DINNER

5PM-9PM

SMALL PLATES

Famous Hushpuppies (12) @ 7

House-Autry, North Carolina Hushpuppies, served with
Whipped Butter

MahiBites £ ® 16
Buffalo Marinated Mahi Bites served with Blue Cheese and

Celery Sticks

Fried Green Tomatoes @ 16

Lightly Fried Over Baby Greens with Feta, Roasted Red
Peppers, and Balsamic Glaze

Camel Wings ®& 17

House Smoked Lebanese inspired with Lime Juice, Honey
and Cilantro

Coconut Crusted Shrimp 18
Lightly Fried and served with Sweet Thai Chili Sauce

Bourbon BBQ Spuds £ 15

Fried Potato Wedges topped with Apple Bourbon BBQ
Sauce, Bacon, Blue Cheese, and Oven Baked. Finished with
Fresh Green Onions

Loaded Potato Skins & 13

Topped with Bacon, Shredded Cheese, Green Onions, and
Served with Sour Cream

Duck Wontons & 15

Crispy Duck Wontons filled with corn and peppers,
Topped with our Creole Sauce and N.C. Smoked Sausage

SEAFOOD & PASTA

Crab Cakes (2) ® 44

Award Winning Lightly Fried Crab Cakes, served with French
Fries, Coleslaw, & Remoulade Sauce

Rustic Penne 26

Grilled Chicken & Italian Sausage tossed in a Creamy
Parmesan Dijon Sauce, topped with Roasted Red Peppers

Chicken Alfredo 26

Fettuccini and Grilled Chicken tossed in a Creamy Alfredo
Sauce (Substitute for Crab + 10)

N.C. Shrimp & Grits © 28

Local Jumbo Shrimp, Smoked Sausage, Peppers, Onions,
and Creole Lobster Sauce atop Stone Ground N.C. Grits

Guy’s Seared Scallops (6) £ ® 39

As Featured on Diners, Drive-ins, and Dives, our Seared
Scallops lay atop Creamy Lobster Sauce and served with
Jasmine Rice & Vegetables of the Day

STEAMED
SEAFOOD

spiced shrimp ® @ 28
One Pound of N.C. Jumbo Shrimp Steamed with Old Bay &
Served with Cocktail Sauce

Snow CrablLegs & 32

One Pound of Alaskan Snow Crab Legs served with Drawn
Butter

Add Grilled Chicken 7
Crab Cake 26
Grilled Shrimp 14

SALADS

Mixed Greens @ ® 13

Tossed with Tomatoes, Cucumbers and Balsamic
Vinaigrette

The Greek @ ® 14

Romaine Tossed with Fetq, Olives, Tomatoes, Cucumbers,
Red Onions and Balsamic Vinaigrette

The Caesar 13

Romaine Tossed with Creamy Caesar Dressing, Parmesan
Cheese and Toasted Garlic Croutons

Crispy Southwest Chicken R 16

Romaine Tossed with Shredded Cheese, our Black Beans,
Tomatoes, Creamy Honey Mustard Dressing, and topped
with Fried Chicken

The Caprese @ ® 14

Fresh Mozzarellg, Vine Ripe Tomatoes, drizzle of Balsamic
Vinegar, Basil Pesto and Olive QOll

The Wedge ® 15

Iceberg Lettuce, Tomatoes, Bacon, Crumbled Blue Cheese,
and Blue Cheese Dressing

GRILL MAINS

Jamaican Jerk Chicken ® 19

Caribbean Inspired, Oven-Roasted Chicken Thighs topped
with our Pineapple Mango Chutney, paired with Jasmine
Rice & Vegetables of the Day

Tuscan Pork Chop ® 30

Grilled Bone-In Pork Chop rubbed with Rosemary and Garlic,
served with a Baked Potato & Vegetables of the Day

Chimichurri Hanger Steak* & 46

Grilled to your preferred Temperature, topped with Fresh
Chimichurri Sauce, and served with a Baked Potato &
Vegetables of the Day

