
PRETZEL BITES 10
Honey Mustard & Beer Cheese dipping Sauce

FISH DIP 12
Pickled Jalapeno, Homemade Crackers

FAMOUS JUMBO WINGS 16
Buffalo | Korean BBQ | Lemon Pepper | Tabasaki 

BEEF SLIDERS 15
Melted Cheddar, Garlic Aioli, Crispy Onion Ring 

     GRILLED ARAYES 16
Beef & Lamb Kebab Stuffed Pita, Tzatziki Sauce

TUNA TATAKI 18
Kimchee Slaw, Watermelon Relish, Wakame 
Seaweed, Sesame Flatbread

DECONSTRUCTED BURATTA 16
Layered Fresh Mozzarella & Stracciatella 
Ricotta with Blistered Cherry Tomato Salad, 
Basil Pesto and Balsamic Reduction, Grilled 
Ciabatta

SHARING SMALL PLATES

Chicken Waldorf 6  •  Grilled Chicken 7  •  Ahi Tuna 10
Seared Salmon 10  •  NY Strip 12  •  Jumbo Shrimp 10

     BAKED GOAT CHEESE 
TUSCAN SALAD 16 
Mixed Greens, Roasted Peppers, Artichoke, Kalamata 
Olives, Asiago, Goat Crostini, Balsamic Dressing

TDC CAESAR 14
Hearts of Romaine, Shaved Asiago, Croutons, 
Caesar Dressing.

CRANE COBB SALAD 14
Mixed Greens, Tomato, Cucumber, Bacon, Egg, 
Blue Cheese Crumbles, Avocado

FATTOUSH SALAD 16
Mixed Greens, Quinoa Tabouli, Mediterranean Veggies, 
Avocado, Bulgarian Feta, Crisp Pita Chips, Velvety 
Lemon Vinaigrette

French Fries, Sweet Potato Medallions OR Side Salad
Sweet Potato Fries 1 • Onion Rings 2 • Truffle Fries 4

TDC SMASH BURGER 16
½ lb. Premium Blend, Cheese Sauce, Horseradish 
Garlic Aioli, Caramelized Onion Jam, Crispy Onion Ring, 
Grilled Brioche Bun
BACON-EGG-AVOCADO-CANDIED BACON | 2 ea.

     STEAK SANDWICH 22
21 Day Aged NY, Sundried Tomato Pesto, Picante 
 Aioli, Slaw, Crispy Onion Ring, Arugula, Baked Ciabatta

FRENCH DIP 24
Juicy Shaved Prime Rib, Horseradish Aioli, 
Rich Dipping au jus

AVOCADO CLUB 18  
Grilled Chicken OR Seared Turkey Breast 
Smoked Gouda, Bacon, Avocado, Tomato, 
Siracha Aioli, Grilled Brioche Bun

SHORT-RIB GRILLED CHEESE 18
6-Hour Short Rib, Caramelized Onions, Grilled Tomato, 
Gouda & Cheddar, Toasted Asiago Loaf

FISH TACOS 16
Blackened OR Fried
Flaky Cod, Picante Caribbean Slaw, Avocado Crema, 
Panko Crusted Avocado Wedge  

AHI TUNA WRAP 18
Tabasaki Pineapple Slaw, Crispy Noodles, Wakame 
Seaweed Salad, Pickled Onions

OPEN FACE CAPRESE 16  
Fresh Baked Ciabatta, Vito’s Fresh Mozzarella, Local 
Tomato, Basil Pesto, Balsamic Reduction

TOWER CRANE CLUB 15
Toasted Challah, House Roasted Turkey Breast, Crispy 
Bacon, Romaine, Local Tomato
Also available in a spinach wrap

NOT SO CUBAN 14
Turkey, Swiss Cheese, Bacon, Pickles, Dijonnaise, 
Cuban Bread

HANDHELDS

GREENFIELDS FOREVER

BUCATINI PASTA 22
Basil Pesto, Grilled Chicken, Mushrooms, Wine Cream 
Sauce

HARVEST CHICKEN 24
Panko Crusted Chicken Breast, Garlic Mashed 
Potatoes, Grilled Broccoli Spear, Artichoke, Sundried 
Tomato, Capers, Garlic Comfit, in a White Wine Lemon 
Cream Sauce

SEARED SCOTTISH SALMON 26
Apricot Chutney, Sweet Potato, Braised Kale

FISH N’ CHIPS 22
Crispy Cod, Coleslaw, Fries, Tartar Sauce, Charred 
Lemon 

SWEET PEA RISOTTO 
Saffron Infused Creamy Arborio Rice
with Colossal Shrimp Scampi 24
with 6 hour Braised Short Ribs 26

CRANE MAC & CHEESE 16 
with Candied Bacon
add  BBQ Short Ribs 24
add  Crispy Chicken 22

BABY BACK RIBS 18 Half / 32 Whole
House Made Fresh Baby Backs with Fries 
and House Slaw

NY STRIP STEAK FRITES 22
8 oz. Aged NY Strip Steak, Truffle Parmesan Fries

HOUSE MADE FRESH QUICHE 
& SALAD 14
Spinach & Feta 

CHEF’S SPECIALS
WILD MUSHROOMS & CHICKEN  18

SHORT RIB & GOAT CHEESE            18

VITO’S CAPRESE MARGARITA      16

FLATBREADS

FRENCH FRIES 6

SWEET POTATO FRIES 7

TRUFFLE PARMESAN FRIES 8

ONION RINGS 7

HOUSE SLAW 4

SIDES

We take pride in using the highest quality 
ingredients, using local farms where possible. 
Using only non GMO and antibiotic free chicken.

