


Foolish Craig's Dinner Menu 
 

~ Starters ~ 
 

Crab Cakes – fried lemon slices, lemon aioli 8 
 

Polenta Stack - balsamic portabellas, polenta cakes, goat cheese 
mousse, spinach  
chiffonade, red pepper coulis, marinara 6 
 

Smoked Salmon Cakes - house smoked salmon, chipotle tartar 6 
 

Warm Brie – house made apple marmalade, toasted baguette 6 
 

Spinach Artichoke Dip - artichoke hearts, spinach, mixed cheeses, 
toasted baguette 6 
 

Cajun Spiced Calamari - lemon aioli 6 
 

House Made Soup – cup ($3) / bowl ($4) 
 

Spinach Salad - bacon shallot vinaigrette, balsamic portabellas, bacon, 
fried goat cheese rounds 6 
 

Mixed Green Dinner Salad 4 
 

Half Caesar Salad 5 
 

~ Salads ~ 
add tofu ($2), grilled chicken ($2), crispy chicken ($3), seared salmon ($4),  or 

shrimp ($4) 
 

Caesar Salad - crisp romaine lettuce, house made Caesar dressing, 
croutons, parmesan  8 
 

Spinach and Toasted Walnut Salad - spinach & mixed greens, mushrooms, 
bacon, sun-dried  
cranberries, red onion, gorgonzola, toasted walnuts, champagne 
vinaigrette 9 
 

Greek Salad - mixed greens, red onion, tomatoes, roasted red peppers, 
kalamata olives,  
feta, balsamic vinegar,  extra virgin olive oil 9 
 

Seared Salmon Salad - mixed greens, asparagus, tomatoes, gorgonzola, 
shallot vinaigrette 11 
 

~ Entrees ~ 
 

Chicken Roulade - eggplant marmalade, crispy bacon, marinara, roasted 
seasonal  
vegetables and potatoes, lemon infused balsamic reduction 13 
 

Black Bean Ravioli  with Blackened Chicken– wilted spinach, ancho chile 
sauce 13 
 

Autumn Risotto - arborio rice, sun-dried cranberries, roasted butternut 
squash,  
candied pecans, pumpkin cornbread 12 
 

Thai Curry Tofu and Vegetables - coconut red curry sauce, seasoned rice
 12 
 

Braised Lamb Stew - pumpkin cornbread 14 
 

Crab and Rosemary Crusted Salmon - white wine spinach, roasted brussel 
sprouts,  
whipped sweet potatoes, sweet rosemary crème 14 
 

Cajun Shrimp & Scallops – andouille sausage, smoked gouda cheese grits, 
cajun cream sauce 16 
 

Pork Tenderloin - house made apple marmalade, roasted seasonal 
vegetables, mashed  
potatoes, lemon-balsamic reduction  15 
 

Sesame Crusted Ahi Tuna – red curry vegetables, wasabi, seasoned rice17 
 

Rib Eye Steak– your choice of chipotle butter or bleu cheese butter, 
mashed potatoes,  
chef’s vegetables 20 

~ Crepes & Pasta ~ 
 

Chicken Crestelle Crepe - grilled chicken, portabella and button 
mushrooms, garlic,  
shallots, vodka tomato cream sauce, rice 12 
 

Roasted Tofu Crepe – tofu, broccoli, zucchini, onions, mushrooms, 
tomatoes, 
peanut sauce, seasoned rice 11 
 

Pesto Chicken Crepe - sautéed chicken, onions, sun-dried tomatoes, 
melted  
cheddar cheese, pesto, seasoned rice 11 
 



Four Cheese Ravioli - spinach, vodka tomato cream sauce, parmesan 11 
 

Penne - choice of roasted garlic cream sauce or marinara 10 
    Add chicken, tofu, or shrimp  12, 12, 14 
 
 

~ Burgers & Sandwiches ~ 
 
Boulder’s Best Burger - served with lettuce, tomato & choice of cheese
 10 
 

Caribbean Burger – jamaican jerk & lemon grilled burger, pepperjack 
cheese, mango chutney 12 
 

Bacon Bleu Cheese Burger – what else can we say, delicious 12 
 

Buffalo Burger - served with lettuce, tomato & choice of cheese 10 
 

Turkey or Veggie Burger - served with lettuce, tomato & choice of 
cheese 9 
 

Grilled Chicken Club – herb mayo, honey dijon, guacamole, bacon,  
muenster cheese, focaccia, sweet potato fries 11 
 

The Nightshade (Vegan) – fried eggplant, sun dried tomato-chile hash, 
fresh spinach,  
house baguette, sweet potato fries 11 
 

Grilled Portabella– marinated portabella, roasted red pepper, onion, 
chipotle aioli,  
pepperjack and parmesan cheese 10 
 

Smoked Salmon BLT – hickory smoked and pulled salmon, bacon, lettuce, 
tomato,  
chipotle aioli, house baguette, old bay fries 12 
 

Cajun Catfish – pan-seared catfish, house baguette, thousand island, 
lettuce, tomato 10 
 

Philly Steak – thin sliced sirloin, grilled onions, mushroom, bell 
peppers,  
smoked provolone, house baguette 10 
 

Reuben - corned beef or smoked turkey, sauerkraut, thousand island, 
swiss cheese,  
grilled house rye 10 
 

Crab Cake Sandwich - lump crabmeat, lettuce, tomato, chipotle tartar10 
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