Filet Mignon* & 52

Seasoned with our House Rub and Grilled to your preferred
Temperature, served with a Baked Potato & Vegetables of
the Day

New York Strip* & 58

Center Cut, Seasoned with our House Rub, Grilled to your
preferred Temperature, served with a Baked Potato &
Vegetables of the Day

surf and Turf* & 68

Award Winning Crab Cake along with a Filet Mignon. Grilled
to your preferred Temperature, served with a Baked Potato
& Vegetables of the Day

FRIED SEAFOOD
BASKETS

Fish & Chips (4) 22
Beer Battered Cod & French Fries, Paired with our Signature
Cocktail Mayo

Shrimp & Chips (8) 20

Panko Crusted Shrimp & French Fries, Paired with our
Signature Cocktail Mayo




COCKTAILS

Carolina Cucumber 14

Cucumber Vodka, Fresh Cucumber, Jalapeno & Lime

Crave-A-Rita 14

Tequilag, Triple Sec, Cranberry, Orange & Lime Juice, with a
Salt Rim

Local’s Lemonade 14

Citrus Vodka, Strawberries & Lemonade

Cravings Punch 14

Gold Rum, Peachtree, Pineapple, Cranberry, Orange Juice &
Dark Rum Floater

Coco Refresher 14

Pinot Grigio, Coconut Rum & Pineapple Juice

Old Fashioned 14

Maker’s Mark, Simple Syrup, Bitters, Maraschino Cherry &
Orange Peel

The Painkiller 14

Gold Rum, Pineapple, Orange, Creamy Coconut & Dark Rum
Floater w/ Nutmeg

Key Lime Martini 14

Vanilla Vodka, Key Lime Juice, and Pineapple Juice

Espresso Martini 14

Vanilla Vodka, Kahlua & Espresso

CLASSIC
BEVERAGES

Coke, Diet Coke, Sprite, Barq's Root Beer, 4

Fanta, Lemonade

Freshly Brewed Unsweet & Sweet Tea 4

Fresh Brewed Coffee 4

Aqua Panna Small 4
Large 8

San Pellegrino Small 4
Large 8

WINE LIST

Glass 9

Hei Matau Sauvignon Blanc, NZ
Stemmari Pinot Grigio, Italy

Clos Du Bois Chardonnay, California
Jam’n White Sangria

Angeline Pinot Noir, California

Maison Idiart Rose, France

Carletto Montepulciano, Italy

Line 39 Cabernet Sauvignon, California

Bottle

Banfi San Angelo Pinot Grigio, Tuscany 38
Nautilus Sauvignon Blanc, Marlborough 38
Josh Cellars Sauvignon Blanc, California 36
William Hill Chardonnay, Napa Valley 36
Lion Tamer Cabernet Sauv, Napa Valley 65
Siduri Pinot Noir, Willamette Valley 50

* Ask About Our Draft Beer Selection*

CHILDREN’S
MENU

Kid Fish and Chips 10
Chicken Tenders and Fries 10
Penne Pasta 8

Choice of Plain, Butter, or Marinara

Fried Shrimp and Fries 12

* Although Cravings takes every precaution to eliminate the risk of
gluten cross contamination, we assume no responsibility or
liability.*

DESSERTS

Creme Brulee

10

Vanilla Beans Double Poached in Cream Custard topped with Caramelized Sugar

Chocolate Chip Cookie Sundae

10

Warm Chocolate Chip Cookie topped with Vanilla Ice Cream, Chocolate Syrup, and a Maraschino Cherry

New York Style Cheesecake

10

Buttery Graham Cracker Crust with your choice of Raspberry Sauce or Chocolate Caramel Sauce

Key Lime Pie

10

Buttery Graham Cracker Crust with Classic Filling & topped with Whipped Cream

Chocolate Turtle Pie

10

Chocolate Graham Cracker Crust, Chocolate Mousse Filling with Whipped Cream and Chocolate Caramel Topping

Split checks are limited to a maximum of two per table. For larger groups, we are happy to accept multiple payment methods on a single check.
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