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CALIFORNIA ™ COOKING

ANTA MONICA
BURBANK
SAN DiEGo
TEMPE
LD PASADENA
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WWelreme to the Crecedile Cafe, lieme off CALIFORNIA COOKING.
U style off ceetoing that uses fresh ingredients
with eneative mavinades, vingighettes and salsas,
Sin yoly pracpined ever an eatoweed g,
familias [avesites litee ppiz 263, pastas, bu 14693 and salads ane trdrnspermed
into dishes that are abselutely delicieus.

APPETIZERS & SALADS

Soup OF THE DAy

Cup 4.00 Bosd 525

Huco's Sipe By SIDE Soup

Our Formous Torfilla Soup side by sida in o Bow! with our
Homamoda Block Baon Soup. 585

CrAB CAKES

Three Crob cokes served golden brown wilh Branagy Shrimp /47 Fafbreod Topped with Morinated Roma Tomatoes, Garlic, Basil

Souce ond Monga Tomalo Pelish 995 J

4 GIANT ONION RINGS

Housemode Sweel Onions with our own Bubermilk Breod Crumb &

cooting. Served with Ranch Dipping Souce 6.90

BLue CorN TAQuUITOS

Fillad with Smokeqd Chicken, Fresh Harbs and Chessa. Sarved
with Guajilio Souce, Fresh Guocomole, Napo Slow ond Ranchero
Chessa 950

GREEN Lip MUSSELS
The lovorite steamer Soutéed logeher wilh Fresh Garlic ond White
Wine making a tangy. flavorful brof. Graat for shoringl 9.95

CAESAR SALAD

Sarved with Dokwood Grilled Chicken 9,95
Small Chicken Coesor Salod  7.50

TORTILLA Soup

Fire roosied Jalopeno Chiles, Tomaloes, Fresh Com and Clianiro
biended with Com Tortdias indo o rich, spicy brofin. Topped with
Ookwood griled Chicken, Fresh Avocodo, Ranchero Cheese ond
Tortilla sirips. Gamished with Crema Fresca ond Green Unions
Cup 425 Bow 595

# BRUSCHETTA

ordd Pormasan Cheesa 7.25

4 SPINACH & ARTICHOKE Dip
¥ Fonfing, Purmesan & Blue Cheeses bianded fogeMer wil Frash
Spinoch & Aichoka. Servad hol with n-colored Tortilla Chips
BES

BBQ Croc WiNGs

A genarous porfion of Chicken Drumefies cre oakwood grillad
ond coated in our spicy. fongy BBQ Souce. Served with Nopo
Siow & Ronch Orassing for dipping. 9.95

CHINESE POT STICKERS

Filled with Shrimp ond Fresh Vegeiobles. Sarved with Nopa Slow
ond Swee! ond Sour Souce 8.75

4 MIXep GREENS

//" Wi Jicoma, Corrots ond Pinenuts. Served wilh your choice of
Trodihonol Coesor Dressing 8.50 Smoll Cossor Soiod 625 /

Ronch, Bleu Cheesa or Vingigree Dressing 625 Small 525

| W
/r!r];m SALADS

|
| YPizza SALAD
4/ Boby Spinach, Gorgonzcla Cheesa, Roma Tomatoes and Whik
'  DOnions on o Thin Parmesan ond Gartic Crust waln Bafsomic
Vinigreie Dressing 9.25

; BLACKENED CHICKEN SALAD

' Cajun Spiced Blockened Chicken Tenders. Served on Romaine
Leftucs lossed logether with Toasled Almond Siices, Fresh
Avocodo, Pormesan Chease ond BBQ Ronch Dressing. Topped
wih Thin Totillo Sirips.  11.75

BLue CorN TOSTADA SALAD

Friad Blua Com Torfillo fopped with warm Black Beons ond mixed
greens with Balsomic Oakwood Grilled Chicken, Fresh
Com, Morzarelio, Guocomole ond Pico de Gallo 11,75

STEAK AND WARM WILD

MUSHROOM SALAD

Cerfified Angus Beef ™ Monnaied Flank Stack, Crispy Onions,
Sautsed Wild Mushrooms, Romaine Leftuce, Tomotoss, Croutons
ond shaved Parmesan cheese. Served wilh Roosted Tomato

