CRUSH

MARTINIS

Cactus Cosmo ~ A Prickly Pear Cosmopolitan...7

Carried Away ~ Lola has nothing on this hottie...
whatever Carrie wants Carrie gets...Sapphire gin,
Cointreau and orange twist...8

Diamond Dogs ~ It’s the “season of the bitch” baby, so
rock out with this “Bowiesque” inspired lovely. Makers
Mark, Amaretto and blood orange syrup...7.5

Green Monk ~ Ok, so picture these hot French monks
quietly collecting the 130 different herbs for the Green
Chartreuse that goes in this one. We shake it with
Kettle One Vodka...8

Ginger Pup ~ Vodka, fresh ginger, Campari and
grapefruit juice...7.5

Hendricks Gibson ~ Large martini with house pickled
onions and Hendricks gin...9

Mocha Chocolata ~ House-infused Vanilla vodka, Kahlua,
Godiva, coffee, and a chocolate rimmed glass...8

N.W. Truffle ~ A brilliant blend of hazelnut/espresso vodka,
house vanilla vodka and Godliva white chocolate...7.5

Story of O ~ Orange infused vodka with the delicate
touch of citrus and cranberry...7

MARGARITAS
$5.00 Margaritas EVERY Thursday!

The Standard ~ Tequila, fresh lime and Triple Sec...7

Variations ~ Try something different with one of these
tantalizing options, we start with the standard and add:

Mango...8

Muddled Cucumber...8
Prickly Pear puree...8
Strawberry puree...8
Champagne...8

MOJITOS

The Standard ~ Rum with muddled fresh mint
and lime ...7

Variations ~ Try something different with one of these
tantalizing options, we start with the standard and add:

Mango...8

Muddled Cucumber...8
Prickly Pear puree...8
Strawberry puree...8
Champagne...8

HoMojito ~ Cardamom infused rum with muddled
fresh mint and lime...7.5

NON ALCOHOLIC

Cafe Vita Coffee ~ Locally roasted...2
Hot Tea ~ ask for today’s selections...2.5

Crystal Geyser, Sparkling Water (780z)...3
(1.25 liter)...5

Black Iced Tea...2

Soda Pop...2

Mango Sour...3

House Made Ginger Ale...3
Orange Juice...3

Beck’s Non-Alcoholic Beer...4

SPECIALTIES - CHILLED

Cheap Date ~ House ginger ale with fresh ginger and
lots o’ whisky...6

Crush Bloody Mary ~ House pickled seasonal veggies
and mix...7

Fire Island ~ Muddled jalaperio with vodka, pineapple
and lime...8 ~ Yes, it's spicy!!

Flying High ~ Aviation gin and tonic muddled with
cilantro. Ozzy Loves Itl...7.5

Harry Palmer ~ Orange infused vodka with iced tea and
lemonade...7

Mandiva ~ House-infused vanilla vodka, fresh strawberry
and citrus...7

Nate’s Mango Cooler ~ Fresh lime, mango puree, vodka
and soda in a pint glass...8

Omi Omi ~ Prickly pear puree, fresh citrus and house-
infused lavender vodka...7.5

Pear-O-Panties ~ Absolut Pear vodka, fresh lime and a
splash of sweetness...It'll have you droppin’ yours...7

Woody’s Old Fashioned ~ A Makers Mark classic
rendition served with port soaked cherries...7

SPECIALTIES - warMm

Bulleit to the Head ~ Bulleit bourbon, fresh ginger,
lemon, honey, served warm...6.5

Tuscan Coffee ~ Coffee, Kahlua, Tuaca, 151 rum. Think
Spanish coffee without the trashy Triple Sec....7

Warm and Fuzzy ~ Coffee, hazelnut vodka, house
infused vanilla vodka and whipped cream...7

DRAFT BEER

Pilsner Urquell 4
Deschutes IPA 4
Blue Moon 4
PBR 25
Seasonal 4
BOTTLE BEER

Bud or Bud Light 3
Beck’s Non-Alcoholic 4
Coors Light 3
Corona 3.5
Dos Equis 3.5
Drop Top Amber 4
Guinness 4.5
Ace Hard Pear Cider 4
PBR 2.5
Rogue Mocha Porter 4
Rolling Rock 3.5

DESSERTS
Crush Chocolate Cake...7
Dessert of the Day...7
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MENU

SNACKS

Crush Mezza: Roasted garlic baba ganosh, sunflower
seed hummus, and olive tapenade. Served with warm
pita bread...8.5

~OR~ Choose just one of the above (baba ganosh,
hummus or tapenade) with pita...5

Garlic Cheese Bread or Pizza Bread...6

Quesadilla: Tillamook vintage white cheddar, corn
salsa and sour cream...7
Add chicken breast or bacon...9.5

BBQ Chicken Quesadilla: BBQ chicken, Tillamook
vintage cheddar, cumin caramelized onions and
house-made BBQ sauce...9.5

Flat Nachos: Vintage white cheddar and mozzarella
with house-made vegan chili, sour cream and corn
salsa. Served flat instead of piled high so every chip
has all the goo.

