
 
frenCh onion SouP 9.5 

SauSaGe & broCColi rabe eGG rollS 
Cherry Pepper Aioli 16 

buffalo CaulifloWer  
Bleu Cheese Dip 13 

PoPCorn ShriMP Chipolte Mayo 18 

baked ClaMS 
Chopped Clam, 3 Cheese Blend, Fresh Herbs  16 

filet MiGnon SliderS (2) 
Bacon Jam, Goat Cheese 19 

GuaCaMole & ChiPS 14.5  
ChiCken Pot StiCkerS  
Sesame Noodles, Scallions, Teriyaki Glaze 16 

SWeet Chili CalaMari  
Also Available: Traditional or Buffalo Style 17 

SPinaCh artiChoke diP  
3 Cheese Blend, Tortilla Chips 15 

baVarian Style PretZel 
Nacho Cheese, Beer Cheese, Spicy Mustard 14.5 

Short rib queSadilla 
Sautéed Peppers, Caramelized Onions, Colby Jack 18 

fried beer battered PiCkleS 
Chipotle Mayo, Horseradish Cream 13 

hand Crafted MaC & CheeSe biteS 
Beer Cheese Dip 13 

PhiladelPhia CheeSeSteak rollS 
Nacho Cheese Sauce 15 

buffalo ChiCken rollS Blue Cheese Dip 14  

Mediterranean Platter 
Baba Ganoush, Hummus, Roasted Peppers, Olives, Feta, Grilled Pita 19 

Craft naChoS  
Homemade Potato Chips, Braised Pulled Chicken, Guacamole, Pico de Gallo, 
Jalapeño, Sour Cream, Baked Monterey Jack & Cheddar 16 

beer battered onion bloSSoM 
Chipotle Mayo 15 

buffalo WinGS Also Served Boneless 15.5 
Mild, Medium, Hot, Fire, Garlic Parmesan, Maple Bourbon, BBQ,  
Honey BBQ, Teriyaki, Jalapeño BBQ, Old Bay, Chef's Challenge,  
Sweet Chili, Nashville Hot, Mango Habanero 
 
 

Also available with: Hard Corn Shell or Romaine Lettuce Cup 
 
 
 
 
 
 
 
 
 
 

the CauSeWay    
Frisee & Chopped Radicchio Mix, Yellow & Red Watermelon, Cucumbers,  
Red Onion, Feta Cheese, Mint, Raspberry  Vinaigrette 17 

farMer’S Market Arugula, Roasted Zucchini & Asparagus, Corn,  
Tomato, Grilled Shrimp, Shaved Romano , Lemon Vinaigrette  25 

Mandalay Arugula, Fried Goat Cheese, Pear, Candied Pecans,  
Craisins, Sherry Vinaigrette, Pomegranate Reduction 15 

Sedona    
Adobo Marinated Chicken, Romaine, Tomato, Red Onion, Tortilla Strips 
Black Beans, Corn, Shredded Jack Cheese, Avocado Ranch Dressing, Tortilla Bowl 23 

the WedGe Gf  
Cherry Tomatoes, Red Onion, Bacon, Blue Cheese Dressing 17 

ClaSSiC CaeSar 
Romaine Hearts, Pecorino Romano, Brioche Croûtons 15 
 
 
 
 Cauliflower Crust +$4 | Toppings: Pepperoni, Sausage, Onions, Extra Cheese $2 per 

ChiCken a la Vodka 
Crispy Diced Chicken, Mozzarella, Basil, Pink Cream Sauce 19.5 

the bianCa Ricotta, Mozzarella,  
Parmesan, Sautéed Mushrooms, Shaved Pecorino, Hot Honey Drizzle 17.5 

MarGherita Mozzarella, Basil, Tomato Sauce 16 

Craft 
Arugula, Crisp Prosciutto, Mozzarella, Truffle Oil, Fig Jam 19

Served with Fries & Pickle, Burgers are each ½ lb. of our Signature Blend 

Ckt SMaSh  
Two 4 oz. Signature Patties, Caramelized Onions, American & Pepper Jack Cheese, 
Sliced Pickles, Lettuce, CKT Sauce, Sesame Seed Bun 19 

the VeGGie 
Plant-based Patty, Avocado-Corn Relish, Lettuce, Tomato, Red Onion 19 

Warrior 
Crispy Bacon, Cheddar, Tater Tots, Fried Onions 20 

bourbon baCon 
Crispy Bacon, Cheddar Cheese, Fried Pickles, Jalapeño BBQ Sauce 20 

bull 
Smoked Ham, Crispy Bacon, American Cheese,Fried Egg 21 

turkey 
Fresh Ground Turkey, Lettuce, Tomato, Onion, Feta, Tzatziki Sauce 19 

MaC & CheeSe 
Craft Signature Mac & Cheese, Crispy Bacon 19 

frenCh onion 
Beer Cheese, Gruyére, Sautéed Onions 19 
 
 
 

Served with Fries & Pickle 
the Monty 
Short Rib, Gruyere, on a Sliced Bastone 19 

Cubano   
Pulled Pork, Ham, Sliced Pickles, Swiss, Honey Mustard, on Texas Toast 19 