Vingigreie 11,95

;fGREEK SALAD
: Kalamata Olives, Marinated Cucurnbers, Comots, Tomato, Felo
b Cheesa and Batsamic Vinaigrefie 10,95
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CoBB SALAD

Mixed Greens wilh Grilled Chicken, Bacon, Avocodo, Shredded
Epg. Tomoio, Blue Cheese Crumbles ond Botsomic Vindigrafe
10.95

</ PEAR AND STILTON BLUE

/" CHEESE SALAD

Mixad Batry Greens with Siilion Blus Cheesa ond Pears. Tossad
with Chill Pecans ond Citrus Vinoigrefia Dressing  10.85

THAI CHICKEN SALAD

Napa Cobboge and Romaing Leftuce lossed in Honey Lime
Vingigrefis, fopped wih Sesame Seeds, Julienne Red Peppers,
Marmated Cucumbers ond Fried Rice Noodles. Summounded by
Dokwood Grilied Chicken ond Linguini iossed wiln a Spicy
Peonut Souca 1050

PaciFic Rim CHICKEN SALAD
Grilled Chicken, Crispy Won Tons, Bok Choy, Snow Peas,
Maringted Cucumbers, Water Chasinuts, Sweel Peppers,
Sesame Seeds ond Paanuts, fossed with a Coriander Honey
Mustard Dressing  10.95

SALMON & SHRIMP SALAD
Grilied Saiman ond Garlic Soutéed Shrimp wit Asparagus, Red
Onions ond Tomiatoes on Baby Field Greans wih Bolsomic

Vinoigretie 11,95

Tn teecping wiith enviienmental and censewilien eenceis,
we gladly sewe. wale ipen veguest.

i it '
. i r
5 _______
-\'_r_i' IF i

LT AR

o R g o o

HANDSHAKEN MARGARITAS

A Crocodile Favorita! Served with Shaker and Strainer, then poured af the lable over ice.  5.60
Try o Premium Margarital Conmemorotivo or Hemodura 6.25 Cuervo Gold 5.75

BEER

SPECIAL SELECTION MICRO BREWS

On fop (Ask Your Server) pint 500 220z 650

Boftied (Ask Your Server)  4.50

MILLER LiTE 125 CoroNA 3.50

Rotuineg Rock 350 HEINEKEN 395

Rep Hook, ESB 3.95 SAMUEL ADAMS .85

BupweEISER 325 AmsTEL LIGHT 450

Bup LiTe 3.25 O'DouLs, Non-ALcoHOLIC 350
I | l N E S Glass Boftle

SPARKLING WINE

Domaine Chandon Brut, Nopa 8.25 31.50

CHARDONNAY

Crocodile Cafe, Central Coast 5.00 19.00

Kendall-Jockson, Lake County 71.60 29.50

Clos Du Bois, Sonoma 7.85 30.45

Chaleau Ste. Michelle, Washington 1.25 28.00

PinOT GRIGIO

Bollini, toly 8.00 23.00

SAUVIGNON BLANC

Colloway, Temecula, CA 5.00 19.00

WHITE ZINFANDEL

Crocadile Cafe, Cantrol Coast 5.00 19.00

CABERNET SAUVIGNON

Crocodila Cate, Cantrol Coast 5.00 19.00

R.H. Phillips, Norh Coast 5.80 22.00

Rosemount Shiraz. Australia 5.60 21.00

Chategu Sta. Michelle, Washinglon 1.25 28.00

PINOT NOIR

Villa Mt. Eden, Central Coost 7.00 27.30

MERLOT

Fetzer "Eogla Peak”, Mendocino 6.30 24.25

Sionehedge, Nopa 5.80 22.00

BEVERAGES

PassioN FrRuiT Icep Tea Complimentary Refills  2.00
Housemapte LemoNADE Complimenfary Refills  2.95
BotTomLEss Sopas 200  Fruir Juices 250
EviaN Natural Mineral Water 2.95

