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WOOD FIRED PIZZA + HOUSE-SMOKED MEATS:a\
HANDMADE MOZZARELLA

CRAFT 64) - WOOD-FIRED PIZZAS

N START HERE * “F@"’e%mmsmm W oo % CRAFT FAVORITES * o> 1 oo SWEETS <ses 1|
“ CHEF'S BOARD $1g.5 GARDEN $g.5 MAKE ANY PIZZA DIABLO STYLE J » 7 + §3 NUTELLA BANANA CALZONE $95

CheF's seasonal cheese selections, plus pepperoni, Fresh baby greens, tomatoes, house made MARGHERITA $185 MEATBALL HERO $255 Bananas and Nutella, baked in our
sulami, prosciuﬂo, mixed nuts and {TU"S, 0'iVBS, croutons, balsamic honey vincigrelie. Mozzgre“q,pqrmesqn, p|zzq sauce, Moz_zure"u‘ parmesan, plZ.ZCI sauce, house-made dOUgh and toppEd with AZ
and fig jam. Served with house focaccia bread. and fresh basil housemade meatballs, sweet and spicy honey and cinnamon.

CAESAR SALAD $105 — - ——~=—===5 | peppers, basil, and g(;rlic oil.

Crunchy romaine lettuce dressed in our

CANNOLI  $9.5 $9.5
~ || PROSCIUTTO COTTO $255 3 mini cannolis. Ask your server

homemade CGeSGI’ WiH"l parmesan Ol‘ld [ Mozzare"u’ parmesan, pizzq sauce, ‘ i ] .
croutons. $5. Add Smoked Chicken or *and our signature pepperoni. Aged prosciutto cooked with red onion and for current flavors.

CLASSIC TOMATO BRUSCHETTA  $13.5 | || Marinated Steck. e SRR | heifoom chery tomatoe, fesh mozzorel, TIRAMISU  $9.5 $9.5

GARLIC CHEESE BREAD $9.5

Provolone, parmesan, basil, oregano, and
pizza sauce.

d P heese. Drizzled with t
s, ok e e, | | CAPRESE iy || HONEYBEE 255 | crememdems Db || TRAMSY $05
basil and EVOO. Frash ilicalliomatoes. thandmadl . Mozzarella, parmesan, pizza sauce, s . muscarpont; espresso.

' e S L oes., . mf’ p signature pepperoni, jalaperios, TIPSY PlG $255 ‘

MASCARPONE FIG BRUSCHETTA ~ $13.5 mozzorelfiiods daglly BoEVEO, JEIUSIpeppeci, [apstes,  EYSMIPARIQURL . PO et A
| - " A erackedfpeprenand'sea sl Served wildflower honey. House-made vodka sauce, cherry wood-smoked

- scarpone cheese, fig jam, and 18-month aged prosciutio. - ’ @°% > 5204
- $14 : itk Boastiotrasd. SMOKEHOUSE $255 ::jﬁnk;;:if onion, mozzarella, parmesan, and L ed UUH fsSTUEYI ald

_ RED. WHITE OR PESTO ; ocated in one of Scottsdale’s oldest

1 Marinated steak served with a red pepper CAMPO FRESCO $135 Mozzarella, parmesan, house smoked BLANCO (WHITE) $2].5 remaining homes, Craft 64;‘05 pr_oud|y
reduction and a mild horseradish cream. Mixed greens, sweet peppers, cucumber, sausage, smoked onions, vinebraised | Mozzarella, parmesan, ricotta, garlic EVOO sr:rved har:jdc:ﬁed Wolfd- macc]J plzzg,

F MEATBALLS $1 fr6 red onion, cherry tomatoes, queso fresco mushrooms, and pizza sauce. and fresh spinach. ouseg'gzr ?or :::f;e dc;;ao dne .

: with a cucumber vinaigrette. :

i' Made fresh daily, sfaosoned ground beef, provolone CARNE ASADA $255 FICO $235 We brew our own beer, make our
cheese, smoked onions, roasted red peppers, MOZZARELLA A LA PESTO $16.5 Mozzarella, parmesan, house marinated | Mozzarella, parmesan, ricotta, arugula, mozzarella fresh dc:i_ly, and don’t own
Pomodoro sauce, and oregano. Served with. . skirt steak, cilantro pesto, topped with trufle oil and fig jam. freezers or microwaves.
Soacoidibracd Aged prosciutto, fresh mozzarella ) dedicafi litv h d

S i i i pico de gallo. THA BIG VEG $25 5 Our dedication to quality has earne
- peglo. : Craft 64 recognition on the prestigious

HOUSE SMOKED SAUSAGE $16.5 ||| servedwithia balsamic g glaze CARNIVORE $25.5 | RED, WHITE OR PESTO 50 Top Pizza USA list for six consecutive

House-smoked s‘auscge with ro.asred red peppers and focaccia breed. Mozzarella, parmesan, our signature Mozzarella, parmesan, mushroom, smoked onion, years.
anj smokeld omins. Togped :lwrh r}:’::;modol:o ZGUCZ . A pepperoni, smoked sausage, ltalian salami, | roasted red peppers, fresh basil pizza sauce, and Thank you for being a part of our story.
an PrOVO one cheese. verved wi 'OCaccia breaq ¥ ‘h‘L s . ] 3 . G 5

W S il iRl i eiaioiv, ? =) and pizza sauce. a Tex-Mex créme drizzle. Join us for wood-fired pizza, craft beer,

z TE o a . e “%: and great company.
% SCOTTSDALE STAFF PICK * J] @ PASTA @ - r%'f‘b 3 CUSTUMIZE YGUR PIE H\\__/w ?,% We can’t wait to welcome you to Craft 64.

14 n (\F/J
SPINACH ARTICHOKE DIP Efsmffd Vodkufjﬁf MEATS + $5 VEGGIES+$3 | SAUCES+ $.50

* Consuming raw or undercooked meats, poultry,

Fresh spinach, parmesan cheese, artichokes

. ‘ A i or Pesto. With smooth ricotta, Our signature Pepperoni, Cherry Mushrooms, Arugula, House Ranch, seafood, shellfish, or eggs may increase your risk
and garlic. Served with focaccia bread. * Wood-Smoked Bacon, ltalian | Spinach, Artichokes, Ricota, |  Calabrese hot sauce ; il
l provolone, and parmesan cheese. : : ; uce, of foodborne illness, especially if you have

Salami, House-Smoked Sausage, | Smoked O Jal "

Add Meatballs, Sausage or Chicken Sliced Meatballs. 18-monthaced | oo o i and addifional certain medical conditions

A guest favorite for sharmg Z garon iced Meatballs, 18-month-age Red Pepper, Kalamata :
s 3 for $5. Served with focaccia bread. Prosciutio, Smoked Chicken, and Obves¥ond Hensy sauces.
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-ﬁ%ﬂ, ﬁ?o i&‘; ﬁ‘l" Marinated Skirt Steak. b 0 X @CRAFT64AZ




	parmesan
	parmesan
	18-month aged
	parmesan

	parmesan
	Our signature Pepperoni, Cherry Wood-Smoked Bacon, Italian Salami, House-Smoked Sausage, Sliced Meatballs, 18-month-aged Prosciutto, Smoked Chicken, and Marinated Skirt Steak.

