10

Cedar Plank Salmon*
Atlantic salmon fillet marinated in olive oil,
rosemary, thyme, and garlic then grilled medium-rare
and accompanied by sautéed Mediterranean salad. 21

TOPPINGS:

Scallops +15
Short Ribs +12
Grilled Chicken +6

Broccoli +4

Pulled Pork +8
Sautéed Shrimp +8
Bacon +4

SANDWICHES
Accompanied with Fries, Sweet Potato Fries or Side Salad

Crave’s ¾ Pound Burger*
House-ground, hand-patted black angus beef burger on a
brioche bun with romaine, fresh tomato and red onion. 12

Herb Steak Oscar*

Add your choice of: Cheddar, Mozzarella, Bleu Cheese, American,

Rosemary & thyme encrusted strip steak accompanied by jumbo
lump blue crab, asparagus and gorgonzola cream sauce. 28

Add: Bacon, Brie, Aged Swiss or Goat Cheese +1 ea. Fried Egg* +1.50

Blackening Seasoning, Mushrooms, or Sautéed Onions +.50 ea.



THE MOST AWARD WINNING MAC & CHEESE IN AMERICA
SIX consecutive Charleston MAC-OFF victories
“The most Life-Changing Mac & Cheese in the Nation” -ESQUIRE Magazine
Nationally ranked as the top Mac & Cheese in America by: Yahoo!, Travel
& Leisure Magazine, Eater, Thrillist, The Culture Trip, and more


APPETIZERS
Artisan Wings

North Atlantic Sea Scallops*

Spinach & Tomato Grilled Cheese

Sea Scallops seared until golden brown then served on a bed of
rich Lobster Risotto and Garlic pan-fried local Green Beans. 29

Mozzarella, goat cheese, spinach and tomato on toasted sourdough. 11

Chicken Marsala
Pan-seared all-natural chicken breast with wild
forest mushrooms in a marsala wine sauce served
over boursin risotto with steamed broccoli. 20

Whole jumbo chicken wings fried perfectly crisp and
tossed in chef’s sweet and tangy Thai peanut sauce. 14

Prime Ribeye*

P.E.I. Mussels

Chef’s selection of Painted Hills prime ribeye is
grilled to your liking and served with loaded mashed
potatoes and fried tempura green beans. 34

served in your choice of sauce with a grilled baguette. 11
White: White Wine, Sweet Shallots, Fresh Garlic and a splash of cream

Red*: Bell Peppers, Red Onions, Mai Ploy, Red Chili Broth and a
Coconut Milk Reduction served with fresh picked Cilantro.

*-Gluten Free & Paleo Friendly (without Baguette)

Greek Dip

All-Natural Short Ribs

Creamy Garlic Hummus accompanied by a Mediterranean Olive
Tapenade and Mixed Green Salad with a Lavash Flatbread. 11

Grass-fed short ribs slow-braised in sweet chili
sauce over gorgonzola mashed potatoes garnished
with julienne seasonal vegetables. 23

Spicy Yellow Fin Tuna*
Calamari
Jumbo all-natural calamari, local zucchini and squash chips
breaded, deep fried and served with marinara sauce. 10

Fried Green Tomatoes

Hanger Steak*

One half of a free-range, hormone-free chicken fried
golden brown served with crispy potato salad, fried
brussels sprouts and foie gras gravy. 19

Fresh Local Fish*
Chef’s selection of sustainable & locally caught
fish lightly dusted in cornmeal over creamy farro
with fresh Puttanesca sauce. *MARKET PRICE*

Tomato Bisque

Filet Mignon*

House-made with fresh herbs and a touch of Cream. Cup 5 / Bowl 7

8oz center-cut prime filet wrapped in imported prosciutto
and served with gorgonzola mashed potatoes, grilled
vegetables, and a mushroom & onion demi-glace. *MARKET PRICE*

Soup of the Day

Chicken Caesar Salad
All-natural chicken breast, romaine, house-made Caesar dressing,
shredded parmesan, croutons and a parmesan crisp. 12

Local Butter Lettuce Salad

Buttermilk Fried Chicken

Crave’s Classic Recipe, garnished with Crème Fraiche,
Chili Oil, and a fresh baked Crostini. Cup 6 / Bowl 10

Cobb Salad
Romaine lettuce topped with egg, chicken, avocado, applewood
smoked bacon, cheddar cheese and house-made croutons. 14

Butter lettuce with gorgonzola cheese, pork lardons, red onions,
julienne apples, walnuts, cherry tomatoes and creamy dill dressing . 13