SAN PELLEGRINO Sparkling Mineral Water  2.95

Hot CHocolaTE 2.50 Mik 200
FresHuy Grounp Corree/Decar 2.00

Brack & Herp TEAS  Ask your Server for the selection 2,50

e want yeu te be completely salispied with yewy experience

in ewn nestawrant. Whateves may be less than that.
we Guéainlee to X to you's salisfiaction
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WWelreme to the Crecedile Cafe, leme ¢/t CALIFORNIA COOKING.
A style off covking that uses fresh ingedients
wilth erealive masinaides, vinaigettes and salsas.
ﬁ?rw/y pruepdied eve an eatweed gl
fhmilics fewerites litee piszas, phsths, bungens and salads aie transfesmed
nte dishes that ave abselutely delicieus.

APPETIZERS & SALADS

Sour ofF THE DAy
Cup 400 Bow 5725

Huco's Sipe By Sipe Soup

Our Fomous Torilia Soup side by 5ida in a Bow! with our
Homamade Block Beon Soup. 595

CraB CAKES

Three Crob cokes served goiden brown wilh Brandy Shrimp
Souce ong Mango Tomato Relish  9.95

A4 GIANT ONION RINGS &

Housemode Sweel Onions with our own Buftiermitk Breod Crumb |
coohng. Served wilh Ranch Dipping Sauce 6.90

BLue CorN TAaqQuiTOS

Fi'ed win Emokag Chicken, Fresh Harbs ona Chesse. Sanved
wih Gogyilo Souce, Fresh Guocomole, Napo Slow ond Ranchearo
Cheesa 850

GREEN Lip MussELs
The fovorile sleamar. Souted logeiher with Frash Garlic ond White
Wine making a fangy. favorful broth. Great for sharing! 9 95

CAESAR SALAD

Tradibonol Coesar Dessing B.50 Small Cossor Salod 6 25
Served with Oakwood Grilled Chicken 9.95

Emoll Chickan Coesor Solad 7.50
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4 Pi1zza SaLAD
/7 Boby Spinach, Gorgonzola Cheesa, Roma Tomatoes ond While
#  Onions on a Thin Parmesan ond Gartic Crust with Ba'samic
Vinoigrafte Dressing 925

BLACKENED CHICKEN SALAD
Cojun Spiced Blockaned Chickan Tenders. Served on Romaing
Leftuce tossad hogether with Toosted Almond Slices, Fresh
Avocodo, Parmesan Chease ond BBQ Ranch Drassing. Topped
with Than Tortillg Sirips. 11,75

BLue CORN TOSTADA SALAD
Fnad Bilue Com Torlifla fopped with worm Block Baans ond mixed
greens wilh Balsomic Vinowgrene, Dakwood Grilled Chicken, Fresh
Com, Mazzorelia, Guocsmode ond Pico de Galio 11.75

STEAK AND WARM WILD

MUSHROOM SALAD

Certified Angus Beef™ Marinated Flank Steak, Crispy Onions,
Soutéed Wild Mushrooms, Romaine Lefiuce, Tomotoes, Croutons
ond shaved Parmesan cheess Served wilh Roosted Tomato

Vinoigratia 11,95

GREEK SALAD

Baby Greens, Asparogus, Sweel Peppers. Artichoka Haarts,
Kolamata Olives, Marinated Cucumbers, Conols, Tomato, Felo
Cheesa ond Balsomic Vinaigrefie 10.95
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TORTILLA Soup

Fre roasied Jalopeno Chiles, Tomotoes, Fresh Com and Cilankro
blended with Com Torifios inko a rich. spicy bvoth. Topped with
Oakwood grilied Chicken, Fresh Avocodo, Ronchem Cheese ond
Tortilo sirips. Gamnished with Crema Fresca ond Green Onions
Cup 426 Bow 5086

¥ BRUSCHETTA

J/ Hoftreod Topped with Maringled Roma Tomaloes, Garhie, Basil

ond Pormeasan Chesse 725

SPINACH & ARTICHOKE Dip

Fonting, Parmesan & Blue Cheeses blendad logefher with Fresh
spmach & Amichoka, Servad hol with kri-colored Tortilla Chips
B.85

