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Cru Café
18 Pinckney Street
Charleston, SC  29401

PHONE
(843) 534-2434

FAX
(843) 534-2439

FAX
www.CruCafe.com

HOURS
Lunch
Tues-Sat • 11:00 am-3:00 pm
Dinner
Tues-Thurs • 5:00 pm-10:00 pm
Fri & Sat • 5:00 pm-11:00 pm

MEALS SERVED
Lunch
Dinner

CUISINE
American
Eclectic

DINING INFORMATION
Terrace/Patio Dining
Heart Smart Meals
Vegetarian Meals
Take Out Meals
Seasonal Menus
Children’s Menu
Extensive Wine List

ADDITIONAL SERVICES
Full Service Catering
Private Parties
Banquet & Meeting Facilities
Private Rooms

ATTIRE
Casual

RESERVATIONS
Not Required
Suggested

SMOKING
Smoking Section

CREDIT CARDS
American Express
Visa
Discover
MasterCard

CHECKS
Not Accepted

VOTED BEST CATERER
2001-2008 Charleston City
Paper Readers

John Zucker
Chef/Owner
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PASTA AND RISOTTO
Pan Seared Tilapia and
Lemon Caper Gnocchi

$19.75

Garlic Scallops and Angel Hair Pasta
Fresh Mozzarella and Spicy Marinara

$20.75

Grilled Basil Marinated Shrimp
Kielbasa, Peas and Orecchiette Pasta 

$19.25

Thai Seafood Risotto
Coconut Milk, Soy, Sriracha, Basil and Carnaroli Rice

$21.75

A LA CARTE GRILL
(served with arugula greens and one sauce)

Center Cut Tuna Steak - $23
Chicken Paillard - $14

12 oz Jerk Rib Eye - Mkt. Price
New York Strip - Mkt. Price

Sauces: Extra Sauce $.75
Green Peppercorn, Apple Mustard, Port Wine Demi,

Honey Chipotle, Horseradish Cream 

DINNER ENTREE
Pan Roasted Local Trigger Fish

Honey Ginger Glazed Carrots, Sauteed Spinach,
Balsamic Shallot Butter

$23.75

Poblano and Mozzarella Fried Chicken
Potato Gratin,Vegetable of the day,

Honey Chipotle Salsa
$19.25

Seared Maple Leaf Duck Breast 
Herb and Corn Carolina Rice Pilaf, Sherry Thyme Demi

$20.75

Double Cut Grilled Pork Chop
Mashed Potato, Balsamic Grilled Vegetable,

Apple Mustard Demi
$20.75

Center Cut Grilled Wagyu Sirloin
Two Pepper New Potato Hash, Smoked Tomato

Caramel, Gorgonzola Mousse
$22.75

SALADS
APPETIZERS $7.00      ENTREES $11.00

Chinese Chicken Salad
Julienne Napa Cabbage, Carrots, Peppers,
Daikon, Red Onion and Ginger Dressing

Mesclun Fried Goat Cheese
Mixed Greens, Tomato, Red Onion,

Pine Nut Goat Cheese and Balsamic Dressing

Butter Lettuce Salad
Poached Pears, Walnuts, Gorgonzola 

and Honey Sherry Dressing

Duck Confit Arugula Salad
Candied Pecans, Tomato, Fried Onion 

and Port Wine Vinaigrette

Buttermilk Fried Oyster Salad
Mixed Greens, Apple Smoked Bacon, Red Onions,

Cherry Tomatoes and Honey Sherry Dressing 

SMALL PLATES
Fried Calamari, Slaw and Sesame Dressing $9.75
White Wine Truffled Mussels and Peppers $9.25
Fresh Mozzarella, Tomato and Sweet Peppers $9.50
Fried Green Tomato, Grilled Shrimp,
BBQ Demi $10.25

SIDES
Four Cheese Macaroni, Cauliflower Gratine

$6.50

Seared Mushrooms
$4.75

Potato Gratin of the Day,
Mashed Potato of the Day, French Fries-Fried

Onions, Sauteed Spinach
$4.00

DESSERTS
$6.25

Warm Flourless Chocolate Torte
Cru’s Cheesecake with Berries

Bread Pudding
Dessert of the Day $6.75

Cru Café - Located at 18 Pinckney Street, in a classic 18th century
Charleston single-style home, Cru Café offers the best in upscale
comfort food.  Guests of the restaurant enjoy indoor and outdoor

porch seating; gourmet comfort food; a wine list tailored to 
the varied menu; and rich, satisfying desserts.  
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