
 

 

1st Course

mixed baby greens dressed in soy vinaigrette 

or

creamy tomato & basil soup 

2nd Course

chili marinated salmon fillet with saffron rice 
& sautéed vegetables finished with 

gazpacho yogurt 

or

grilled chicken with herb roasted potatoes, 
sautéed vegetables & sundried tomato 

cream sauce 

or

8 oz New York steak with house mashed 
potatoes, sautéed vegetables and    

brandy demi-glace 

or

sautéed vegetables and mushrooms over 
spaghetti in a basil pesto cream sauce 

3rd Course

New York style cheesecake with

berry compote 

     
crave.01.27.11.

crave kitchen + wine bar 

featured wine ::
Errazuriz Estate Sauvignon Blanc CHI ::

MacMurray Ranch Pinot Noir USA ::

First Course :: Begin
Wild Mixed Mushroom & Sage Strudel w Baby Greens 

drizzled w Prairie Cherry Hazelnut Vinaigrette ::

Second Course :: Main
(Select One) 

Lentil Crusted Pan Seared Local Steelhead Trout Filet w Café de Paris 
Compound Butter, Roast Vegetable Medley & Smashed Potato ::

Apricot & Cranberry Stuffed Saskatchewan Pork loin w Canadian Whiskey 
Demi-Glace on Mustard Seed Risotto::

Herb Roasted Root Vegetable ‘Wellington’ w Basil Puree 
on Red Pepper & Barley ‘Mash’::

Third Course :: Dessert
Rhubarb & Brown Sugar Tartlette :: vanilla bean whip 

crave k+wb :: 1925 Victoria Ave 

Appetizers
Grilled romaine Caesar salad with crisp bacon

and parmesan cheese 
or

Cucumber wrapped baby organic greens
with Saskatoon vinaigrette 

Entrees
Pistachio crusted fresh salmon with fresh maple glaze 

or
Pork tenderloin pear William with bleu cheese sauce 

or
12oz ribeye steak with roasted peppers and mushrooms 

or
Wild mushroom fettuccine with grilled bison or free range chicken 

Desserts
Decadent chocolate brownie towers 

or
Saskatoon and prairie cherry cheesecake  


