
* These items may be served raw or undercooked based on your specifi cation, or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

TASTE &  SHARE

Shareable B oards

Pinsa-Style Sandwiches &  Salads

Favorites

Roman-STyle P insa D ough P izza

Dessert

Add CRÚ Chopped Salad To Any Favorite I 6 

WAGYU MEATBALLS | 20
San Marzano Tomato Basil Sauce, Herb Ricotta,
Reggiano, Pinsa Bread

GOAT CHEESE BEIGNETS | 17
Goat Cheese, Honey, Cracked Pepper 

BRAISED SHORT RIB ARANCINI | 16
Caramelized Onion Demi, Thyme, Parm Snow 

BURRATA & ROASTED BUTTERNUT 
SQUASH SALAD | 15
Baby Arugula, Pomegranate Vinaigrette 

NEW ZEALAND LAMB LOLLIPOPS | 21
Pistachio Pesto

CAST IRON SEARED RED ARGENTINE 
SHRIMP | 20
Calabrian Chile Butter, Lemon, Pinsa Bread

BUILD YOUR OWN CHEESE FLIGHT

THREE CHEESE OPTION | 24     FOUR CHEESE OPTION | 28

With Pinsa Bread, Fruits, Honey Comb & Fig Jam
+ Prosciutto | 6     + Soppressata | 5

» Manchego – Spain (Sheep) 
» Pecorino – Tartufo I Italy (Sheep) 
» Humboldt – California (Goat)

CRISPY CHICKEN CLUB | 18
Aged Cheddar, Pesto Mayo, Crispy, Prosciutto, Little Gem Lettuce, Tomato 

SEARED SALMON QUINOA SALAD | 20
Baby Arugula, Cherry Tomatoes, Pomegranate Vinaigrette

BAROLO BRAISED SHORT RIB | 29
Butternut Squash Risotto, Natural Jus

CHICKEN PICCATA | 24
Spicy Garlicky Broccolini, Lemon Herb Sauce

MARGHERITA  | 19
San Marzano Pizza Sauce, Whole Basil, Fior Di Latte
Add Wagyu Meatballs | 5

PROSCIUTTO & FIG | 20
Mozzerella, Goat Cheese, Caramelized Onion Arugula, Basil 

CHOCOLATE FONDUE FOR TWO | 24
Toasted Poundcake, Marshmallows, Strawberries, Bananas Brulee, Pineapple

CHARCUTERIE | 26
Prosciutto, Capicola, Soppressata, Manchego Cheese, Laura Chenel Goat  
Cheese, Roman-Style Artichokes, Gherkins, Whole Grain Mustard

CRÚ CHEESE FONDUE FLIGHT | 22
Truffl e Gouda, Clothbound Cheddar Pimento Pinsa Bread, Blistered Peppers,  
Bosc Pears, Prosciutto Wrapped Asparagus» Clothbound Cheddar – Vermont (Cow) 

» Aged Gouda – Netherlands (Cow)
» Nancy’s Camembert – NY (Sheep + Cow)

CHICKEN PINTXO SKEWERS | 18
Gala Apple & Fennel Slaw, Pomegranate 

WAGYU BEEF SKEWERS | 22
Chimichurri, Papas Bravas 

FRITTO MISTO | 20
Point Judith Calamari, Red Shrimp, Blistered  
Peppers,Calabrian Chile Aioli

CAST IRON SEARED JUMBO SCALLOPS | 38
Spinach Parmesan Risotto, Heirloom Tomato Butter Sauce

CAST IRON SEARED WAGYU PICANHA STEAK | 34 
Papas Bravas, Jumbo Asparagus, Chimichurri

THE BUTCHER | 21
Fresh Mozzarella, Prosciutto, Capicola Soppressata,     
San Marzano Pizza Sauce, Oregano     
Add Wagyu Meatballs | 5 

PEAR & GORGONZOLA | 20
Bosc Pears, Mozzarella, Caramelized Onions, Local Honey, Torn Basil

