KITCHEN & TAP HOUSE
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Gruyere Cheese, 8

German Beer Cheese Sauce, 13

Chipotle Mayo, 12

Chipotle Remoulade Dipping Sauce, 11

Our Take On Nachos
Cheese, Chili, Scallions, Sour Cream, Jalaperios, 13

Creamy Bacon Cheese Sauce, 11

With Delicious Cheese Dip, 13

With Creamy Bleu Cheese, 13

Deep Fried, Creamy Spinach Artichoke Blend, 12

Sautéed Pepper, Caramelized Onion, Colby Jack, 15

Baba Ganoush, Hummus, Roasted Peppers, Olives, Feta & Grilled Pita

Chopped Clams, Fresh Herbs, 3 Cheese Blend, Scampi Sauce

Tomato, Garlic, Toasted Bread, Kona Wave Broth
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Also Served Boneless, 12
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Served With Fries & Pickle
All Burger's Are /> LB Signature Blend Of Brisket, Sirloin and Short Rib
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Cheddar, Bacon, Tater Tots, Fried Onions, 17

Bacon Crusted, Cheddar Cheese, Bacon, Fried Pickles,
Jalaperio BBQ Sauce, 17

American Cheese, Bacon, Fried Egg, Smoked Ham, 16

Fresh Ground Turkey, Lettuce, Tomato, Onion, Feta,
Tzatziki Sauce, 16

Craft Signature Mac N Cheese, Crispy Bacon, 17

Beer Cheese, Gruyére, Sautéed Onions, 16

Crumbled Bleu Cheese, Bacon, Bleu Cheese Sauce, 17

Lettuce, Tomato, Tartar Sauce
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Wisconsin Sharp Cheddar, BBQ, Pulled Pork, Marinated Tomato On Texas Toast, 14

Mozzarella, Grilled Tomato, Roasted Peppers, Fresh Basil, Pesto Spread
Served On A Sliced Bastone, 14

American Cheese, Bacon, Tomato On Texas Toast, 12

5 Cheeses, Marinated Tomato, Avocado, Truffled Arugula,
Shaved Pecorino Romano On A Sliced Bastone, 15

Gruyere, Short Rib, Arugula, Shaved Parmigiana On A Sliced Bastone, 16
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' Add Chicken $6, Add Shrimp 38

Arugula, Fried Goat Cheese Balls, Pear, Candied Pecans, Craisins,
Sherry Vinaigrette, Pomegranate Reduction, 14

Iceberg Lettuce, Tomato, Bacon, Red Onion, Maytag Bleu Cheese Dressing, 13
Shaved Pecorino Romano, 12

Mixed Greens, Tomato, Carrots, Mozzarella, Roasted Peppers, Red Onion,
Cucumber, Balsamic Glaze, 14

Feta Cheese, Red Onion, Cucumber, Chickpea, Red Wine Vin

Mixed Green, Mango, Pineapple, Avocado, Olives, Cucumber, Lemon Vin

Seared Shrimp, Lettuce, Sriracha Cole Slaw
Braised CHX, Pico De Gallo, Red Pepper, BLT

Blackened Haddock, Corn Relish, Black Beans, Cole slaw
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Grilled Chicken, Tomato, Onion, Bruschetta, Melted Mozzarella, Basil Balsamic Glaze, 15
Chicken, Bacon, Lettuce, Tomato, 15

Grilled Chicken, Hummus, Feta, Cucumber, Tzatziki Sauce, 15

Sirloin, Melted Mozzarella, Garlic Bread, 17

Coleslaw, Cheddar Cheese, BBQ Sauce, 15

Fries, Cole Slaw, Tartar Sauce, 19

Sautéed Pepper, Cheese Sauce, 15

Buttermilk Marinated, 19
Grilled Chicken, Buffalo, Blue Cheese
Scallion, Celery, Potato Bun
Chiptole Mayo, Salsa
10 oz Smoked Kielbasa, Dirty Onions, Peppers, Fried Pickles,
Red Onion,Spicy Mustard, 15
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Titos Vodka, Goslings Ginger Beer, Fresh Lime And Mint, 9
44 Degree North Mountain Huckleberry Vodka, Lemonade, Fresh Mint, Lemon, 9

Strawberry And Lime Rekorderling Cider, Stoli Strawberry Vodka,
St. Germain Topped With Club Soda, 9

Larceny Bourbon, Pomegranate Liquor, Lemon Syrup, 9
Goslings Dark Rum, Ginger Beer, Lime, 9
Twisted Tea, Peach Vodka, Orange

Cucumber Vodka, Pineapple, St. Germain, Lime Juice

Raspberry Vodka, Lemonade, Iced Tea, Peach
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California...8.5/24.5
Delicate blush pink in color, with sweet aromas of strawberries
and watermelon.

New Zealand...9.5/29.5
Flavors of passionfruit, fresh lime and melon, a juicy mouthfeel
and a delicious finish.

Montery...9.5/29.5
Flavors of tropical fruit with touches of sweet vanilla
and butter cream.

Germany...9.5/29.5
Fresh fruit flavors perfectly balanced by a racy acidity and
mineral character.

Alto Adige..9.5/29.5
Crisp and clean, focused on the palate, with subtle fruit flavors,
balanced acidity, and a lingering finish.

California...9.5/29.5

Flavors of briary raspberries, cherries and spicy oak.

Washington...9.5/29.5

Flavors and aromas of blackberry, plum, cherry and mocha.

Mendoza...9.5/29.5
This unique, old vine style delivers complex aromas of sweet, ripe
blackberries, violets, and red cherries with notes of toasty vanilla
oak for balance.

North Coast...10/35.5

The bouquet is rich with dark fruits, cinnamon, clove and toasty oak flavors.

CRAFT

KITCHEN & TAP HOUSE

The word CRAFT can be defined as an activity
involving skill in making things by hand.

Craft Kitchen and Tap House can be defined as a fun
and unassuming place where friends and family gather
to enjoy the best in handmade food and drink.

Born from our desire to offer a relaxed setting with great
food and drink, we bring you our interpretation of

COMFORT FOOD WITH A | WIST.

From reclaimed barn board to local craft beer, our goal

is to create an atmosphere where you feel at home.
Whether it is a date night or the big game,
Craft Kitchen and Tap House has been designed to
be a different dining experience. From our changing
blackboard specials to the rotation of our craft beers,
Craft Kitchen and Tap House is meant to bring you a
new twist to your day or night.

So, from all of us at Craft Kitchen and Tap House,
we say

CHEERS AND ENJOY!
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Served With Soda & Fries $9
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First Responders Night 20% off your bill
(can 't be combined with any other offers/specials)

Trivia & Tacos- Trivia Kicks Off Every Tuesday at Spm,
3 Tacos for $7, $4 Coronas, 35 Margaritas

Burger & Brew Night

Purchase any burger at the bar and get a complimentary Craft
Lager, PBR, Founders Solid Gold on the House! (Bar Only)

Live Music, Kitchen Open Until lam Every Friday and Saturday

Serving Brunch Every Sunday
Join us for all the NFL Action 16 TV's Food and Drink Specials
During All The Games