BBQ Croc WIiNGs

A genérous perfion of Chicken Drumefies ore ookwood grilled
ond cooted in our spicy. langy BBQ Souca. Served with Napa
Siow & Ronch Drassing for dipping. 9.95

CHINESE POT STICKERS

Flled with Shrimg ond Fresh Vegelabies. Served with Nopa Slaw
ond Sweel ond Sour Souce B.75

4 MIXED GREENS

7" Wim Jicoma, Carrols ond Pinenufs. Served wilh your choica of
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Ronch, Blay Chessa or Vinoigrets Dressing 6256 Smoll 5.25

1/
i SALADS

CoBB SALAD

Mixed Greans with Grifled Chicken, Bocon, Avocodo, Shredded
EQg. Tomaoko, Biue Cheess Crumbles ond Batsomic Vinoigrenie
1085

MARINATED FLANK STEAK
Cenified Angus Beef ™ Ookwood Grilied ond Siiced Thin. Served wilh Biock Beans, Pico de Gallo, Guocomois ond Flour Tortils 13,95

TRADITIONAL CUBAN CHICKEN
Crucken Breast maringted in Lemon and Fresh Gorfic, then rosied. Topped with kemon marinaled white onions. Senved with
Yyhila Rica and Block Baans. Accomparsed by iroditionol Fried Plontkoins 14 95

Oakwoop GRriLL & OveN RoasT

PastAa Pi1zza & SAUTE

CHICKEN AND SPINACH RAviOLI
Wit Today's Souce 1250

10 0z. CENTER Cut ToP SIRLOIN STEAK
Certified Angus Beel™ Ockwood Grilled, served with o Porlabelio Mustvoom Red Wine Reduction, Garlic Mashed Polotoes,
souteed Fresh Vegelobles ond Grilled Onsons  16.95

LINGUINI WiITH SUN DRiED TOMATOES AND PROSCIUTTO
Linguini lossed fogether in o Cream Souca with Sun Dried Tomatoes and diced Prosciufio. Topped with sliced Green Baans ond mor

Prosciufio.  12.85

OAkwooD GRILLED FRESH SALMON
With Gorlic Mashed Pololoes ond soutéed Fresh Vegelobles. Topped with Tomato Mango Ralish ond Gugjitio Souce  16.50

# VEGETARIAN PLATTER
/" Vegge heaven! A lower of Gorlic Mashed Polaioes ond Rited Block Baons loppad with Grifled Rad Onions ond Roncheo

Chease. Sumounded by Fried Planlains. Oakwood grilled Poriobalio Mushroom, Zucchini, Red Ball Peppers and Asparogus
Spears droped with Ronch Dressing. Finally, wo Ricoia & Spinach Raviolis lopped with our langy Moringro Sowce. 12,75

GRILLED CHICKEN QUESADILLA

Oakwood Grlled Chicken soutéed with Red Onlons, Peppers ond Pepper Jock Chesse. Sarved with Pioo de Gallo, Sour Cream
and Guacomole 8.50

HouseMADE TURKEY MEATLOAF
Three generous slices of our own Turkey Meatiool and Mushroom Grovy fopped with o Housemada Swest Onion Ring. Served
with Garlic Mashed Polofoes ond soutéed Fresh Vegetables. 12.85

RoAsTeED HALF CHICKEN

Morincled in Rosamary, Gorfic, Otive 04 ond sicw roasted in our wood buming oven. Topred with o Lemon Baum Blanc Soucs
served with Garfic Mashed Polaloes ond Soutded Fresh Vegetables, 14.95

Braisep LAMB SHANK

16 02. Shank, Broised in Red Wine, Rosemary, Garlic and Natural Juices. Served In o Cobemel Sauce wilh Garlic Mashad
Potatoes ond Fresh Vegelobles  16.95

SANDWICHES

ANGEL HAIR WITH SHRIMP
Sauséed Rock Shnmp, Zucchini, Comols, Green Ondons and Tomatoes in 0 Brothy Sesome Creom ond Spicy Soy Souce. Topped with Black