FRENCH ONION STEAK & CHEESE | 21
Truffl e Cheese Fondue, Thinly Sliced Picanha, Demi 

CRÚ CHOPPED SALAD | 17
Little Gem Lettuce, Soppressata, Fresh Mozzarella, Cherry Tomato, Shaved Red  
Onion, Parmesan Snow, Olives, Artichokes, Whole Grain Mustard Vinaigrette

Follow Us On Social Media
@cruwinebarandbistro



A FL IGHT IS  A TASTE OF THREE 2 OZ.  WINES THAT ARE REL ATED TO ONE ANOTHER BY GRAPE VARIETAL,  GEOGRAPHIC REGION OR ST YLE.

FLIGHT NO 8: SEXY REDS | 21
These seductive reds are not shy about what statement they are trying to make. 	
Flavors here are bold & voluptuous, with some spice to keep things interesting.

TYPE / REGION						     GLASS      BTL
Shatter Grenache ’22 Roussillon, France			   17	      65
Orin Swift “Advice From John” Merlot ’22 California		  22	      85
The Prisoner Red Blend ’22 California			   23	      90

FLIGHT NO 9: MALBEC MANIA | 15
For many wine lovers, Mendoza is practically synonymous with Malbec’s. 		
Originally a Bordelaise variety brought to Argentina by the French in the mid-1800s, 
here they found success & renown that it never knew in its homeland.

TYPE / REGION						     GLASS      BTL
Catena “Vista Flores” Malbec ’23 Mendoza	 		  14	      55
Clos de los Siete ’23 Mendoza		  		  13	      50
Maal “Biutiful” Malbec ’23 Uco Valley			   16	      64

FLIGHT NO 10: CABERNET IS KING | 18
Big, Bad, & Bold. Here’s a chance to savor these flavorful Cabernets. 			 
Just stay right here at Cru & we will bring these amazing Cabs to you.

TYPE / REGION						     GLASS      BTL
Greenwing ’22 Columbia Valley, Washington	 		  15	      60
Ancient Peaks ’23 Paso Robles, California		  	 17	      65
Quilt ’23 Napa Valley, California				    22	      85

FLIGHT NO 11: EUROPEAN VACATION | 22
Some may bring joy; Some may bring pain- but either way, these reds will		   
leave you wanting more in the wake of their allure.

TYPE / REGION						     GLASS      BTL
Quinta Sardonia “Sardon” ’23 Castilla y Leon, Spain	 	 13	      50
Ch. Lascombes “Chevalier” ’22 Bordeaux, France	 	 30	      120
Numanthia “Termes” ’22 Toro, Spain				   19	      75

FLIGHT NO 12: ITALIAN STALLION | 23
Life offers you a thousand chances... all you have to do is take one. 			 
Or at least a good glass of wine. Veni, vidi, vici.

TYPE / REGION						     GLASS      BTL
Allegrini Valpolicella ’23 Verona				    13	      50
Ruffino “Modus” ‘23 Tuscany	 			   18	      70
Damilano “Lecinquevigne” Barolo ’20 Piedmont		  35	      140

FLIGHT NO 13: PINOT NOIR | 19
Sleek, sexy, & racy with flirtation. It’s not the size of the grapes, it’s what		   
can be done with them.

TYPE / REGION						     GLASS      BTL
Roco “Gravel Road” ’23 Willamette Valley, Oregon		  15	      60
Davis Bynum ’23 Russian River Valley, California		  17	      65
Belle Glos “Clark & Telephone” ’23 Santa Barbara		  22	      85

FLIGHT NO 14: PHONE RANGERS | 22
Wines from the Rhone Valley in France have often been imitated, but never  
duplicated. Here we have beautiful examples of why these wines are special.

TYPE / REGION						     GLASS      BTL
J.L Colombo “Les Abeilles” ’24 Cotes du Rhone		  15	      60
E. Guigal Crozes Hermitage ’22 Northern Rhone		  19	      75
Perrin “Les Sinards” ’22 Chateauneuf-du-Pape		 	 34	      135

FLIGHT NO 15: CRU BENCHMARK REDS | 35
CRÚ has long been dedicated to bringing you wines by the glass of unsurpassed	  
quality & taste. So, treat yourself & sip a glass of luxury & class!

