
APPETIZERS
Beer Battered Cheese Curds  9.75
White cheddar curds beer battered, served with ranch,
jalapeño ranch, cayenne ranch or marinara

Towering Nachos 10.75
House-made tortilla chips with tomatoes, red onions, black olives, 
chili, pico de gallo, fresh guacamole, sour cream, cheese sauce,
shredded cheddar cheese and jalapeños
Add chicken $5, Angus patty $6 or Angus filet $8

Thick Cut Gourmet Onion Rings  9.45
Beer battered vidalia sweet onion rings, seasoned and served
with choice of dressing

Chicken Quesadilla  10.75
Chicken, cheddar jack cheese, roasted peppers on a flour tortilla. 
Served with a side of pico de gallo and sour cream

Jumbo Pretzel   10.95
Garlic butter and parmesan brushed jumbo pretzel,
served with cheddar cheese sauce

Breaded Portobello Mushrooms   10.95
Served with cayenne ranch sauce

Southwestern Egg Rolls   10.95
Crispy flour tortillas, chicken, black beans, corn, jalapeño jack
cheese, red peppers, spinach and served with jalapeño ranch

Ahi Tuna w/ Asian Slaw    13.95
Crackers, cucumbers & wasabi sauce

Beef Brisket Quesadilla   12.95
Shredded beef brisket, gouda and cheddar cheese, mushrooms,
vidalia onions on a flour tortilla.  Served with a side of pico de gallo
and sour cream

Veggie Hummus Plate   12.95
Mediterranean hummus, served with carrots, radishes, cucumbers,
celery and crackers.

Eggplant Strips   9.45
Served with parmesan cheese and marinara

Signature Daily Soup 4.25
Crock Homemade Chili  6.25
Crock Baked French Onion  6.25
Side Salad  6.75
Daily Soup, Salad & Italian Bread Combo  11.75

SOUPS

Sauce choices: Honey BBQ, Garlic Parmesan, Buffalo, or Chili Lime. 
Served with celery and a side of homemade ranch or blue cheese.

FRIDAY FISH FRY

Cod  16.45    Walleye  17.45    Lake Perch  18.45

Served with coleslaw, tartar sauce, rye bread, potato pancakes,
natural cut fries or sweet potato fries. Choose from breaded
or beer-battered

Burgers are served with natural cut french fries or sweet potato fries
and choice of bun, romaine lettuce, red onion, tomato & pickle spear

Bun choices:  brioche butter bun, whole grain, or pretzel
Udi’s Gluten-free bun $1 extra

Burgers: 7 oz certified angus prime beef, turkey or veggie patty

Cheese choices:  cheddar, american, swiss, pepperjack, gouda,
cheddarjack, mozzarella, bleu cheese, provolone

Toppings (for an additional charge): applewood smoked bacon,
caramelized vidalia onions, avocado, fried egg, fresh jalapeños,
sauteed mushrooms or sweet peppers

BURGERS

Bleu Cheese Vidalia Burger  12.95
Crumbled, melted bleu cheese and caramelized vidalia onions 

Bacon Cheddarjack Cheeseburger  13.95
Four slices of applewood smoked bacon, cheddarjack

Hickory Smokehouse Burger  12.95
Smoked gouda, battered onion rings, bbq sauce

Brunch Burger  13.95
Applewood smoked bacon, fried egg, american cheese

Southwest Burger  13.95
Pico de gallo, avocado spread, pepper jack cheese, chipotle mayo,
applewood bacon

WISCO Burger  14.95
Topped with vidalia onion rings, beer battered white cheddar cheese 
curds, applewood smoked bacon and buttermilk ranch sauce

Truffle Mushroom Swiss Burger  12.95
Portobello mushroom, truffle mayo, swiss cheese

Patty Melt  12.95
Grilled rye bread, american cheese
and caramelized vidalia onions

Angus Filet Mignon Sliders   15.95
(3) filet sliders with sautéed vidalia onions

Beef Brisket Sliders   12.45
(3) sliders with choice of cheese

Cheeseburger Sliders   11.95
(3) prime minis with choice of cheese

With 3 onion rings for garnish, fries not included
SLIDERS

Served with Spanish rice, sauteed red and yellow peppers, shredded 
cheddar, guacamole, lettuce, tomato, sour cream, and flour tortillas.  
Served with our homemade signature sauce! 

