
D I N N E R  
M E N U

A P P E T I Z E R S

SNOW CRAB 
Snow Crab Croquettes, Spicy Papaya Salad	 $85

S O U P S

NOTE: ALL PRICES ARE SUBJECT TO SERVICE CHARGE & VAT
Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs, may increase  
your risk of food-bourne illness especially in the case of certain medical conditions.

Vegetarian
options

KRAVE’S SHRIMP COCKTAIL 
Poached Shrimp, KRAVE’S Cocktail Sauce $95

VEGETABLE TEMPURA MEDLEY 
Tempura, Seasonal Vegetables, Honey Soy Sauce                                                                                                                     $65

FRIED COCONUT SHRIMP WITH SPICY ORANGE MARMALADE DIP  
Shrimp, Coconut, Spicy Orange Dip   $85

BRAISED MEATBALLS IN RED WINE GLAZE
Meatballs, Red Wine Glaze   $75

MIXED SEAFOOD TEMPURA 
Tempura - Shrimp, Mussels, Clams, Squid, Sriracha Sauce $95

GARLIC BUTTER ESCARGOT 
Classic French Escargot, Garlic Pesto Butter, Toasted Baguette $75

PINEAPPLE BBQ WINGS 
6 Chicken Wings, Pineapple BBQ Sauce                                                                                                                                      $75

SEASONAL VEGETABLE SOUP OF THE DAY 
Seasonal Vegetables, Cream                                                                                                                                                        $45

MEDITERRANEAN LAMB GOULASH
Braised Lamb Leg, Beans, Tomato, Parsley                                                                                                                                $60

DUCK FLAUTITAS

KRAVE'S SPICY SHRIMP 
Shrimp, Crab Bisque, Marinara, Spices, Crostini, Basil                                                                                                            $115

JARDINIÈRE SALAD 
Mixed Lettuce, Mandarin, Black Olives, Toasted Cashews, Mandarin Dressing $75

KRAVE’S LOBSTER BISQUE 
KRAVE’S Signature Spiced Seafood Lobster Soup                                                                                                                $60

Chicken Breast, Turkish Spices, Red Onions, Tomatoes, Parsley,  Toasted Flatbread $75 
CHICKEN KEBABS

Roasted Duck in a Crispy Shell, Jalapeño Cheese, Guacamole   $75



D I N N E R  
M E N U

P A S T A

KRAVE’S LINGUINI TOSCANA 
Zucchini, Tomatoes, Mushrooms, Spinach, Cream Pesto Sauce, Linguini	 $130

SPICY SHRIMP TAGLIATELLE 
Grilled Shrimp, Spicy Cream Marinara, Tagliatelle	 $175

K R A V E ’ S  K A T C H

KRAVE’S FAMOUS GREEK SALMON 
Grilled Chilean Salmon, Bouquet of Greek Vegetables, Feta Cheese	 $225

NOTE: ALL PRICES ARE SUBJECT TO SERVICE CHARGE & VAT
Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs, may increase  
your risk of food-bourne illness especially in the case of certain medical conditions.

Vegetarian
options

LOBSTER ALFREDO  
Lobster Meat, Fresh Mushrooms, Spinach, Tomatoes, Krave's Alfredo Sauce, Linguini                                                       $275

SALMON AND SHRIMP LASAGNA
Salmon, Shrimp, Cheese, Spinach, Creamy Alfredo Marinara, Lasagna Pasta                                                                      $195

MAHI MAHI 
Mahi Mahi Filet, Spicy Red Curry, Grilled Vegetables Provençal                                                                                             $195

CAJUN SHRIMP 
Cajun Shrimp, Grilled Corn, Tomatoes, Spinach $275

KRAVE’S LOBSTER THERMIDOR
Lobster, Fresh Mushrooms, Krave's Thermidor Sauce, Mozzarella                                                                                         $275

SPICY ARROZ CALDOSA
Lobster, Shrimp, Spanish Rice, Spicy Seafood Broth                                                                                                                $195

 

 

ROASTED SALMON & SHRIMP 
Oven Roasted Honey Mustard Salmon, Shrimp, Green Beans, Cherry Tomatoes $250

PANKO DEEP FRIED FISH FILET WITH ALMOND BUTTER
Panko Crusted Fish Filet, Almond Butter, Sautéed Broccoli                                                                                                    $125

THE SEAFOOD PLATTER 
Grilled Salmon, Shrimp, Sautéed Garlic Lobster                                                                                                                        $395

 
SALMON & CHICKEN  PENNE PASTA
Salmon, Caprese Chicken Au Gratin, Spinach Sauce, Penne Pasta $195
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L A M B

SAUCES	 SIDE DISHES	 +ADDITIONAL SIDES 		  +TOPPINGS

NOTE: ALL PRICES ARE SUBJECT TO SERVICE CHARGE & VAT
Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs, may increase  
your risk of food-bourne illness especially in the case of certain medical conditions.

