
Foolish Craig's Dinner Menu 
 

~ Starters ~ 
 

Foolish Caprese – basil pesto, fresh mozzarella, roma tomatoes, balsamic gastrique 6 
 

Fresh Pear Apple Salad – sliced pear and apple, dried cranberries, red onion,  
crumbled feta, cayenne candied pecans, honey lemon vinaigrette 6 
 

Crab & Sweet Corn Cakes – lemon pickled red onion, chipotle tartar 5 
 

French Dip Sliders (2) – au jus, swiss cheese, horseradish aioli, Juan’s sweet pan ranchero 5 
 

Warm Brie –pear apple marmalade, toasted baguette 7 
 

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

Southwest Spiced Calamari - peach salsa 7 
 

Fried Brussels Sprout Leaves – sweet soy 4 
 

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

Spinach Salad – fresh mozzarella, bacon, mushrooms, tomatoes, shallot vinaigrette 6 
 

Mixed Green Dinner Salad 4 
 

Half Caesar Salad 5 

 
~ Entrees ~ 

 

Grilled Rib Eye Steak - seasonal vegetables, garlic potato mash,  
balsamic onions and mushrooms 20 
 

Corn Crusted Ruby Red Trout - yellow corn breaded pan seared trout,  
blanched asparagus, garlic potato mash, chipotle hollandaise 15 
 

Almond Crusted Brie Stuffed Salmon - rosemary and sage whipped sweet  
potatoes, wilted spinach, zucchini 15 
 

Mahi Mahi – lemon caper sauce, rosemary and sage whipped sweet potatoes,  
roasted vegetable medley 14 
 

Garlic Shrimp –walnut & gorgonzola risotto, grape tomatoes, wilted spinach 14 
 

Coq au Vin Our Way – pan seared chicken breast, rich red wine sauce, bacon,  
 roasted seasonal vegetables   14 
 

Southwest Chicken Penne –chipotle cream sauce, tomato, corn, black beans, corn bread 14 
 

Jerk Glazed Pork Tenderloin – sautéed pineapple, green peppers, pearl onions,   
 garlic potato mash, corn bread 14 
 

Vegan Tequila and Orange Glazed Tofu Steak – black beans, rice, roasted corn salsa 12 
 

Vegetable Plate - crispy black bean and potato patties, braised beet & feta risotto,  
wilted spinach 10 
 
 
 
 

~Chef Timothy Hefty ~



~ 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, feta, sun-dried cranberries, almonds, red onions,  
balsamic gastrique  11 
 

Crispy Chicken  Salad - spinach & mixed greens, gorgonzola, tomato, cucumber,  
red onion, champagne vinaigrette 10 

  
 

~ Crepes ~ 
 

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

Brie and Ham Crepe –onions, mushrooms, honey dijon, rice, broccoli 11 
 

Veggie Crepe - broccoli, onions, tomatoes, zucchini, brussels sprouts, spinach,  
fried eggplant, marinara, rice 11 
 

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

 

~ Burgers & Sandwiches ~ 
served with french fries and cole slaw 

 

Smoked Salmon Burger – lettuce, tomato, onion, lemon aioli 11 
 

Boulder’s Best Burger - lettuce, tomato & choice of cheese 10 
 

Caribbean Burger – jamaican jerk spiced burger, pepperjack, mango chutney 12 
 

Bacon Cucumber Bleu Cheese Burger – honey dijon, delicious, refreshing 12 
 

Buffalo Burger - lettuce, tomato & choice of cheese 10 
 

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

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

Stacked Veggie - fried eggplant, grilled zucchini, mushrooms, marinara, fresh spinach,  
house baguette, sweet potato fries 11 
 

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 – slow braised corned beef in house or smoked turkey, sauerkraut,  
thousand island, swiss cheese, grilled house rye 10                                 
 

Jeff’s French Dip - swiss cheese, crisp onions, horseradish aioli, au jus   12       
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