...for one 6 ...for two 8.5 ...for a crowd 12

Add BBQ Chicken or Chicken Breast

...for one 9 ...for two 14.5 ...for a crowd 21

Bruschetta of the Day: Oven toasted ciabatta with
seasonal toppings...7

House-Made Bread and Olive QOil...3

SOUPS & SIDES

Yams with vegan, gluten-free curry gravy...4

House-made Vegan Chili ~Cup OR Bowl~
with Cheese served with house-made bread
...Cup 4...Bowl 6

Soup of the Day...Cup 4...Bowl 6

SALADS

House: Romaine, red onions, cucumber, tomato and
sunflower seeds. Served with a balsamic vinaigrette...6
Add gorgonzola...7

Caesar: Big with fresh lemon zest, garlic, parmesan,
house-made croutons and vegan dressing...8

Add BBQ chicken or chicken breast...9

Add blackened wild Alaskan salmon...12

Falafel: Romaine, cucumber, tomato, olive tapenade,
roasted red pepper, tahini and pita chips...8
Add feta...9

Greek: Cucumber, tomato, red onion, olives and feta on
a bed of romaine with a balsamic vinaigrette...9

Southwestern Chicken Salad: BBQ chicken, pico de
gallo, BBQ sauce, corn chips, chili beans, cheddar,
mixed greens, tossed in chipotle mayo...9

Spicy Thai Beef: Mint, basil, cilantro, spinach,
cucumbers, shaved carrots and grilled flank steak with
a spicy lime vinaigrette...10

All Soups, Salads, Sandwiches and Entrees come with
House-Made Bread except for the Club Sandwich

SANDWICHES

All sandwiches served with potato chips and a house made pickle.

Grilled Mushroom Sandwich: with Swiss, spinach and
chipotle mayo...8

Cheeseburger: All natural free-range beef. Choice of
cheddar or swiss on ciabatta roll...8.5
Add bacon...10.5

Chicken Caesar Wrap: Hummus, grilled chicken,
lettuce, tomato, red onion and dairy-free caesar dressing
all wrapped in a tortilla...8

Club Sandwich: Grilled chicken, apple wood smoked
bacon, lettuce and tomato with roasted red pepper
tahini on your basic white bread...8

Crush BLT: Apple wood smoked bacon, lettuce, tomato
with roasted red pepper tahini on a ciabatta roll...8

BBQ Chicken Sandwich: Slow cooked BBQ chicken,
lettuce, tomato, red onions on a ciabatta bun with a
house made pickle and kettle chips...7

Mediterranean Chicken: Grilled chicken, red pepper
tahini, onion, tomato, olive tapenade, mozzarella...8

Add a side salad, side caesar or a cup of soup to any
sandwich for ...3

PASTAS

All Pasta dishes come with garlic bread.

Alfredo: Linguini with fresh garlic, red pepper chili
flakes, spinach and tomato...9

Add chicken sausage...11 Add chicken breast...12

Gorgonzola Cream: Linguini with tarragon, tomato and
mushroom...9 Add bacon...11
Add chicken breast...12

Simplice: Linguini with fresh garlic, basil, butter, bread
crumbs and parmesan...8 Add chicken breast...11

Baked Spaghetti: Spaghetti baked with marinara and
mozzarella...7 Add chicken breast...10

ENTREES

Traditional Mac N Cheese: Smoked gouda, Tillamook
vintage white cheddar, parmesan and mozzarella with a
bread crumb crust...9

Add BBQ chicken, chicken breast or blackened wild
Alaskan salmon...12

MINI Mac N Cheese: Soup cup of mac and cheese
(traditional only)...5.5

Roasted Vegetable Mac N Cheese: Garlic,
mushrooms and tomatoes...9.5

Spicy Mac N Cheese: Cumin roasted onion and
roasted jalapeno pepper...9.5

Vegetarian Enchilada Casserole: Sweet potato and
cumin caramelized onion enchilada...9

Lime Chicken Enchilada Casserole: BBQ chicken,
tortillas and a lime sour cream sauce...11

Grilled Mushroom Skewer with grilled seasonal
vegetables, mashed yams and coconut curry gravy...9

Blackened Wild Salmon with grilled seasonal
vegetables, yams and curry gravy...14

Pork or Beef Roast served with mashed yams and
grilled veggies. The sauce and spices change
according to the chefs inspiration, ask your server.
Gluten-Free! ...10

Minimum Credit Card Transaction of $10
Parties of 6 or more — No Separate Checks — 18% gratuity will be added.
18% gratuity will also be added to any unclosed checks.