TYPE / REGION						     GLASS      BTL
Far Niente “Bella Union” ’22 Napa Valley, California		  30	      120
Silver Oak ’21 Alexander Valley, California	 		  40	      160
Justin Reserve ’22 Paso Robles, California	 		  32	      130

WHITE WINE FL IGHTS red WINE FL IGHTS

FLIGHT NO 1: SAUVIGNON BLANC | 16
Sauvignon Blanc wines have noticeable acidity with grassy, herbaceous, & tropical 	
fruit notes. They are crisp, refreshing, & known for enhancing cuisine.

TYPE / REGION						     GLASS      BTL
Echo Bay ’24 Marlborough, New Zealand			   12	      48
J de Villebois ’23 Loire Valley, France			   14	      56
Cakebread ’24 Napa Valley, California			   19	      75

FLIGHT NO 2: CHARDONNAY | 19
Chardonnay grapes are grown throughout the world & are planted in  
varying soil types with diverse results. You will discover flavors of tropical  
fruit, citrus, vanilla & buttery lusciousness from the best regions in the world.

TYPE / REGION						     GLASS      BTL
Benziger “Running Wild” ’23 Pacines, California		  13	      52
Benziger “Running Wild” ’23 Pacines, California		  17	      75
Frank Family Vineyards ’23 Carneros, California		  23	      90

FLIGHT NO 3: ROSÉ | 14
Fantastically quaffable rosés will vary with a range of flavors… red fruit, melon, 	
citrus, rose petal. Light & playful, these roses will help you melt the day away.

TYPE / REGION						     GLASS      BTL
Bieler “Sabine” ‘24 Coteaux Aix-en-Provence, France		  12	      48
Tormaresca Calafuria, ’24 Salento, Italy			   13	      52
Daou ’24 Paso Robles, California				    15	      60

FLIGHT NO 4: REISLING | 15
While embraced by beginners, sweet wines have also been long admired by 	
experts for their versatility. Whether pairing with dessert or significant spice, 		
these wines are sure to please.

TYPE / REGION						     GLASS      BTL
Trimbach, ’21 Alsace, France	 			   15	      60
Eroica ’23 Columbia Valley, Washington			   13	      50
August Kessler “R” 23 Rheingau, Germany			   14	      55

FLIGHT NO 5: BUBBLES | 21
Poppy, bright, joyful, & fun! These wines may be toasted in celebration
or even simply as an expression of happy enjoyment.

TYPE / REGION						     GLASS      BTL
Gabbiano Prosecco NV Italy					    15	      60
Mumm Napa Brut Rose NV Napa Valley, California	 	 17	      65
Taittinger “Francaise” Brut NV Champagne, France		  32	      130

FLIGHT NO 6: EXOTIC WHITES | 17
These white wines from all corners of the earth may be of little familiarity, but once	  
you experience the mystére you will think twice before sticking to your standby 	
chardonnay or sauvignon blanc.

TYPE / REGION						     GLASS      BTL
Terras Gauda Albarino ‘23 Rias Baixas, Spain		 	 13	      50
Ceretto Arneis ’23 Piedmont, Italy	 			   15	      60
Chablisienne “Finage” Chablis ‘23 Burgundy, France		  22	      85

FLIGHT NO 7: PINOT GRIS/GRIGIO | 15
Pinot Gris & Pinot Grigio are famous styles of white wine, but are actually reddish 
grapes. Here we have 3 styles from 3 different regions.

TYPE / REGION						     GLASS      BTL
Rainstorm Pinot Gris ’24 Willamette				    15	      60
Benvolio Pinot Grigio ’24 Friuli, Italy				    13	      50
Massicain Pinot Grigio ’24 California			   19	      75

BEER OFFERINGS | 8 
Stone Haze
Victory Golden Monkey
Paulaner Hefe

Stella Artois
Peroni
Coors Light

Von Trapp Helles Lager