Ask your server for Vegan, Vegetarian or Gluten Free Dishes.
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JOHN DAILY 12
Fresh Brewed Iced Tea / Lemonade / Tito’s Vodka 

CLASSIC CRANE OLD FASHION 13
Muddled Orange / Muddled Cherry / Simple Syrup / 
Orange Bitters / Evan Williams Bourbon

RASPBERRY BRAMBLES 12
Lemon Juice / Simple Syrup / Muddled Raspberries / 
Beefeater Gin 

PAPER CRANE 13
Amaro Nonino / Lemon Juice / Evan Williams Bourbon 
/ Aperol

PAINKILLER 12
Pussers Rum / Pineapple / Orange / Coconut Creme / 
Nutmeg / Lime

WHITE CHOCOLATE 
ESPRESSO MARTINI  13
Absolut Vanilla / Godiva White Chocolate Liqueur / 
Fresh Brewed Espresso / Kamora

STRAWBERRY MOJITO 13
Muddled Strawberries / Mint / Lime / Simple Syrup / 
Lime Juice / Bacardi Rum

CLASSIC CRANE MARGARITA 12
Lime Juice / Simple Syrup / Triple Sec / Altos Tequila

MEZCAL PALOMA 12
Simple Syrup / LIme Juice / Pink Grapefruit Juice / 
Illegal Mezcal / Altos Tequila 

SPICY ANCHO MARGARITA 12
Lime Juice / Simple Syrup / Triple Sec / Jalapenos / 
Altos Tequila / Ancho Reyes / Chili Lime Salt

IRISH MULE 12
Lime Juice / Ginger Beer / Jameson Irish Whisky

USA
Budweiser ABV 4.50%
Bud Light ABV 4.20%
Miller Light ABV 4.20%
Coors Light ABV 4.20%
Yuengling ABV 4.60%
Yuengling Flight ABV 4.20%
Michelob Ultra ABV 4.20%
Cigar City Jai Alai ABV 7.50%
Mexico
Corona ABV 4.60%
Corona Light ABV 4.10% 
Netherlands
Heineken ABV 5.40%
Belgium
Stella Artois ABV 5.00%

SELTZERS AND CIDERS
High Noon  •  White Claw  •  Angry Orchard

For the discerning client: All $50 club selections 
are poured at 1.5 ounces and served in fine crystal 
rocks glass. Served to your specifications.

SCOTCH 
Johnny Walker Blue Label 
Craigellachie 13
Royal Brackla 21
Dalwhinnie 15
Lagavulin 16
Aultmore 18

RYE
A Midwinter Nights Dream

TEQUILA 
Patron Roca
Azulejos Reposado Tequila 
Don Julio 1942 

G | B
BUBBLES AND PROSECCO 
Casa Farive Prosecco, Italy 8 | 26
Nicolas Feuillatte Champagne Brut,
France 187 ml -- | 15 
Nicolas Feuillatte Champagne Brut,
France 750 ml -- | 50 
Nicolas Feuillatte Champagne Brut Rosé,
France 750 ml -- | 65
Moet & Chandon Champagne Brut,
France 750 m -- | 95
Veuve Clicquot Champagne Brut, 750ml -- | 100
Dom Perignon Champagne Brut 2009,
France 750 ml -- | 400

ROSE WINES 
Fleurs de Prairie, France 12 | 42

WHITE WINES 
Chardonnay 
Hayes Ranch, California 8 | 26
Wente Morning Fog, California 9 | 28
Sauvignon Blanc 
Hayes Ranch, California 8 | 26
Kim Crawford, New Zealand  13 | 46
Riesling 
Cht Ste Michelle, Washington 8 | 26
Pinot Grigio 
Hayes Ranch, California 8 | 26
Barone Fini, Italy  12 | 42

RED WINES 
Pinot Noir 
Mark West, California 8 | 24
Meiomi, California  12 | 42
Cabernet Sauvignon 
Hayes Ranch, California 8 | 26 
Joseph Carr, California 13 | 48
Josh Cellars, California 9 | 28  
Alternative Reds and Blends
Hayes Ranch Red Blend, California  8 | 26
Nevio Montepulciano, d’Abruzzo, Italy 12 | 42 
Prisoner Red Blend, California  -- | 84

COCKTAILS

BEERS

$50 CLUB WINE

Liquors 
*indicates well liquor

Vodkas
*Svedka
Tito’s
Grey Goose
Ketel One
Stolichnaya
Absolut

Gin
Tanqueray
Hendricks
Bombay 
Bombay Sapphire 
*Beefeater

Tequila 
Patron 
Patron Reposado
Patron Anejo

Don Julio
Don Julio Reposado
Don Julio Anjeo
Casa Migos
Casamigos Reposado
Mi Campo
*Sauza

Rum
Diplomatico
Bacardi 8 Anejo 

*Bacardi
Captain Morgan
Malibu
Goslings  

USA Whisky, Bourbon 
and Rye
Jack Daniels
Gentleman Jack
Elijah Craig
Bulleit 

Bulleit Rye
Angels Envy
Larceny 
High West
Jim Beam
Makers Mark
Knob Creek 
Seagrams 7

Irish / Canadian Whisky 
Jameson 

Slane 
Crown Royal

Scotch
Dewars
Glenlivet
Johnny Walker Red
Johnny Walker Black

$16 BOTTOMLESS MIMOSAS
All Day–Every Day

Enjoy Bottomless Mimosas for a duration of two hours when you order a main course.


