
SNACKS

BREAD SERVICE  $6
• warm baguette. fancy butter. big salt. •

SMOKED WHITEFISH  $12
• lettuce. crackers. pickled red onion. •

CERIGNOLA OLIVES  $8
• pickled cauliflower. red onion. carrot. •

                     APPETIZERS                               SALADS                       

BAVARIAN PRETZEL STICKS  $13
• cheese dip. honey mustard.

CAESAR SALAD  $13
 • egg. pretzel croutons. shaved grana padano.

BAKED THAI TOFU (VEGAN)  $13
 • scallions. cilantro. peanuts. bean sprouts. 

ICEBERG WEDGE  $14
 • marinated cherry tomatoes. red onions. 
bacon. house blue cheese dressing.

CHICKEN WINGS  $16
• japanese. hot. crispy fried. (choice of one) CRABTREE'S COBB SALAD  $15

 • romaine. crumbled bleu cheese. cucumber. 
egg. bacon. grape tomatoes. avocado. 
pickled red onion. ranch.

SHORT RIB MAC & CHEEZIT  $16
 • cheezit crumbs.            
~ AVAILABLE WITHOUT SHORT RIB $10

BURRATA SALAD  $16
 • bacon lardons. pecans. apples. grapes. 
mixed greens. frisee. bourbon glaze.

PEEL & EAT SHRIMP BOIL  $23
• old bay mayo. cocktail sauce.

*STUFFED AVOCADO  $19
• tuna poke. mixed greens. sesame. soy.

CRABTREE'S CHEESE PLATE   $22
 • manchego (sheep). aged gouda (cow). 
triple crème (cow). fig jam. almonds. fruit. crackers.
~ (selection subject to change based on availability)

                    SANDWICHES                               ENTRÉES                        

BEEF BRISKET BAGUETTE  $20
 • pub gravy. fresh mozzarella. 

ADULT CHICKEN FINGERS  $17
 • white ketchup. honey dijon. fries.               
~ VEGAN CHICKEN TENDERS AVAILABLE

FRIED CHICKEN SANDWICH  $18
 • organic chicken breast. cheddar. lettuce.
 tomato. special sauce. pickles. potato roll. 

ENGLISH MEATBALLS  $19
 •  egg noodles. peas. pub gravy. sour cream.

LATE NIGHT EGG SANDWICH 
(*CONTAINS TREE NUTS)  $15

 • 2 fried eggs. mortadella. provolone. 
arugula. basil aioli. tater tots.

REUBEN TATER TOTS   $20
 • corned beef. sauerkraut. melted swiss.
russian dressing. whole grain mustard.

CORNED BEEF STUFFED KNISH  $17
 • sauerkraut. swiss. whole grain mustard.

SWEET THAI CHILI TOFU (VEGAN)  $20
 • seasonally inspired vegetables. mung bean sprouts. kimchi.
mushrooms. white rice. cilantro. scallion. peanuts. sesame seeds.

VEGGIE BURGER  $17
 • big english muffin. kaleslaw. alfalfa sprouts. spicy mayo. 

HOUSE TACOS (3PCS)  $21
 • kale slaw. guacamole. spicy mayo.
 alfalfa sprouts. flour tortillas.
~ SHRIMP~STEAK~CRISPY VEGAN CHICKEN
(choice of one)

GOAT CHEESE TURKEY BURGER  $17
 • big english muffin. kale slaw. alfalfa sprouts. spicy mayo. 

*PECAN CRUSTED SALMON  $29
 • butternut squash. mushrooms. orzo. 
toasted pumpkin seeds. maple brown butter. 

*STANDARD CHEESEBURGER  $19
 • big english muffin. lettuce. tomato. house-made pickles. 

*GRILLED NY STRIP STEAK  $36
 • 12 oz. new york strip. homestyle mashed red potatoes.
chimichurri charred broccoli. roasted black garlic demi.

SCAN FOR SPECIALS

CRABTREESNYANDMAIN.COM
WIFI PASSWORD:  cocktail

 

PHONE #: 631.923.0920
@CRABTREESNY

**20% GRATUITY ADDED TO PARTIES OF 6 OR MORE**

ALL SANDWICHES SERVED WITH FRIES OR
SIDE HOUSE SALAD ($2) OR SIDE CEASAR SALAD ($2)

 
**GLUTEN FREE CAULIFLOWER THINS  
AVAILABLE AS BREAD SUBSTITUTE $2**

(contains egg & dairy)

DAILY SPECIALS
 
HAPPY HOUR

SPECIALTY BEERS
 

SPIRITS LIST

***before placing your order, please inform your server if a person in your party has a food allergy***
*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness*

**ADD TO ANY BURGER ($3 EACH):  
BACON.  AVOCADO.  FRIED EGG.  MUSHROOMS.  
SAUTÉED ONIONS.  TRUFFLE FRIES.

**ADD TO ANY SALAD:                 
CHICKEN $8.  SHRIMP $10.  STEAK $12.



COCKTAILS

THE MOST INTERESTING 
MAN-HATTAN  $14

• bourbon. maurin quina. 
angostura bitters. •

SOLSTICE SPRITZ  $14
• deep eddy vodka. cranberry. blackberry.

elderflower. prosecco. •

*CHAI SPICED TODDY  $14
• chai. caribbean dark rum.

cinnamon. vanilla spiced foam. •

*SOMETHING IN 
THE ORANGE  $14

• high west bourbon. campari. lemon. 
orange. curacao. egg white. •

WINTER WHITE NEGRONI  $14
• gin. bergamot liqueur. vermouth.  •

THE FINAL SAY  $15
• mezcal. yellow chartreuse. lemon. 

