CRAFT BAK
+ KITCHEN

l_l

PETIZERS

AP |
CRISPY ASIAN CALAMARI 12.5

Asian Slaw-.Sweet & Sour Sauce- Scallions. Sesame-Ginger Aioli

BACON & SWEET CORN GUACAMOLE @12.5

Charred Corn - Cotija Cheese -
Pink Onions - Fried Garlic

“CHICKEN LITTLE" SLIDERS (23 8.5

Truffle Honey Butter Dipped Fried
Chicken- Iettuce. Creole Mustard

SKILLET SPINACH & ARTICHOKE DIP 11.0
Artichoke Hearts.

Cheddar & Jack Cheese -

Feta . Tomatoes - Tortilla Chips

MISO GLAZED SHISHITO PEPPERS & €@ 7.5

Sweet Wwhite Miso . ILemon -
Toasted Sesame Seeds

SPICY TUNA & CRAB “ROLLS" (2) 125

01d School Potato Bun - Avocado -
Spicy Mayo - Cilantro - Sesame

CHAR GRILLED CHICKEN WINGS 12.0

Sweet & Spicy BBQ Sauce -
Maytag Blue Cheese . Celery - Carrots

SHORT RIB BEEF SLIDERS (2195

Tap 42 Burger Blend.
Braised Short Rib. Wwhite
Cheddar. Dijonnaise

KOREAN CHICKEN LETTUCE WRAPS €@12.5
Butter Lettuce . Shiitakes . Bean Sprouts -
Cilantro.Chili Soy Vinaigrette

GRILLED CHICKEN AVOCADO SALAD @ 15.0

Mixed Greens - Charred Corn -
Black Beans - Manchego Cheese -
Tomato - Tortilla Strips -
Cilantro Lime Vinaigrette

GRILLED SALMON CHOPPED SALAD ®® 16.5

Chopped Greens - Tomatoes - Cucumbers -

Charred Corn - Toasted Sunflower
Seeds - Edamame - Carrots -
Creamy Tomatillo Ranch

GOLDEN QUINOA “SUPERFO0D" SALAD Y @ @ @@ 13.0
Mixed Greens - Brussels Sprouts -

Mandarin Oranges - Green Apple - Feta -
Cranberries - Almonds - Citrus Vinaigrette

B\ GRILLED CHICKEN BREAST 6.0 BLACKENED MAHI-MAHI 8.0
nee’ GRILLED SALMON 8.0 GRILLED FILETMIGNON ~ 10.0

AHI TUNA POKE SALAD 175

Citrus Kale Mix - Avocado - Mango -
Macadamia Nuts - Crispy Won-Tons -
Tomato - Mango Vinaigrette -
Sesame Ginger Drizzle

LIGHTER CHOICE @ VEGETARIAN ‘g VEGAN ® GLUTEN FREE @ VEGAN AVAILABLE @ GLUTEN FREE AVAILABLE @

CONSUMPTION OF RAW OR UNDERCOOKED BEEF, EGGS, SEAFOOD, PORK, OR POULTRY MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE DECREASED IMMUNITIES AND/OR CERTAIN MEDICAL CONDITIONS.



GRILLED SALMON ZEN BOWL® @ 175 CITRUS & HERB GRILLED CHICKEN® @@ 16.5

Pan Fried Brown Rice - Shredded Kale Mix -

Green Veggie Stir-Fry - Chopped Tomato - Parmesan -
Truffle Miso Glaze - Toasted Sesame Balsamic Drizzle

OVEN BAKED SHRIMP MAC & CHEESE 14.0 @) BEER BATTERED FISH & CHIPS 15.5
Bacon - Cheddar & Jack Cheese - Fat Tire Amber Ale - Mahi-Mahi -
Parmesan Herb Crust - Malt Vinegar - Roasted Red Chili
Roasted Shrooms Tartar Sauce - Lemon

BEER BRAISED MUSSELS & FRIES 15.5 TRUFFLE FILET STEAK SANDWICH @ 175
(@ FUNKY BUDDHA FLORIDIAN Grilled Filet Mignon -

Spanish Chorizo - Chilies - Melted white Cheddar -

Oranges - Herbs - Mini Baguette Caramelized Onions - Truffle Aioli

Smashed Avocado 20
Roasted Mushrooms 1.0
Sunny Side up Egg 10
Caramelized Onions 1.0

THE PROHIBITION @ 135 THE DRUNKEN GOAT @ 14.5

Tap 42 Burger Blend - Lamb & Beef Blend - Whipped Goat Cheese
White Cheddar - Applewood Bacon - - Arugula - Tomato - Onion - Dijonnaise
LTO - Secret Sauce - Dijonnaise AP™ Purple Haze Raspberry Jam
AVOCADO TURKEY BURGER é» €@ 135 FALAFEL VEGGIE BURGER %13.0

100% lean Grilled Turkey - Cranberry- Roasted Red Pepper Tzatziki -
Apple Relish - LTO - Swiss - Dijonnaise Lettuce - Tomato - Onion

Maple - Mustard - Thyme Cinnamon Spiced Sweet Cream

sa‘ig s ROASTED BRUSSEL SPROUTS @ @7/6.0 BASKET OF SWEET POTATO FRIES @Y 7.0
_l"_l- SWEET CORN OFF THECOB ® @60  BASKET OF CRISPY FRIES & 6.0

Fresh Shucked Corn - +Parmesan & Herbs { 2.0

: g Edamame - Herb Butter - Lime +Cajun Spice10

, LU ASIANSTYLE COLESLAW@® ¥ 5.0 GREEN VEGGIE FRIED RICE @ @ 6.0
Napa Cabbage - Cilantro - Brown Rice - Scallion -
Sesame Ginger Aioli Ginger - Toasted Sesame

‘B AG CHOCOLATE CHUNK BREAD PUDDING ¥ 10.0
CR AE.I. Salted Caramel - Dark Chocolate - Cinnamon - Vanilla Bean Ice Cream

(]’@55@ rEg | EYUMEPEPAREAIT 101

Graham Cracker Crust - Dulce De Leche - Whipped Cream