Chicken 16.95     Shrimp 17.95     Angus Filet Mignon 19.95

CRAVE’S
SIGNATURE FAJITAS

CHARGRILLED ANGUS 
STEAKS - RIBS - SEAFOOD

8oz Angus Filet Mignon  32.95

18oz Angus Bone-In Ribeye Steak  39.95

BBQ Baby Back Pork Ribs  21.95

8oz Norwegian Blackened Salmon  22.95

Fresh Catch of the Week   MP

All served with your choice of baked potato, au gratin potatoes or
wild rice. The dinner also includes sauteed veggies and your choice
of soup or salad Served from 4-9pm

10401 N PORT WASHINGTON RD,  MEQUON, WI 53092
Tel: 262.241.9600  Web: www.cravemequon.com

Homestyle Chicken Tenders  9.75
Served with ranch, bbq or honey mustard

Veggie Black Bean
Burger  11.95
Roasted red peppers, provolone
and dill cream cheese

Mediterranean
Turkey Burger  11.95
Seasoned mayo, choice of cheese

Angus Burger  11.95
Choice of toppings
additional charge

Jumbo Wings  6 wings  9.45      12 wings  17.95

Served with garlic bread and soup or salad. Served from 4-9pm  

Chef Joey’s Homemade Lasagna   20.95

Chef Joey’s Hand-made Spaghetti and Meatballs  19.95

Breaded Chicken Parmesan with angel hair pasta   20.95

Breaded Veal Parmesan with angel hair pasta   21.95

PASTA DISHES

Compliment your steaks with melted blue cheese $3
or sauteed mushrooms $2.50



10oz Angus NY Steak Sandwich  22.95
10 oz. certified Angus NY strip on Turano italian roll. Horseradish 
cream sauce on the side. Add sauteed mushrooms $1.50

Beef Brisket Sandwich  13.95
Old school homemade beef gravy
or bbq sauce over roasted beef brisket,
sautéed mushrooms and onions
on Turano italian roll

 Buffalo Chicken Sandwich  12.45
Crispy chicken with buffalo sauce, tomato, lettuce and homemade 
ranch

Bacon Avocado Chicken Ranch Wrap  13.95
Chopped grilled chicken, lettuce, tomato, bacon, avocado
and homemade ranch dressing in a flour tortilla.

Crispy Chicken Tacos  12.45
(3) crispy chicken tacos, lettuce, shredded cheddar, cayenne ranch 
sauce, pico de gallo with tortilla chips 

Angus Filet Mignon Tacos  16.95
(3) Angus Filet Mignon tacos, lettuce, shredded cheddar, guacamole,
pico de gallo with tortilla chips

Brisket Philly Cheesesteak  14.95
Homemade beef brisket topped with sauteed peppers and onions 
and provolone cheese sauce on Turano italian roll

Grilled or Breaded Chicken Sandwich  11.95

Grilled Southwest Chicken Sandwich  12.95
Pico de gallo, avocado spread, pepperjack, chipolte mayo,
applewood bacon

Sriracha Garlic Parmesan Chicken Sandwich  12.45
Grilled or breaded chicken

SANDWICHES

Buffalo Chicken Salad  15.95
Buffalo chicken tenders over crisp romaine lettuce tossed with ranch 
dressing and topped with applewood smoked bacon, celery, diced 
tomatoes and cucumbers

Ocean Salad  16.95
Choice of sesame crusted ahi tuna, salmon or shrimp over spinach, 
romaine lettuce, avocado, cucumbers, radishes, spicy wasabi-soy 
vinaigrette

Strawberry Spinach Salad  12.95
Fresh baby spinach, sliced strawberries, crumbled feta cheese
and toasted pecans. Tossed in balsamic vinaigrette    Add chicken $5  
salmon, shrimp, or ahi tuna  $6    Angus filet mignon $8

Angus Filet Mignon Steak Salad  19.95
Slices of grilled Angus Filet Mignon served over a bed of spring greens 
& romaine lettuce, carrots, red peppers, red onions, bleu cheese
crumbles, tomatoes, toasted pecans tossed in raspberry vinaigrette

Cajun shrimp, chopped romaine, sliced roma tomatoes, cucumbers, 
avocados, red onions, and corn, served with cilantro lemon dressing

Avocado Shrimp Salad  16.95

SALADS/WRAPS

RED WINES

WHITE WINES

SPECIALTY
DRINKS
Hand-Muddled Old Fashioned  7.75
Margaritas (blended or rocks)  8.50
Craving Bloody Mary  8.50
Long Island Iced Tea 10.50
Black Cherry Rum Mojito  8.50
White/Black Russian  8.75
Moscow Mule  7.75
Sangria (red, white, peach)  7.75
Manhattan  9.25
Mimosa  9.25
Aperol Spritz 9.75

$13
Peartini 
Cosmo
Lemon Drop
Raspberry

MARTINIS

Stella Artois  6.50
Spotted Cow  6.00
Third Space Hazy IPA  6.50
Downeast Cider 6.50
Lakefront IPA  6.50
Lakefront Riverwest Stein 6.50
Kona Big Wave Golden Ale  6.50
Miller Lite 5.50

TAP BEERS

BOTTLED BEERS
DOMESTIC
4.00
Angry Orchard
Budweiser
Bud Light
Michelob Ultra
Pabst 
Miller High Life
Miller Lite
Coors Light 

CRAFT BOTTLED  6.00
Bell’s Two Hearted Ale
Outboard Cream Ale
Fantasy Factory IPA
Hacker Pschorr
Blue Moon
Alaska Brewing Amber 
Breckenridge Vanilla Porter

Chocolate cake bottom, cheesecake, raspberry filling, chocolate ganache
Simma’s Cheesecake  6.95

Mascarpone custard cream layered with rum & coffee soaked ladyfingers
Tiramisu  6.95

Simma’s Carrot Cake 6.95
Topped with cream cheese buttercream and chopped walnuts

DESSERTS

*Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs
  may increase your risk of food borne illness.