Crab Cake

She Crab Soup

SALADS

Frutti di Mare*

Balsamic, basil and brown sugar marinated hanger steak
sliced and served over sautéed spinach, bing cherries, walnuts,
candied onion, and brie finished with a balsamic reduction. 26

SOUPS

Half-pound of oven-roasted turkey, bacon, melted cheddar, romaine,
& tomato with Cajun remoulade served on toasted ciabatta. 13

Sautéed P.E.I. mussels, shrimp, and hearty pieces of
fillet of fish with garlic, shallots, & herbs in a white
wine cream sauce served over fresh tagliatelle. 24

Parmesan crusted fried green tomatoes served with housemade bacon-jalapeno pimento cheese and chow chow. 12
Jumbo lump crab cake served over Spanish style sweet corn
salsa and finished with spicy remoulade. 14

.

Turkey Club

Pork Milanese
Fresh herbs and parmesan cheese breaded pork ribeye, panseared until crispy brown finished with a caper cream reduction
over gorgonzola mashed potatoes and sautéed spinach. 18

Featured in The Charleston Chef’s Table Cookbook

Sushi grade yellow fin tuna loin with avocados and
cucumber salad served with crispy plantain chips. 12

Prime Reuben
Grass-fed prime corned beef cured in-house, served
on a brioche bun with aged swiss cheese, sautéed mushrooms
and house-made thousand island dressing. 15

Chef’s soup of the day. Ask your server for details. Cup 4 / Bowl 6

Seasonal Salad
Roasted butternut squash salad with warm cider vinaigrette, dried
cranberries, shredded parmesan, pecans, and croutons
over baby arugula and fresh winter frisée. 12

House-Made Dressings:
Bacon Vinaigrette, Lemon Vinaigrette, Blackberry Vinaigrette,
Balsamic Vinaigrette, Champagne Vinaigrette, Ranch, Caesar,
Honey Mustard, Bleu Cheese, or Creamy Dill.

À LA CARTE SIDES
Gorgonzola Mashed Potatoes 5
Fried Brussels Sprouts 5
Sautéed Spinach 5

Julienne Vegetables 5
Steamed Broccoli 5
Green Beans 5

Grilled Seasonal Vegetables 6
Crispy Potato Salad 6
Boursin Risotto 6

Creamed Spinach 6
Mediterranean Salad 6

= GLUTEN FREE (CELIAC FRIENDLY UPON REQUEST)
*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

CRAVE LUNCH
SALADS
Sweet Potato Chicken
Lightly fried all natural chicken breast breaded with
sweet potato flour served over mixed greens with
avocado, cheddar cheese, corn salsa, and tomatoes. 12

Cobb Salad

THE MAC & CHEESE
Our nationally & globally acclaimed classic consists of:
10-year cave-aged sharp cheddar, imported parmigiano,
hand-made mozzarella, Italian cavatappi pasta,
and Chef’s secret ingredients. 10

Chicken Caesar Salad
All natural chicken breast, romaine, housemade Caesar dressing, shredded parmesan,
croutons and a parmesan crisp. 12

Spinach Salad
Baby spinach, feta cheese, red onion,
seasonal fruit and walnuts. 12

Seasonal Salad
Roasted butternut squash salad with warm cider vinaigrette,
dried cranberries, shredded parmesan, pecans and croutons
over baby arugula and fresh winter frisée. 12

Scallops +15
Short Ribs +12
Grilled Chicken +6

Broccoli +4

Add Salmon +12 Add Shrimp +8
Add Chicken +6 Add Sea Scallops +15
Ask your server about adding OR substituting the proteins above

House-Made Salad Dressings
Ranch, Honey Mustard, Bleu Cheese, Caesar, Creamy Dill,
Balsamic Vinaigrette, Champagne Vinaigrette, Bacon Vinaigrette,
Lemon Vinaigrette, or Blackberry Vinaigrette,

Bacon +4

The Most Award-Winning Mac & Cheese in America
SIX consecutive Charleston MAC-OFF victories
“The most Life” Changing Mac & Cheese in the Nation
-ESQUIRE Magazine
Nationally ranked as the top Mac & Cheese in
America by: Yahoo!, Travel & Leisure Magazine,
Eater, Thrillist, The Culture Trip… and more

Smoked Pork
Honey-chipotle marinated house-smoked pulled pork topped with
a coconut onion ring and coleslaw on a brioche bun. 11

Turkey Club
Oven-roasted turkey, bacon, cheddar cheese, romaine lettuce,
tomato and Cajun remoulade served on toasted ciabatta. 13

