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_EVERIDAY! SPM T{l BPM

@; CRAFT 64 BEERS $5,5
© ALL WINES BY THE GLASS $7.5
@ All. BRAFT 64 COCKTAILS OR MULES $9.5

>y o B

SMALL PLATES « SHAREABLES  CRAFTED FAVORITES -
¢ CHEF'S BOARD $15.5

b z
Ry  Chef's seasonal cheese selections, plus pepperoni, salami, prosciutto, mixed
nuts & fruits, olive and flg el Served with fousted artisan breud

% MASCARPONE FIG BRUSCHETTA $10.5

Mascarpone cheese, fig jam, aged prosciutto and EVOO.

& CLASSIC TOMATO BRUSCHETTA $10.5

4
# Tomatoes, garlic, sea salt, pepper,
house mozzclrellu bclsII and EVOD

&7 SPINACH ARTICHOKE DIP $105
7

Whole spinach, parmesan cheese,
arhchokes c:nd secret seasonings! Served wlfh Focqccm brec:d

CAPRESE $1l].5

Sliced fresh Tomatoes, handmade Mozzarella (made daily), Basil,
Extra Virgin Olive Qil, Cracked Pepper and Sea Salt.
Served with focaccia bread.

2 CRAFT 64 TR

= WOOD FIRED » CRAFTED = VODKA Sl
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- MUNDAY FRIDAY 11AM TU 3PM <°

e

> WO0OD FIRED PIZZA <

Personal Pizza includes 1 topping,
choice of side garden or Caesar salad, soda or tea.

MARGHERITA $10.5 : BLANCO $10.5 : PESTO $10.5

Mozzarella, parmesan, i Mozzarella, ricotta, i Mozzarella, parmesan,
fomafo sauce. parmesan, garlic. pesfo sauce.

% EVERYDAY % (UAMTOIPM

Served on our fresh focaccia bread with
a choice of a garden or Caesar salad.

MEATBALL $16.5 : PESTO CAPRESE  $16.5

Homemade meatballs, tomato sauce i Fresh pesto, tomato, mozzarella,
and topped with provolone cheese. = Nishedgnidhs-a bl ey aD:
BLT §16.5 ;DD SHOKED CHICKEN OR PROSCIUTTO 5

Cherry wood smoked bacon, fomatoes, SAUSAGE A LA CREMA $155

mozzarella, smoked onions, basil, ) =
. - House-smoked sausage and onions

arugula, honey balsamic dressing. _ ,

topped with a blend of creamy spinach,

ITALIAN T I S T
Pepperoni, salami, fomatoes, mozzarell, ﬁl‘ﬂfKEN PARM SANDWICH $165

smoked onions, basil, arugula, i Juicy house-smoked chicken thighs,

honey balsamic dressing. l with provolone, house pomodoro
p|zzq sauce, cmd fresh basil.

%msmm

_YODKA_



	Chef's seasonal cheese selections, plus pepperoni, salami, prosciutto, mixed nuts & fruits, olive and fig jam. Served with toasted artisan bread.
	Mascarpone cheese, fig jam, aged prosciutto and EVOO.
	House-smoked sausage and onions topped with a blend of creamy spinach, artichoke, tomato, and Parmesan cheese.