PiGlet    
Pulled Pork, Wisconsin Sharp Cheddar, BBQ, Grilled Tomato, on Texas Toast 17 

old-faShioned 
Bacon, American Cheese, Tomato, on Texas Toast 16 

oPen faCed VeGGie  
5 Cheeses, Tomato, Avocado, Truffled Arugula, on a Sliced Bastone 17 
 
 

Served on Garlic Bread with Fries & Pickle 

 

 

 

 

 

 

thai lettuCe WraPS    
 Grilled Sweet Chili Chicken, Snow Peas, Carrots, Sesame Noodles,  
Romaine Lettuce 19 

Grilled atlantiC SalMon    
Tropical Salsa, Teriyaki Scallion Rice 33 

the Ciabatta    
Marinated Chicken Breast, Avocado, Crisp Prosciutto, Tomato,  
Basil, Mozzarella, Garlic Aioli 20 

Short rib MaC n CheeSe 
Creamy Cheese Sauce Blend, Fusilli Pasta 25 

ChiCken Poke boWl 
Teriyaki Chicken, White Rice, Julienne Carrots, Snow Peas,  
Sesame Seeds, Cucumber, Scallions, Cashews  23 

fiSh & ChiPS 
Battered Haddock, Coleslaw, Remoulade, Fries 23 

the niCky b 
Crispy Pork Cutlet, Roasted Red Peppers,  
Broccoli Rabe, Provolone, Hot Cherry Pepper Sauce, Garlic Bread, Fries 20 

the yard bird SandWiCh  
Nashville Hot Fried Chicken, Sliced Pickles, Coleslaw, Brioche Bun, Fries 19  

Craft diP    
French Onion Au Jus Dipped Roast Beef, Mozzarella, Garlic Bread, Fries 24 

foreSt lake SandWiCh     
BBQ Pulled Pork, Fried Pickles, Coleslaw, BBQ Sauce, Brioche Bun, Fries 19 

GateWay SandWiCh    
Brisket, Sautéed Onions, Cheddar Cheese, Gravy, Garlic Bread, Fries 20 

oPen faCe ChiCken bruSChetta SandWiCh    
Grilled Chicken, Tomato & Onion Bruschetta, Melted Mozzarella,  
Balsamic Glaze, Sliced Bastone, Fries 19 

Steak friteS 
House Marinated Skirt Steak, Hand Cut Fries 36 
 
 
 

frenCh frieS | tater totS  8 
SWeet Potato frieS | onion rinGS 9 
MaC & CheeSe 10 | truffle frieS 12  

The prices listed reflect credit card pricing. Cash payment will receive a 3.95% discount.

C R A F T
KITCHEN & TAP HOUSE

LONG ISLAND · NEW YORK

APPETIZERS

TACOS (3)

GOURMET SALADS

PIZZETTES

HAND CRAFTED BURGERS

GRILLED - CHEESY

FAMOUS TIDBITS

CRAFTY CORNER

SIDES

Carne aSada   
Cilantro-Lime Marinated Steak,  
Shredded Lettuce, Avocado Salsa 19.5 

ShriMP 
Crispy Shrimp, Lettuce,  
Sriracha, Cole Slaw 19.5 

ChiCken 
Pulled Chicken, Pico de Gallo,  
Roasted Red Peppers, Avocado 17.5 

fiSh 
Blackened Haddock, Corn Relish,  
Black Beans, Cole Slaw 19.5 

buffalo ChiCken 
Mozzarella, Hot Sauce, Blue Cheese  18 

blaCkened ChiCken 
Cheddar Cheese, 5 Spice Blend, BBQ Sauce  18 

Steak tidbit 
Mozzarella, BBQ Sauce  20 

Grilled ChiCken 
Mozzarella, BBQ Sauce   18



 
(12 & Under)  Served With Soda & Fries $13 

CheeSeburGer                            MaC & CheeSe 

ChiCken finGerS                       Grilled CheeSe 

MoZZarella StiCkS                 hot doG

CHILDREN’S MENU
Dine-In Only. Not combinable with any other offers or specials. 

Monday First Responders Night, 20% off your bill 
 

tueSday Trivia & Tacos 
Trivia Kicks Off Every Tuesday at 8pm  
3 Tacos for $10 | $5 Coronas | $6 Margaritas | $5 Skrewball Shots  
 

WedneSday Nashville Night 

Live Country Music 7:30-10:30 Food & Drink Specials  
 

thurSday Tito’s & Tidbits 

$12 Tidbits (steak +$2) | $6 Tito’s Mixed Drinks 
 
friday- Saturday  
Live Music, Kitchen Open until 1 am every Friday & Saturday  

Brunch Every Saturday 11:30 am-3:30 pm 
 
Sunday funday! Brunch every Sunday 11:30am-3:30pm 
Join us for all the Sports Action on 18 TVs 
Food & Drink Specials During All The Games