Crave’s ¾ Pound Burger*
House-ground, hand-patted black angus beef burger on a
brioche bun with romaine, fresh tomato and red onion. 12
Add your choice of: Cheddar, Mozzarella, Bleu Cheese, American,
Blackening Seasoning, Mushrooms, or Sautéed Onions +.50 ea.
Add: Bacon, Swiss, Brie or Goat Cheese +1 ea. Fried Egg* +1.50

Grilled Cheese & Tomato Bisque
Italian mozzarella on grilled challah bread served with
a cup of our homemade tomato bisque as the side. 10

Three made-to-order hand-crafted tacos presented
in grilled flour tortillas with shredded cabbage,
house-made pico de gallo and honey chipotle aioli.

Blackened Fish Tacos

WRAPS
Grilled Chicken
Grilled all-natural chicken breast, with lettuce, tomatoes,
mayonnaise, cucumber and avocado in a garlic & herb wrap. 11

Pan-seared blackened white fish. 11

Grilled Vegetable

Pulled Pork Tacos

Char-grilled zucchini, squash, red onions, red
peppers, and baby portabella mushrooms with
locally made goat cheese in a garlic & herb wrap. 10

In-house smoked pulled pork in
a honey-chipotle marinade. 13

SOUPS

Prime Reuben

Pulled Pork +8
Sautéed Shrimp +8

HAND-CRAFTED TACOS

SALAD EXTRAS

Fried Chicken BLT
Grilled challah, pecan mayo, Southern style pimento cheese,
tomatoes, butter lettuce, and applewood smoked bacon. 14
Grass-fed prime corned beef cured in-house, on a brioche bun with
swiss cheese, sautéed mushrooms, & 1,000 Island dressing. 15

à-La-Carte Toppings:

Romaine lettuce topped with egg, diced chicken,
avocado, bacon, cheddar cheese and croutons. 14

SANDWICHES

Turkey & Brie
All white turkey, French brie, spinach, red onions and
house-made cranberry mayonnaise in a lavash wrap. 14

Shrimp Tacos

Sweet Potato Chicken

Crave’s classic recipe garnished with crème
fraiche, Chili Oil, and a fresh baked Crostini.

Blackened & seared large white shrimp. 15

Cup 6 / Bowl 10 / Sourdough Bread Bowl 15

Blackened Chicken Tacos

Lightly fried all natural chicken breast breaded with sweet
potato flour, avocado, corn salsa, tomato, and balsamic
vinaigrette in a garlic & herb wrap. 13

Tomato Bisque

Seasoned all-natural boneless
chicken breast grilled to order. 11

She Crab Soup

House-made with fresh herbs and a touch of cream.
Cup 5 / Bowl 7 / Sourdough Bread Bowl 12

ADDITIONAL TACO TOPPERS

Soup of the Day
Chef’s Soup du Jour. Ask your server for details.
Cup 4 / Bowl 6 / Sourdough Bread Bowl 11

Shredded Cheddar +50c Corn Salsa +50c
Green Tomato Salsa +50c Avocado +2



SANDWICHES & WRAPS



…are accompanied with a house-made pickle and your
choice of either: Hand-Cut French Fries, Sweet Potato
Fries, a Cup of Soup Du Jour, Side Salad, or Coleslaw.

SUBSTITUTIONS: Side Mac & Cheese +2.50
Crispy Potato Salad +1 Coconut Onion Rings +1.50

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

CRAVE BRUNCH
CLASSIC BRUNCH

SIGNATURE BRUNCH

Crave’s Big Breakfast

Monte Cristo

Choice of Belgian waffle or large pancake, scrambled eggs, and
either applewood bacon, local boar sausage or Canadian bacon
served with red bliss home fries. 12

Turkey breast, Canadian bacon, Swiss cheese and
dijon mustard piled on challah bread then deep fried.
Served with red bliss home fries, seasonal fruit
compote and a dusting of powdered sugar. 13

Eggs Benedict*
Two poached eggs served over Canadian bacon on a toasted
English muffin topped with classic hollandaise served with
red bliss home fries. 12 ADD Crab: +3.5 ADD F.G. Tomatoes: +3

Chicken & Waffles

Breakfast Sandwich

The Charleston

Choice of a toast or an English muffin stuffed with applewood
bacon, white American cheese and scrambled eggs served with
red bliss home fries. 12
SUB Gluten Free Bun +3

Fried green tomatoes and house-made hollandaise
sauce topped with Bering sea crab meat and finished
with poached eggs. 16