luxardo maraschino liqueur. •

SEASONAL MULE  $12
• seasonally inspired vodka. 

ginger beer. lime. •

GREEN WITH ENVY  $13
• gin or vodka. basil. lime. • CASHMERE SWEATER  $14

• dos hombres mezcal. tequila. pomegranate. 
pineapple. spiced palo santo agave. •

*LAVENDER & LACE  $14
• betterman lavender gin. 

lemon. egg white.  • COOL HAND LUKE  $13
• el jimador silver tequila. lime. 

cucumber. jalapeno. black pepper. •
WINE

$12MIONETTO. PROSECCO. ITALY. 13/$45FLEURS DE PRAIRIE. FRANCE.

$16CHANDON BRUT. SPARKLING WINE.
CALIFORNIA.

-- / $50NOTORIOUS PINK. FRANCE. 

$11/$38DONINI. PINOT GRIGIO. ITALY.
$12/$40TILIA. MALBEC. ARGENTINA.

$12/$40SEAN MINOR. CHARDONNAY.
CENTRAL COAST. CA.

$12/$40GROWERS GUILD. PINOT NOIR. OR.

$12/$40CROSSINGS. SAUVIGNON BLANC.
NEW ZEALAND.

$13/$45CULT. CABERNET SAUVIGNON. CA.

$12/$40SELBACH. DRY RIESLING.
GERMANY.

$13/$45AVALINE. GRANACHE/SYRAH.
FRANCE.

• no added sugar. free from unwanted additives.

FEATURED WHITE WINE
 • rotating varietal. ask for details and pricing.

FEATURED RED WINE
 • rotating varietal. ask for details and pricing.

 DRAUGHT BEER

CRABTREE'S LAGER.  $6
• grand rapids. mi.   16oz  abv 5% •

GUINNESS STOUT.  $7
• dublin. ireland. 16oz abv 4.3% •

ROTATING TAPS  $9
~ SEASONAL. IPA. DIPA. NITRO. ~

BOTTLES

CLAUSTHALER.
NON-ALCOHOLIC.  $6

• germany.   12oz.   na •

HEINEKEN.  $7
• amsterdam.   12oz   abv 5% •

MAREDSOUS. 
BELGIAN TRIPLE.  $11

• puurs. belgium.    330ml   abv 10% •

LAGUNITAS. 
HOP REFRESHER. SELTZER.  $4

•  0 abv/0 calories/0 carbs •

STELLA ARTOIS.  $7
• belgium.   12oz   abv 5% • ST. BERNARDUS. TRIPLE.  $11

• watou. belgium.  12oz   abv 8% •

SAMUEL SMITH'S. 
ORGANIC CIDER. (GF)  $7

• north yorkshire. uk. 12oz abv 5% •

PERONI  $7
• italy.  12oz  abv 5% • ST. BERNARDUS. ABT 12. 

BELGIAN QUADRUPEL.  $13
• watou. belgium. 11.2oz  abv 10% •

WOLFFER. DRY ROSÉ CIDER  $10
• sagaponack. ny.  12oz  abv 6.9% •

CORONA EXTRA.  $7
• mexico.  12oz    abv 4.6% •

SMUTTYNOSE. OLD BROWN
DOG. BROWN ALE.  $7

• hampton. nh.  12oz  abv 6.5% •

BUDWEISER. BUD LIGHT.   $6
• st. louis. mo. 12oz  •

ALLAGASH WHITE.  $7
• portland. maine.   12oz   abv 5.1% •

LEFT HAND. MILK STOUT  $8
• colorado.   12oz     abv 6%     •

COORS LIGHT  $6
• golden. co. 12oz  abv 4.2 •

LA CHOUFFE. 
BELGIAN GOLDEN ALE  $9

• belgium.   12oz    abv 8 % •
BOULEVARD. WHISKEY 

BARREL. IMPERIAL STOUT.  $10
• kansas city. mo.  12oz  abv 11.8% •

CANS

HIGH NOON. SUN SIPS. 
VODKA SODA.  $8

• 12oz  abv 4.5%    100 calories  2.3g carbs •

THREES BREWING. 
VLIET. PILSNER.  $9

• brooklyn. ny.   16oz   abv 5.1% •

LAGUNITAS. DAYTIME. IPA. 
98 CALORIES 3 CARBS.  $6

• california.  12 oz  abv 4%   •

ATHLETIC BREWING.
NON-ALCOHOLIC.IPA.  $6

• stratford. ct.  12oz  NA. •

OYSTER BAY. BARN ROCKER.  $6
• oyster bay. ny.   12oz  abv 5% •

STEADFAST. 
GLUTEN-FREE IPA.  $7

• albany. ny.    12oz    abv 7% •

NINE PIN. NY APPLE CIDER. 
GLUTEN FREE.  $7

• albany. ny    12oz     abv 6.7% •

SIERRA NEVADA. PALE ALE.  $7
• chico. ca.      16oz      abv 5.6% • GLUTENBERG. 

GLUTEN FREE IPA.  $9
• montreal. qc. 16oz  abv 6% •

SLOOP. JUICE BOMB. IPA.  $7
• hopewell junction. ny.  12oz   abv 6.5% •

***before placing your order, please inform your server if a person in your party has a food allergy***
*consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness*

BUBBLES

WHITE

ROSÉ

RED


