BRAFT Qflj;l’t%?ﬁ;%

%E >MONDAY FRIDAY 3PM T[l BPM J

@; CRAFT 64 BEERS $5.5
| © ALLWINESBYTHEGLASS  $7.5
@5 ALLCRAFT 64 COCKTAILS OR MULES $9.5

> Hapy Hour Bites .

SMRLL PLATES . SHAREABLES . CHAFTED FﬂVURITES

- CHEF’S BOARD $|5 5 _
g Wz Chef's seasonal cheese selections, plus pepperoni, salami, prosciutto, mixed I
:: nuts & fruits, olive clnd flg jam. Served with |oastec| arhsan breqd ;
| @7 MASCARPONE FIG BRUSCHETTA $10.5
i 7  Mascarpone cheese, fig jam, aged prosciutto and EVOO. '
i .d": CLASSIC TOMATO BRUSCHETTA $10.5

i # Tomatoes, garlic, sea salt, pepper,

i house mozzurella bcus:i and EVOO i
| ¢% SPINACH ARTICHOKE DIP $10.5 ii

7
#  Whole spinach, parmesan cheese,
it artichokes and secret seasonings! ¢

| CAPRESE $105

E N7  Sliced fresh Tomatoes, handmade Mozzarella (made daily), Basil,
i Extra Virgin Olive Qil, Cracked Pepper and Sea Salt.
i Served with focaccia bread.

rved with focaccia bread. ..




= MONDAY - FRIDAY IIAM T[l 3PM

LUNCH SPEClAlé

Served on fresh house-made focaccia
with your choice of Garden or Caesar Salad.

T @@g ____________

;;??MEATBALL & PESTI] I}APRESE%
L= $16.5 o $16.5

~ Homemade meatballs, tomato sauce Fresh pesto, tomato, mozzarella,

: and fopped with provolone smoked onions, arugula =
' cheese. and EVOO. FPE

TrersmrrEee

.........................................................................................

. S BLT4 ~SAUSAGE ALA CREMA<
F 6.5 = $16.5

~ - Cherry wood smoked bacon, ¢ House-smoked sausage and onions -
tomatoes, mozzarella, smoked

onions, basil, arugula, honey
bd|samlc dressmg -~ % artichoke, tomato, and Parmesan:cheese.

. @*ITALIAN : < CHICKEN PARM <
$16.5 == $16.5

Pepperoni, salami, tomatoes, +  Juicy house-smoked chicken thlghs,
.~ mozzarella, smoked onions, basil, : with provolone, house pomodoro
; arugu|a honey bulsamlc dressing. ! pizza sauce, und fresh basil.

ERAFT 64 & i

= WOOD FIRED « CRAFTED

rrrrree -

topped with a blend of creamy spi:n:ach.,

srssmrien




	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.