% Whita Sesame Seeds ond o pair of Tiger Shamp  13.95
FertucciNng wiTH GRILLED CHICKEN

a55ed logether with Roasted Posillo Chile and Frsh Com In an Ancho-Chile Cream. Crownad with Tri-Colored Peppers ond
gsh Cilontro  13.95

ZAJUN JAMBALAYA FETTUCCINI
rilled Crucken ond Rock Shrimp, Soused with Andouille Sousoge, Red Onions, Peppers, Broccoli ond Mushyooms in on Exira Spicy

oosied Tomato Souce 16 85

RavioLl Trio
Two eoch of Exctic Mushroom, Spinoch ond Sweet Poloio Roviolis. Topped with o Ginger Cream Souce. Servad with o Fresh Com Medley.
Gamished with Tri-Colored Peppers and Green Onion  12.50

Ri1GATONI AND THREE CHEESES WITH WILD MUSHROOMS
mﬁ?ﬂm Fontino Creom Souce wilth soued Shioke. Porobal ond Bufion Mushmoms Gamshad weh -colored pepperns

CasHEW CHICKEN STIR Fry
hicken Tenders, Coromelized Coshaws, Bell Peppers, Woter Chesinuts, Pen Poos, Ginger, Mushrooms ond Onions in on Orange Soy Souce on
>asoned Josmine Rice 11,85

SorT TACOS

Uhicken or Fish Soutéed with Roma Tomatoes, Red Onvons ond Cilonfro. Topped with Ranch Dressing, Guocomola ond Grifled Gresn
Jnions on Flour Tortiflas. Served with Block Beons ond White Rice. Chicken 9.95 Fish 1095

SAUSAGE AND Spicy PeprErONI PizzA

Gur Zesty Morinara Souce, Housemade Red Wine Sausoge, Spicy Pepperoni, Mozzoreli ond Fresh Mushrooms 10,95

" MEDITERRANEAN Pi1zza

Morarelio Cheese, Pesto Souce, Sun-Dried Tomatoes, Artichoks Hearts, Fresh Spinach and Kalamata Qlives 10.75

THE ORricINAL OAkwoOD GRILLED BURGER
Ceatified Angus Beel™ 1/2 Pound Ground Chuck with Grlled or Row Onions. Servad with Curly Fries & the Works (Mustord
Mayo, Keichup, Pickdes, Relish, Lefiuce & Tomalo) 995 wihCheess 1095

Our FaAmous BArBEcUE CHICKEN Pizza

Our mos! populor pizza, Griled Chickan, Mazzomlia ond Smoked Gouda Cheeses, Cilantm, Red Onion ond Tongy BBQ Souce 1095

4 PEAR AND STILTON BLUE

“ CHEESE SALAD

‘Uund Batry Greens with Stilon Blus Cheesa ond Pears. Tossed
with Chili Pecans ond Ciirus Vinaigrefte Dressing 10,85

THAI CHICKEN SALAD

Nopa Cobboge ond Romoine Lefuce lossed in Honey Lime
Vinoigrefla, fopped with Sesome Seeds, Julienne Red Peppers
Marinoted Cucumbers and Fried Rice Noodies. Surmoundad by
Dakwood Griliad Chicken ond Linguini lossad with o Spicy
Peonul Souce 1050

Paciric Rim CHICKEN SALAD
Grilied Chicken, Crispy Won Tons, Bok Choy, Snow Paas,
Morinoled Cucumbers. Woaler Chasinuts. Swest Peppers.
Sesame Seads ond Peanuts, lossed with a Coriander Honey
Musiord Dressing 1085

SALMON & SHRIMP SALAD
Grilled Solmon and Gorlic Soutéed Shrimp wilh Asporogus, Red
Onions ond Tomatoes on Baby Fiekd Greens with Batsamic

Vinoigretie 11.95

I teeeping with envinenmental and eensewialtion ceneerns,
we pladly sewe waler ipren wequest
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SAvoRrY CHICKEN BURGER

Fresh Ground Chicken Breos! mixed with While Onion and Spices then pakwood grilled.  Served on o loostsd Sesame bun
wih Ronch Dressing, Smokey Bacon, Roma Tomaloes, Walsrcress ond Marinated Whide Onions
served wilh Curly Fries. 895 wihCheesa 995