Vegetarian
options

JALAPENO STUFFED CHICKEN 
Chicken Breast, Jalapeno Slices, Paprika Sauce,  Sautéed Corn                                                                                                   $180

CHICKEN ROULADE 
Chicken Breast, Mushrooms, Spinach, Shallot Jus                                                                                                                        $180

GRATINATED CHICKEN MILANESE  
Panko Fried Chicken Breast, Marinara, Mozzarella Cheese                                                                                                   $165

STUFFED BRAISED PORK 
Stuffed Pork Mignon, Prune Herb Chutney                                                                                                                                     $185

GRILLED PORK TENDERLOINS
Herbed Marinated Grilled Pork Tenderloins                                                                                                                             $185

P O R K

KRAVE’S LAMB RACK 
Pan Seared Lamb Chops, Rosemary Butter $335

MINT LAMB CHOP 
Grilled Lamb Chops, Mint Gravy $335

Garlic Butter Creamy Vegetable Risotto      

Meuniere Butter 

Red Wine Reduction               Oven Baked Potato               Mushroom Medley        $30            Butter Sautéed Jumbo  Sh     ri  mp      (4)   $ 1   2  5  

KRAVE’S Chimichurri KRAVE’S Jewelled Rice KRAVE'S Mixed Salad           4 oz Garlic Butter Lobster              $175 

Mushroom Gravy Rosemary Garlic Potatoes Rainbow Vegetables          4 oz Salmon Filet             $75

Shallot Sauce Sautéed Vegetable Quinoa   Grilled Corn on the Cob          Butter Poached Lamb Chops            $175 

Rosemary Sauce Classic Mashed Potatoes Sautéed Broccoli          Oven Baked Bone Marrow              $115

Roasted Paprika Cream Steak Fries String Beans Provençal                Lamb Chops (3)          $150 



L U X E  D I N I N G

  

SAUCES	 SIDE DISHES	 +ADDITIONAL SIDES 		  +TOPPINGS

NOTE: ALL PRICES ARE SUBJECT TO SERVICE CHARGE & VAT
Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs, may increase  
your risk of food-bourne illness especially in the case of certain medical conditions.

Vegetarian
options

RIBEYE 8 OZ & SHRIMP 
Ribeye 8 oz, Shrimp, String Beans Provençal, Rosemary Sauce $325

GRILLED LAMB CHOPS & LOBSTER 
Grilled Lamb Chops, Sautéed Garlic Lobster, Grilled Tomatoes, Herbed Butter $375

FILET MIGNON 6 OZ & SCALLOPS 
Filet Mignon 6 oz, Sea Scallops, Sautéed Mushrooms, Shallot Jus   $410

THE KRAVE'S KUT AND KATCH    CREATE YOUR VERY OWN SIGNATURE STEAK EXPERIENCE

CHOOSE YOUR PREFERRED “KUT” or "KATCH" - GRILLED OR PAN SEARED 

Filet Mignon 6 oz        $285        Ribeye 8 oz       $245            16 oz Porterhouse        $375

MASTER KRAVE BURGER 

KRAVE BURGER
Black Angus Beef with Pineapple BBQ Sauce, Pork or Turkey Bacon, Fried Egg, Red Wine Onion Confit, 

 
Jalapeño Cheese Fondue, Guacamole                                                                                                                                       $120

CHICKEN BURGER 
Marinated Minced Chicken Breast, Turkey Bacon, Red Wine Onion Confit, Jalapeño Cheese Fondue $105

All burgers are served with Steak Fries and Housemade Roasted Garlic Mayo

SURF & TURF

BURGERS

Filet Mignon 8 oz         $335       Ribeye 12 oz      $325            

Chilean Salmon 6 oz             $185           Seabass Filet           $350                 Dover Sole                         $350

                                        

                                                                                                        

Mushroom Gravy Rosemary Garlic Potatoes Rainbow Vegetables  4 oz Salmon Filet             $75

Rosemary Sauce Classic Mashed Potatoes Sautéed Broccoli  Oven Baked Bone Marrow             $115

Shallot Sauce Sautéed Vegetable Quinoa   Grilled Corn on the Cob  Butter Poached Lamb Chops           $175 

Roasted Paprika Cream Steak Fries String Beans Provençal Lamb Chops (3)           $150 

Garlic Butter Creamy Vegetable Risotto      

Meuniere Butter 

Red Wine Reduction Oven Baked Potato Mushroom Medley                 $30  Butter Sautéed Jumbo  Sh     ri  mp      (4)   $ 1   2  5  
 
KRAVE’S Chimichurri KRAVE’S Jewelled Rice KRAVE'S Mixed Salad  4 oz Garlic Butter Lobster              $175 

Wagyu Beef, Pork or Turkey Bacon, Fried Egg, Red Wine Onion Confit, Jalapeño Cheese Fondue and Guacamole $150