BEVERAGES
Coca-Cola, Cherry Coke,
Diet Coke, Sprite, Diet Sprite,
Mello Yello, Lemonade  2.85
Fresh Brewed Iced Tea 2.85
Dark Sumatra Coffee  2.95  
Hot Tea  2.85
Free refills on above 

Sprecher’s Root Beer or Orange Dream 3.95

RESERVE
WINES

Migration Pinot Noir
Sonoma Coast
$55 Bottle
91 Points Wine Spectator

Served with natural cut fries or sweet potato fries and pickle spear

IMPORTED
5.00
Heineken
Heineken Silver
Corona
Corona Light
Guiness
Modelo

Inquire within for all of your private party needs. All major credit
and debit cards accepted. 18% gratuity parties of 6 or more.

Duckhorn Merlot
Napa Valley
$60 Bottle
94 Points WineReview

Duckhorn Cabernet
Napa Valley
$75 Bottle
92 Points Wine Enthusiast

Dirty Martini
Caramel Apple
Chocolate
Peach Pomegranate

Cabernet Sauvignon

Merlot

Pinot Noir

Red Blend

Red Zinfandel

Josh Cellars - CA
Decoy - CA
Louis Martini - CA
Daou - CA

32
36
36
40

Decoy - CA
Coppola Diamond - CA

9
8

36
32

Argyle - OR
Decoy - CA
Belle Glos - CA

9
9

10

36
36
40

Locations - CA

Zuccardi - Argentina 8 32

Decoy - CA 9 36

8
9
9

10

9

Malbec

Chardonnay

Pinot Grigio

Sauvignon Blanc

Moscato

Rose

9
8
8

36
32
32

Santa Margherita - Italy 
Ecco Domani - Italy

10
7

40
28

White Haven - NZ
Kim Crawford – NZ
Oyster Bay - NZ

9
8
7

36
32
28

Luccio - Italy 7 28

Whispering Angel - France 10 40

Prosecco Sparkling Wine
Lamarca – Italy 9 36

Chalk Hill - Russian River
Kendall Jackson - CA
Coppola Diamond - CA  

Italian Meatball Sandwich  13.45
Homemade italian meatballs, marinara sauce and provolone
cheese on a Turano italian roll

Cobb Salad  16.95
Grilled chicken, romaine lettuce, bleu cheese, hard boiled eggs,
avocados, tomatoes, red onions, applewood smoked bacon,
shredded cheddar cheese and choice of dressing

Asian Chicken Salad  15.95
Crispy or grilled chicken over Asian greens, rice noodles, almonds, 
tossed in our oriental vinaigrette

Chicken Caesar Salad  14.95
Grilled chicken, romaine lettuce, freshly grated parmesan cheese, 
croutons, tossed with caesar dressing

California Club Sandwich  13.45
Oven roasted turkey, applewood smoked bacon, lettuce, tomato, 
avocado spread, toasted brioche bread

Blackened Salmon Fish Tacos  15.95
(3) cajun style tacos, lettuce, mango salsa with tortilla chips

Faust Cabernet
Napa Valley
$75 Bottle
94 Points Wine Enthusiast

Flowers Pinot Noir
Sonoma Coast
$70 Bottle
93 Points Wine Spectator

High Noon Vodka Seltzer 6.50

Chocolate Mousse Cake 6.95

Any salad can be made into a wrap using a flour tortilla. All wraps 
served with your choice of french fries or sweet potato fries.

Chopped Italian Salad  15.95
Romaine lettuce, garbanzo beans, red peppers, tomatoes,
black olives, onions, pepperoncini, roasted turkey, hard salami,
pepperoni, shredded parmesan cheese, tossed with
red wine vinegar and olive oil

Riesling
Relax - Germany
Chateau St. Michelle - WA

7
8

28
32

CK Mondavi - CA 7 28
White Zinfandel

36

Charles Krug Merlot
Napa Valley
$55 Bottle
93 PointsWine Spectator

NA BEERS
4.00
Heineken Zero
Clausthaler

Parmesan Sandwich  13.95
Your choice of breaded chicken or veal. Provolone cheese
and marinara sauce on a Turano Italian roll.

Reuben Sandwich  13.95
Angus corned beef, swiss cheese, sauerkraut, thousand island
dressing on grilled rye bread.  Make it a Rachel 12.95