CRAFT WEEKLY SPECIALS

 
Gosling’s Ginger Beer, Fresh Lime, Mint 13 

aMeriCan Tito’s Vodka 

Green tea Jameson, Peach Schnapps 

MexiCan Casamigos Tequila 

iriSh Jameson Whiskey 

aPPle Captain Morgan Sliced Apple Rum 

Also Available 
"the MonSter Mule" 96 oz.  65 

MULES

WaterMelon SPritZ 
Aperol, Watermelon Puree, Mionetto Prosecco, Club Soda 14 

beeS kneeS Nolet’s Gin, Fresh Lemon Juice, Honey Simple Syrup  13 

the 44 huCk 
44 Degree North Huckleberry Vodka, Lemonade, Fresh Mint, Lemon 13 

rooftoP 32  
Redberry Vodka, Muddled Blueberries, Strawberry Puree, Lemon Lime Soda 14 

fire & iCe MarGarita  
House Infused Jalapeño Casamigos, Cointreau, Sour Mix, Splash OJ,  
Mikes Hot Honey & Tajin Rim  15 

StraWberry dreaM  
Stoli Strawberry, St. Germain Liqueur, Rekordling Cider, Splash of  Club Soda 14 

CoConut Martini Bacardi Coconut & Bacardi Pineapple Rum, 
Pineapple Juice & Toasted Coconut Rim 14 

the SPa 
Effen Cucumber Vodka, St Germain, Splash of Pineapple & Fresh Lime Juice 13

SPECIALTY COCKTAILS

 
Gabbiano Pinot GriGio 12/33 
Delle Venezie, Italy 
Aromas of Green Apple & Orange Blossom 
Flavors of Tropical Fruit & Floral Hints 
 

Santa MarGherita Pinot GriGio 55 
the benchmark!  
Trentino-Alto Adige, Italy 
Tropical Fruit Aromas, Golden Delicious Apple Flavors 
 

GieSen eState SauViGnon blanC 12/35 
Marlborough, New Zealand 
Aromas of Elderflower, Kaffir Lime Leaf & Pink Grapefruit.  
Vibrant Citrus & Fruit Flavors 
 

eVa GraCe Chardonnay 12/33 
Sonoma, California 
Flavors of White Peach, Apple & Lemon,  
Hints of Almond, Vanilla & Oak Aromas 
 

ferrari Carano Chardonnay 48 
Sonoma, California 
Aromas of Orange Blossom, Citrus, Pear, Figs, 
Green Apple, Flavors of Creamy Vanilla, Toast & Spice 
 

50° rieSlinG  12/34 
Rheingau, Germany 
Flavors of Crisp, Tangy Citrus Fruits 
Aromas of Ripe Peaches & Green Apples 
 

notoriouS Pink  13/41 
France 
Aromas of Ripe Peaches, Plums and Lavender. Flavors of Melon and White Raspberry 
 

Chandon Garden SPritZ  12 
Argentina 
Flavors of Valencia Oranges & Pink Grapefruit 
Herbal & Floral Aromas 
 

Mionetto ProSeCCo  12/34 
Veneto, Italy 
Aromas of Golden Apples, Pear & Honey. Flavors of Lemon, Lime & Pear 
 

Moet & Chandon brut iMPerial  95 
Champagne, France 
The Classic! Green Apple, Citrus Fruit & Mineral Aromas, 
Pear, Peach, Apple & Citrus Fruit Flavors

WHITE WINES

 
iMaGery Pinot noir 12/39  

Sonoma, California 
Flavors of Strawberry, Cherry & Boysenberry, Aromas of Oak & Rich Red Berries 
 

lyriC, by etude Pinot noir 45 

Monterey, California 
Red Cherry, Fresh Strawberry & Almond Aromas, Flavors of Pomegranate, 
Raspberry, Red Berries & Herbs 
 

14 handS Merlot 12/33 
Columbia Valley, Washington 
Flavors of Blackberry & Mocha, Aromas of Cherry & Plum 
 

Chloe red no. 249 12/34 

North Coast, California 
Dark Fruit Flavors, Aromas of Espresso & Spice 
 

tribute Cabernet 12/36 
Central Coast, California 
Flavors of Black Cherry & Cassis 
Aromas of Lush Fruits, Tea & Spice 
 

berinGer “kniGhtS Valley” Cabernet  62 
Sonoma, California 
Boysenberry & Strawberry Aromas 
Flavors of Cassis, Cedar & Bittersweet Chocolate

RED WINES

 
(Four 1 oz. pours) 

jiM beaM $23 
Jim Beam Original 

Jim Beam Black 
Jim Beam Honey 

Jim Bem Red Stag 
 

tier one $29 
Buffalo Trace 

Bulleit 
Hudson 

Makers Mark 
 

tier tWo $39 
Blanton’s 
Baker’s 

Angels Envy 
Woodford Reserve 

 
Featuring: 

Jaja, Volcan & Casa del Sol 
(Three 1 oz. pours) 

by Style 
Blanco $20 

Resposado $25 
Anejo $31 

 

by brand 
1 oz. pour of 

Blanco, Resposado, & Anejo 
Choose a Brand 

Jaja $24 
Volcan $28 

Casa del Sol $34 
 

Add 1 oz. of Mezcal to any flight for $7

FLIGHTS
BOURBON TEQUILA


