CRAVE
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CRAVE
SUSHI BAR

From the team behind Crave Fishbar, Crave Sushi Bar alike is committed to sourcing
sustainable seafood by partnering with Monterey Bay Aquarium and the James
Beard Foundation. We highlight domestic fish whenever possible while celebrating
global flavors and innovative preparations.

Our restaurant, designed by the award-winning //3877 Design, provides an elegant,
yet comfortable setting to showcase the exceptional quality cuisine. Our menu
highlights and reimagines the classics with the unique touch of Executive Chef, Todd
Mitgang offering an unforgettable culinary experience.

Join us for your special occasion or corporate outing and you’ll see why Eater NY
called us the top sushi spot in NYC and TimeOut Magazine named us in the top 20
restaurants in Midtown Manhattan. We look forward to making your next event one to
remember.



Jmall Bite Platters
serves 20

Salmon Crispy Rice | 100 (gf) Faroe Island Salmon, Yuzu Gochujang,
Avocado, Dill

Florida Rock Shrimp Tempura | 120 (gf, s) Yuzu Aioli, Garlic Chips,
Cherry Peppers, Shredded Cabbage

Shrimp & Peekytoe Crab Dumpling | 110 (gf, s) Lemongrass, Yuzu
Truffle Dipping Sauce

Kumamoto Oyster | 120 (gf) Sake Mignonette, Hatch Green Chiles
Little Gem Caesar Salad | 80 (gf, n) Koji, Snap Peas, Spicy Lotus Chips

Persian Cucumber Salad | 85 (gf) Bamboo Shoot, Flowering Fern
Root, Szechuan

Edamame | 35 (gf) Celtic Sea Salt

Grilled Shishito Peppers | 70 Housemade Malt Vinegar Togarashi
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fushi Roll Platter
10 Rolls Per Platter

Spicy Tuna Roll | 220 (gf) hand chopped tuna, calabrian
chili, broccoli rabe

Broccoli Rabe Roll | 125 (gf, vegan) with calabrian chili,
basil

Bluefin Tuna O-Toro | 240 (gf) Charred Shishito, Nikiri,
Scallion

Spicy Maine Lobster | 290 (gf) Spicy Mayo, Avocado,
Wasabi Salt

Yellowtail Kampachi | 240 (gf) Jalapeno, Herbs, Truffle
Yuzu Sauce

Salmon Avocado | 160 (gf) ume, shiso

Warm Crab Roll | 240 (gf, s) jonah crab, sesame seeds,
ghee, wrapped in soy paper

Maine Eel | 240 (gf) Persian Cucumber, Pink Oyster
Mushrooms, Kabayaki Sauce




Dressed Nigir
20 pieces per platter

Local Scallop | 150 (gf) Brown Butter, Lemon, Sea Salt

Yellowtail (Kampachi) | 180 (gf) Shiso Pesto

Big Eye Tuna | 190 (gf) Yuzu Kosho Aji Verde

Sustainably Certified Bluefin Tuna O-Toro | 330 (gf) Mezcal Nikiri, Scallion
Faroe Island Salmon | 140 (gf) Yuzu Salt

Shrimp Ceviche | 140 Traditional Ceviche, Soft Tofu

Local Fluke | 160 Truffle Ponzu, Sesame

King Oyster Mushroom | 100 (gf) Soy and Mirin

Hudson Valley Steelhead Trout | 140 (gf) Nikiri, Salmon Roe

Montauk Sea Bream | 140 (gf) Lemon, Miso Powder

[loked Nigir

20 pieces per platter

Local Scallop | 120 (gf)

Yellowtail (Kampachi) | 160 (gf)

Tuna (Big Eye) | 180 (gf)

Sustainably Certified Bluefin Tuna O-Toro | 320 (gf)
Faroe Island Salmon | 120 (gf)

Local Fluke | 140 (gf)

Hudson Valley Steelhead Trout | 120 (gf)

Montauk Sea Bream | 120 (gf)



Dressed Sashimi Plotters
20 pieces per platter

Salmon Sashimi | 90 Chinese Mustard, Lemon, Thyme, Shiso,
Crispy Wonton

Bigeye Tuna Wasabi | 110 (gf) Persian Cucumbers, Asian Pear,
Radish, Wasabi-Soy Vinaigrette

Montauk Sea Bream | 90 Charred Japanese Miso Eggplant,
Smoked Olive Oil, White Soy Dashi, Furikake, Lime Zest

Yellowtail (Kampachi) Sashimi | 105 (gf) Yuzu Kosho Tom Yum,
Garlic Crisp, Charred Serrano

Local Fluke Sashimi | 80 (gf) Ponzu, Endive, Scallion, Wasabi Peas,
Hot Sesame Oil

(oked Sashimi Platters
20 pieces per platter

Local Scallop | 105 (gf)

Yellowtail (Kampachi) | 140 (gf)

Tuna (Big Eye) | 160 (gf)

Sustainably Certified Bluefin Tuna O-Toro | 295 (gf)
Faroe Island Salmon | 105 (gf)

Local Fluke | 125 (gf)

Hudson Valley Steelhead Trout | 105 (gf)

Montauk Sea Bream | 105 (gf)




Drink Packages

Three Hour Open Bar Package One | 75pp selection of beer, sake, white wine, red wine, soft drinks

Three Hour Open Bar Package Two | 85pp selection of standard spirits, beer, sake, white wine, red wine, rose, sparkling, soft drinks

