CRAFT

KITCHEN \% BAR
STARTERS

Deviled Eggs 12 &F Brunswick Stew 6/8 GF
Bacon Strip, Espelette

Candied Jalapefio Craft Salad Trio 16
Chicken Salad, Tuna Salad
Smoked Scottish Salmon Salad
Marinated Tomatoes, Green Leaf Lettuce
Fried Saltines
GF Available Upon Request

Seasonal Soup 6/8

Caesar Salad 8/11
Chopped Romaine, Parmesan Cheese
Homemade Croutons, Caesar Dressing

BUILD YOUR OWN SALAD 14

Greens
Chopped Romaine, Chopped Iceberg, or Mixed Greens

Toppings
Choice of 4 Toppings (Additional Toppings .50 each)
Tomatoes, Cucumbers, Carrots, Banana Peppers, Red Onions, Beets, Olives, Chopped Eggs, Avocado, Bacon
Candied Pecans, Homemade Croutons, Dried Cranberries, Chickpeas, Feta, Parmesan, Monterey Jack, Blue Cheese

Dressings
Ranch, Blue Cheese, Caesar, Balsamic Vinaigrette, Pimento Vinaigrette, Creamy Green Goddess, Vidalia Onion Vinaigrette

Protein Additions
Chicken (7), *Shrimp (11), *Scottish Salmon (11), Smoked Scottish Salmon Salad (9), Chicken Salad (7), Tuna Salad (7)

BETWEEN BREAD

Sandwiches served with choice of
French Fries, Sweet Potato Fries, Onion Rings, House Chips, Fruit, Coleslaw, or Side Salad

Short Rib Grilled Cheese 16
Porter-Braised Short Rib, Gruyere & Fontina Blend
Onion Jam, Griddled Sourdough

Southern Fried Chicken Sandwich 16
Deep-Fried Boneless Chicken Thigh, Arugula
Sun-Dried Tomato Aioli, Roasted Red Peppers
Balsamic Glaze, Pickled Red Onions, Ciabatta

Smoked Turkey & Fig Jam Wrap 14 Ask for Nashville Hot Style!

Shaved Boar’s Head® Turkey, Brie, Arugula
Banana Peppers, Fig Mostarda, Spinach Tortilla Mediterranean Chickpea Wrap 167
Chickpea Salad, Roasted Red Peppers
Olives, Banana Peppers, Spinach
Lemon-Tahini Sauce, Sun-Dried Tomato Tortilla

Pastrami Reuben 14
Pastrami, Sauerkraut, Swiss Cheese
Special Sauce, Toasted Marble Rye

Applewood Bacon Chicken Caesar Wrap 16
Chopped Romaine, Homemade Croutons, Parmesan
Lemon Zest, Caesar Dressing, Flour Tortilla

Blackened Mahi Sandwich 15
Blackened Mahi Fillet, Lettuce, Tomato, Avocado
Lemon-Caper Aioli, Toasted Homemade Brioche Bun

*Craft Kitchen S hb 15 Lamb Gyro 16
ra. t Kitc ep mas u'rger ] Spiced Lamb, Blistered Tomatoes, Cucumber-Herb Salad
Two Griddled Patties, Caramelized Onion

) ) Feta Yoghurt, Harissa Drizzle, Toasted Pita
Cooper’s® American Cheese, Homemade Pickles

Burger Sauce, Homemade Brioche Bun

GF Bread Available Upon Request
GF Gluten Free 7 Vegan \/Vegetarian

For our members with life-threatening food allergies, please request to speak with the Chef directly.

While we take dietary preferences and restrictions seriously, cross contact with other ingredients may occur. Regrettably, we cannot guarantee the
complete absence of allergens. *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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