Southern fried chicken breast served with two
sweet potato Belgian waffles. 16

Shrimp & Grits
Shrimp and house-made chorizo sausage over cheddar
stone ground grits topped with black pepper gravy. 12

French Toast
Served with seasonal fruit compote & hot cream cheese icing. 12

Veggie Omelet
Crave’s classic omelet with mushrooms, onions, tomatoes,
bell peppers, spinach, & mozzarella served with home fries. 12

THE MAC & CHEESE
Our nationally & globally acclaimed classic consists of:
10-year cave-aged sharp cheddar, imported parmigiano,
hand-made mozzarella, Italian cavatappi pasta,
and Chef’s secret ingredients. 10
Scallops +15
Short Ribs +12
Grilled Chicken +6

Sweet Potato Chicken Wrap
Lightly fried all natural chicken breast breaded with sweet
potato flour, avocado, corn salsa, tomato, and balsamic
vinaigrette in a garlic-herb wrap. 13

Prime Reuben

Pulled Pork +8
Sautéed Shrimp +8
Bacon +4



THE MOST AWARD WINNING MAC & CHEESE IN AMERICA
SIX consecutive Charleston MAC-OFF victories
“The most Life-Changing Mac & Cheese in the Nation” -ESQUIRE Magazine

Nationally ranked as the top Mac & Cheese in America by:

Yahoo!, Travel & Leisure Magazine, Eater, Thrillist,
Culture Trip, and more!

SANDWICHES
Accompanied with Fries, Sweet Potato Fries or Side Salad

TOPPINGS:
Broccoli +4

SOUP & SALADS
She Crab Soup
Crave’s classic recipe garnished with chili oil, crème fraiche
and a fresh baked crouton. Cup 6 / Bowl 10

Chicken Caesar Salad
All natural chicken breast, romaine, Caesar dressing, shredded
parmesan, croutons and a parmesan crisp. 12

Substitute Sautéed Shrimp +4

Mediterranean Omelet

Grass-fed prime corned beef cured in-house, served
on a brioche bun with aged swiss cheese, sautéed
mushrooms and house-made 1,000 island dressing. 15

Omelet with tomato, spinach, and feta served with
red bliss home fries. 12
Egg White +2

Smoked Pork

Lightly fried all natural chicken breast breaded with sweet
potato flour served over mixed greens with avocado, cheddar,
corn salsa, and tomatoes. 13

Egg White +2

Ol’ Macdonald had an Omelet
The whole farm omelet of bacon, ham, sausage, cheddar,
American & mozzarella cheeses served with home fries. 13

Honey-chipotle marinated house-smoked pulled pork topped
with a coconut onion ring and coleslaw on a brioche bun. 12

Turkey & Brie Wrap

Sweet Potato Chicken

Substitute Sautéed Shrimp +4

Egg White +2

Oven-roasted turkey, French brie, spinach, red onions and housemade cranberry mayonnaise in a Lavash wrap. 14

Rustic Skillet

Spinach & Tomato Grilled Cheese

Sautéed country ham, red bliss home fries, caramelized
onions, roasted bell peppers and scrambled eggs
topped with black pepper gravy. 12
Hangover Style: +3

Mozzarella, goat cheese, spinach and tomato on sourdough. 11

Roasted butternut squash salad with warm cider vinaigrette,
dried cranberries, shredded parmigiano, pecans and croutons
over baby arugula and fresh winter frisée. 12

Crave’s ¾ Pound Burger*

Cobb Salad

House-ground, hand-patted black angus beef burger on a
brioche bun with romaine, tomato and red onion. 12
ADD: cheddar, mozzarella, bleu cheese, American, blackening
seasoning, sautéed mushrooms, or sautéed onions +.50 / ea.
ADD: bacon, swiss, brie or goat cheese +1/ ea. fried egg* +1.50

Romaine topped with egg, diced chicken, avocado, bacon,
cheddar cheese and croutons. 14

à-La-Carte
Gluten Free Bun, English Muffin, Toast,
Red Bliss Home Fries, Two Eggs* (any style),
Bacon, Boar Sausage, or Canadian Bacon, +3 ea.

Turkey Club
Oven-roasted turkey, bacon, cheddar cheese, romaine,
tomato and Cajun remoulade served on toasted ciabatta. 13

Seasonal Salad

House-Made Dressings
Bacon Vinaigrette, Lemon Vinaigrette, Blackberry Vinaigrette,
Balsamic Vinaigrette, Champagne Vinaigrette, Ranch,
Honey Mustard, Bleu Cheese, Caesar, or Creamy Dill.

*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