GRILLED AHI SANDWICH
Dakwood Grilled Fresh Ahl Tuna with Roma Tomatoss, Boby Lefiuces, Grilled Onions ond Wasabi Mayonnoisa on o Pan Rustique
ioll. Served with Curty Fries 11,560

SMOKED HAM AND CHICKEN SANDWICH
Wim Roma Tomatoes, Jock Cheess, Avocoda, Chipatis Mayonnaise on o Jalopeno-Cheddar Roll. Served with Curly Fries 11.25

GRILLED PORTABELLO MUSHROOM SANDWICH
With Amugulo, Roosted Peppers, Grilled Red Onions ond Goot Cheese Mayonnaisa on on Onlon Roll. Served with Curly Fries 9.85

New YORK STEAK SANDWICH
Emﬂ{%mFr:rrumesnmmnﬂtnmuﬁunr:mﬂmwmm.mmmmwnmw&m

SMOKED TURKEY BREAST SANDWICH
Thinly sliced and served “double-tecker” shyla on Wheat Toos! with Peso Mayonnaise, Dried Cronberias, Sunfiowsr Sprouts,
Cucumbers ond Roma Tomatoes. Served with Curty Fries. 11.25

GRILLED CHICKEN SANDWICH
Wilh Fue-Roosted Sweel Peppers, Wotercress and Lemon-Coper Mayonioise on o Rosemary Roll. Served with Curty Fries 10,25

Gin (5% Gratuity will be added to parties eff & 01 mose.
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" Four CHEEse Pizza

Mozzarella, Gorgonzola. Fonting and Goal Cheesa with Fresh Roma Tomatoes. Basil and Uregano 9.50

CRrROCODILE'S THREE SEcTION Pi1zzA

Thiee in one. Barbecue Chicken, Sousaga with Spicy Pepperoni. and Four Cheese. 1085

SZECHUAN BEeer CALZONE

Strips of Szechuan style Beel, Mazzarella and Gorgonzolo Cheese with Grilled Onion 10 75

PEPPERONI AND SALAMI CALZONE

Mazzorello and Ricofta Cheese, Red Onions ond Zesty Maringro Souce  10.95

_f‘fSIDES

CURLY FRIES 3.50 BLACK BEANS 3.30
GARLIC MASHED POTATOES 3.50 With salsa and sour creom

FRESH VEGETABLES 3.30 FRIED PLANTAINS 2.75
JASMINE RICE 2 50 Wi Sour cream

ﬁ = VEGETARIAN - May include cheese or dairy.
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DESSERTS

WHITE CHOCOLATE BROWNIE SUNDAE

Our Signature Dessert

A Homemade Chocolate Brownie with Whife Chocolate Chips. Topped with Ben & Jemy's Vanilla lce Cream,
Hot Fudge, Whipped Cream and Chapped Nuts. Served with exira Hot Fudge on the side!l 6.95

DutcH AprpLE CARAMEL STREUSEL
Cheesecake sfyle. Served with Chocolale and Caramel Souce. 5.50

CHEESECAKES!

Crocodile Café Features “Cheesecake Factory” Cheesecakes.
Ask Your Server for Todoy's Cholces. 550 Plain 4.95

STRAWBERRY LEMON CAKE

Two Slices of Lemon Bundt Cake topped with Fresh Strowbemies, Strawberry Sauce,
Vanilla Ice Cream and Fresh Whipped Creom! 5.95

DousLE LAYER CARROT CAKE

With Raisins, Pineapple, Cream Cheese Frosting and lofs of nuts  5.50

CHocolLATE Lovers Fupce CAKE

Garnished with our very own Chocolote Grand Marnier Sauce and
housemade Whipped Cream 5.50 Try this one Alo Mode!

r
BEN & JERRY'S
Ice Creams and Sorbels.
Threa Scoops served with o Homemaode Cookiel 4.85

EsprEsso BAR

CAPPUCCINO 3.90 EsPrRESSO 3.25
CAFE Au LAaiT 3.90 Care LATTE 3.90
CAFE MOCHA 3.90

CROCODILECAFE.COM
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