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NV Andre delermo brut champagne

R E D  W I N E
 $ 1 2 . 5  P E R  G L A S S  $ 4 6  P E R  B O T T L E  H H

3 - 6 P M  H A P P Y  H O U R  W I N E S  $ 7 . 5  

Oak Ridge, Lodi, California. 
Ripe blackberry & dark cherry flavors.

H A P P Y  H O U R

C R A F T  6 4  B E E R S

bomb pop sour 
Fruited Sour, 5% ABV

Mexican Style Amber Lagar, 4.5% ABV

Caprese  $10.5

monday-Friday    3pm to 6pm

Champagne, France - Split Size 187.
Citrus, white flowers, crisp dry finish.

Ask server for current selection. HH
 rose  - rotating

2020  Lavis Vivolo Pinot Grigio

Delle Venezie, Itay. Deep golden-
yellow color, rich warm and inviting
aromas of ripe fruits & honey. HH

2022  The Horologist Sauvignon Blanc

Marlborough, NZ: Deliciously fresh
and crisp aromas of lemon, limes with
rich fruit flavours.

2022  HAHN California Pinot Noir

Toscana, Italy. Round & easy going,
shows black fruit & vanilla alongside
ripe tannins.

2019  Monsalaia Super Tuscan red Blend

 LA SALITA Nebbiolo Blend NV 

2021  Stel-Mar chardonnay

Lodi, CA.  Chardonnay, with a strong
streak of toasty, buttery oak flavours.
Floral notes compete with wood char
and coconut on the palate.

Verduno, Italy. Balanced blackberry &
blueberry with hints of black pepper &
black currants.

2021  BAROSSA VALLEY ESTATE GSM
Classic blend of Grenache, Shiraz &
Mourvèdre. A luscious wine bursting
with bright redberry fruits, spice & soft
tannins. HH

2022  Badenhorst Family Wines 

Blend of Chenin Blanc, Chardonnay,
Viognier & Colombard. Coastal
Region South Africa. Aromas of dried
peaches, apricots & ripe citrus.

Bright flavors of plum & black cherry.
HH

2021  SEAN MINOR Cabernet Sauvignon 

Paso Robles. Warm raspberry pie &
black currents combine with cedar &
spice.

2021  MAGGIO FAMILY Zinfandel

Tropical Hoperator IPA
American IPA, 7% ABV

Frolic pale ale
American Pale Ale, 4.8% AVB

la cerveza ámbar

Lager, - American Light, 4.5% ABV

Pilsner 64

Czech Style Pilsner, 6% ABV

Tha’ Juice box ipa
New England IPA, %6 ABV

Buzz lite beer

H A P P Y  H O U R  L I B A T I O N S

Sliced fresh Tomatoes, handmade
Mozzarella (made daily), Basil, Extra
Virgin Olive Oil, Cracked Pepper and
Sea Salt.

Marcapone Fig Bruschetta  $10.5
Fresh Ciabatta Bread, Mascarpone
Cheese, Fig Jam and Prosciutto.

Classic Tomato Bruschetta  $10.5
Tomatoes, garlic, sea salt, pepper,
house mozzarella, basil, and extra
virgin
olive oil.

Chef's seasonal cheese selections, plus
pepperoni, salami, prosciutto, mixed
nuts & fruits, olives and fig jam. Served
with toasted artisan bread.

CHEF’S BOARD  $15.5

Roger-rita

Tequila, orange liqueur, lime juice and
sparkling wine.

64 fashoned

Passion fruit spritz

Passion fruit liquor, lime juice, and a
splash of lemon-lime soda.

Western Son raspberry vodka, mint
syrup, and lemon juice.

Spice girl

Rum, mango puree, lime juice,
habanero bitters, lemon lime soda, tajin
rim.

Razzi Razberry

English breeze

Mocktail - non alcoholic  $ 8.5
Italian Soda: Choice of lemon, lime,
strawberry, mango and heavy
cream.

Signature mules  $12.5

All Mules are made with fresh lime juice
and ginger beer.

C R A F T  C O C K T A I L S  $ 1 5 . 5

CUCUMBER SPLASH
Western Son cucumber infused vodka, lime
juice, and ginger beer.

GREAT BALLS OF FIRE
Jalapeno infused vodka, lime juice, hell fire
bitters, ginger beer.

RAZZMATAZZ

THE “64”

Western Son  grapefruit  and lemon
vodkas, lemon juice and ginger beer.

W H I T E  W I N E
 $ 1 2 . 5  P E R  G L A S S  $ 4 6  P E R  B O T T L E

H H  3 - 6 P M  -  H A P P Y  H O U R  W I N E S  $ 7 . 5  
HH  Monday - Friday  3-6pm 

Ask about seasonal brews

Beer:

Craft 64 Brews   $ 5.5

Wine:

Rose, Pinot Grigio, pinot noir  or 

 Red Blend   $ 7.5

Cocktails:

The 64 Mule  $ 7.5

Craft Signature cocktails   $ 12.5

Italian Hummus  $10.5

Four Roses bourbon, Luxardo cherry
syrup, peach bitters.

Western Son gin, elderflower liqueur,
lime juice, tonic.

espresso martini

Vanilla vodka, chocolate liqueur, cold
brew espresso.

Western Son raspberry vodka, lime juice
and ginger beer.

non  Alcoholic

Non alcoholic beer
Ask your server for the latest NA
selection.

Prepared with Italian cannellini beans
and served with artisan bread, please
ask your server for the current hummus
flavors.

Whole spinach, parmesan cheese,
artichokes and secret seasonings!

Spinach artichoke dip  $10.5

Western Son grapefruit vodka, elderflower
liqueur, lemon juice, sparkling wine.

French 64

Wheat the people
Bavarian style wheat ale, 5.5% ABV

Insta:@craft64scottsdale    @craft64az    


