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Cuisineof Charleston.com

Chef & Owner
John Zucker

Dining Information
Terrace Dining
Heart Smart Options
Vegetarian Options
Take Out Meals
Seasonal Menu
Children’s Menu
Extensive Wine Menu
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
MasterCard
Discover Card
CHECKS
Not Accepted

Voted Best Caterer
Charleston City Paper Readers, 
2001-2009

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

18 Pinckney Street  |  Charleston, SC  29401  |  (843) 534-2434
www.CruCafe.com

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.  

Cru Café

Pasta and Risotto
Ginger Seared Salmon  

and Lemon Risotto $19.75
Garlic Scallops and Angel Hair Pasta
Fresh Mozzarella and Spicy Marinara $19.75

Grilled Basil Marinated Shrimp
Kielbasa, Peas and Orecchiette Pasta $19.50

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 - $15

Beef Tenderloin - Mkt. Price
New York Strip - Mkt. Price
Double Cut Pork Chop - $20

Sauces: Extra Sauce $.75
Green Peppercorn, Smoked Tomato Caramel, 

Sage Demi, Honey Chipotle, Horseradish Cream 

Dinner Entree
Grilled Local Swordfish

Four Cheese Grits, Housemade Tasso  
Shrimp Gravy, Fried Onions $19.75

Poblano and Mozzarella Fried Chicken
Potato Gratin, Veg of the Day,  
Honey Chipotle Salsa $19.75

Seared General Tsos’ Duck Breast
Wasabi Jasmine Rice, Duck Confit and  

Goat Cheese Wonton, Stir Fry Vegetable $20.75

Apple Smoked Bacon Wrapped  
Pork Tenderloin

Butternut Squash Granny Smith Apple Hash, 
Sage Demi Glace $20.50

Grand Gala Domestic  
Braised Lamb Shank

Mash Potato, Vegetable of Day  
and Braising Jus $22.75

Salads
Appetizers  $7.50      Entrees  $11.75

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 Peppers $8.75
Fried Green Tomato,  

Herb Goat Cheese, Chutney $8.75

Sides
Four Cheese Macaroni $6.75

Seared Mushrooms $4.75
Potato Gratin of the Day,  

Mashed Potato of the Day,  
French Fries, Fried Onions $4.00

Desserts $6.25
Warm Flourless Chocolate Torte
Cru’s Cheesecake with Berries

Bread Pudding
Dessert of the Day $6.75