Add Premium Spirts | 25pp Add Three Specialty Cocktails | 15pp




Family Style Menu One | 95

To Start

Edamame (gf)
Celtic Sea Salt

Little Gem Caesar Salad (gf,n)
Koji, Snap Peas, Spicy Lotus Chips

Floricda Rock Shrimp Tempura (gf,s)
Yuzu Aioli, Garlic Chips, Cherry Peppers, Shredded Cabbage
Dressed Sashimi

Salmon Sashimi
Chinese Mustard, Lemon, Thyme, Shiso, Crispy Wonton

Montauk Seabream (gf)

Charred Japanese Miso Eggplant, Smoked Olive Oil, White Soy
Dashi, Furikake, Lime Zest

Local Day Boat Fluke (gf)

Ponzu, Endive, Scallion, Wasabi Peas, Hot Sesame Oil

Chef’s Selection of Dressed Nigiri (2 varieties)

Sushi Rolls

Salmon Avocado (gf)
Ume, Shiso

Spicy Yellowfin Tuna (gf)
Calabrian Chili, Thai Basil, Broccoli-Rabe
Dessert

Selection of Mochi by Mochidoki




Family Style Menu Two [ 125

To Start

Little Gem Caesar Salad (gf,n).
Koji, Snap Peas, Spicy Lotus Chips

Salmon Crispy Rice (%f) . .
Faroe Island Salmon, Yuzu Gochujang, Avocado, Dill

Shrimp & Peekytoe Crab Dumpling (gf, s)
Lemongrass, Yuzu Truffle Dipping Sguge
Dressed Sashimi

Salmon Sashimi (gf) ; ;
Chinese Mustard, Lemon, Thyme, Shiso, Crispy Wonton

Montauk Seabream (gf) - .
Charred Japanese Miso Eggplant, Smoked Olive Oil, White Soy Dashi,
Furikake, Lime Zest

Yellowtail (Kampachi) Sashimi (gf)
Yuzu Kosho Tom Yum, Garlic Crisp, Charred Serrano

Chef’s Selection of Dressed Nigiri (2 varieties)

Sushi Rolls

Spicy Yellowfin Tuna (gf) ,
Calabrian Chili, Thai Basil, Broccoli-Rabe

Warm Jonah Crab (gf)
Sesame Seed, Ghee, Soy Paper

Large Plates

Salmon Teriyaki \%f) _
Roasted Chinese Water Spinach, Oyster Mushroom, Shallots

Cold Soba Noodles
Ginger Sauce, Slaw, Rice Cracker, Aleppo

Dessert
Selection of Mochi by Mochidoki



Family Jtyle Menu Three | 150

For the Table

Little Gem Caesar Salad (gf,n)
Koji, Snap Peas, Spicy Lotus Chips

Salmon Crispy Rice (gf)
Faroe Island Salmon, Yuzu Gochujang, Avocado, Dill

Florida Rock Shrimp Tempura (gf,s)
Yuzu Aioli, Garlic Chips, Cherry Peppers, Shredded Cabbage

Kumamoto Oyster (gf)
Sake Mignonette, Hatch Green Chilies

Dressed Sashimi

Bigeye Tuna Wasabi (gf)
Persian Cucumbers, Asian Pear, Radish, Wasabi-Soy Vinaigrette

Montauk Seabream (gf)
Charred Japanese Miso Eggplant, Smoked Olive Qil, White Soy Dashi,
Furikake, Lime Zest

Yellowtail (Kampachi) Sashimi (gf)
Yuzu Kosho Tom Yum, Garlic Crisp, Charred Serrano

Guest Pre-Selection of Dressed Nigiri (4 varieties)

Sushi Rolls
Spicy Maine Lobster (\%5) _
Spicy Mayo, Avocado, Wasabi Salt

Spicy Yellowfin Tuna (gf) .
Calabrian Chili, Thai Basil, Broccoli-Rabe
Large Plates

Salmon Teriyaki v%ﬂ _
Roasted Chinese Water Spinach, Oyster Mushroom, Shallots

American Dry-Aged Wagyu (gf)
Miso Mustard, Wasabi Salt

Dessert

Guest selection of: Mochi by Mochidoki or Magnolia Bakery’s Iconic Banana Pudding
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JeMIPRIVATE DINING: THE GOLD ROOM

Capacity; up to 24 Jeated, 30 Jtanding

The Gold Room with its lavish hammered gold finishes, evokes a sense of luxury and sophistication. Bistro lights and fisherman’s
netting hang above, adding a complementary playful touch to the space. Plush green velvet banquettes line the room, inviting guests
to sink into comfort, while vibrant blue chairs serve as striking accents, injecting pops of color into the space. The reflective gold
corners gleam throughout the room, catching and scattering light and creating a harmonious blend of elegance and coziness. Perfect
for corporate dinners and social celebrations, the Gold Room offers a sparkle like no other.
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Vlenue Capacity; 60 Jeated, 85 Standing

Step into our elegant venue, where the 1,400-square-foot
space is centered by a 7-seat sushi bar, inviting guests to
witness the artistry of our skilled chefs. Comfortable booths
line the walls, offering seating for 60 people and standing
space for 85.

Crave Sushi Bar's interior boasts an oceanic color palette
that transports guests to the tranquil depths of the sea,
complemented by hints of traditional and recognizable
Japanese motifs. The ambiance is further accentuated by
warm lighting, creating an inviting and immersive
atmosphere that sets the stage for unforgettable
experiences.

Our venue is perfect for corporate and social events alike, "'
offering versatility to accommodate sit-down dinners, as
well as standing mixers.

Whether you're hosting a networking soirée, celebrating a
milestone, or treating colleagues to a memorable dining
experience, Crave Sushi Bar provides the ideal backdrop for
every occasion.
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