PUB-

Craft Kitchen & Bar

Bowl of Soup: Blue Cheese Tomato Bisque or Soup of the Day 5.0
Angry Shrimp battered with house made buffalo seasoning, fried topped with chipotle sauce 9.0
Calamari served with your choice of sweet chili sauce or our homemade skinny sauce 10.0

Cauliflower Bites battered with house made buffalo seasoning, fried with jalapeno chips & blue cheese

fondue 9.0
Chicken Wings smoked, baked then fried (% dozen or dozen) (GF) 7/14
*Sweet Tea-Virgil Kaine *Ten Spiced Dry Rub  * Korean BBQ * Sweet Chili Glaze
*Buffalo Bleu *Lemon Pepper *Hot *Teriyaki

All flats or drums extra charge S2 per 6 wings

Pulled Korean BBQ Brisket Nacho fried wontons with bean pico (red beans, corn, diced jalapefios),

tomatoes, napa cabbage, cilantro & cheese sauce * corn tortillas available upon request 13.0
Buffalo Bleu Flat Bread chicken, fresh mozzarella, red onions, jack cheese, buffalo bleu base 10.0
Baja Flat Bread shrimp, fresh mozzarella, vine ripe tomatoes, jack cheese, pesto & basil 11.0
Brianna’s Dumplings choice of beef or pork, served with sweet chili sauce or sweet soy sauce 5.0
China’s Lumpia choice of beef or pork, served with sweet chili sauce or sweet soy sauce 6.0
Veggie Rolls served with sweet chili sauce or sweet soy sauce 5.0
Side House Salad spring mix, tomato, cucumber, red onion, radish & bacon (add bisque for 3.0) 8.0

Cobb Salad spring mix, corn, boiled egg, tomato, red onion, cucumber, chicken, bacon & gorgonzola 12.5

Salmon Caesar Salad romaine, kale, blackened salmon, cheese crusted croutons, Caesar dressing served
with boiled egg 15.0

Tuna Salad raw or seared tuna, corn, mango, cucumber, tomato, avocado, sesame dressing with avocado-lime
aioli 15.0

Caprese basil, vine ripe tomatoes, fresh buffalo mozzarella, balsamic drizzle 10.0

*Add ham (3), turkey (3), chicken (4), shrimp (6), steak (6), salmon or ahi tuna (6)
Dressings: House Ten Vinaigrette, Blue Cheese, Ranch, Caesar, Sesame Oil Vinaigrette

Served on panini & served with a cup of blue cheese tomato bisque or funky fries — get both for 52

The Steve pesto, peppers, arugula, goat cheese (V) (add chicken for 4.0) 12.5
BBQ Melt cheddar, tomato, pulled BBQ pork -OR- chicken & dill slaw 12.0
Croque Sefior baked ham & gruyere topped with melted cheese sauce 11.0

(add an organic fried egg for 1.5)
G.l. Jane cheddar, bacon & tomato 11.0
Brayden’s Brisket cheddar, brisket, sautéed onion, chipotle, served with Au Jus 12.5

The Club turkey, ham, bacon, lettuce, tomato, mayo and Joy’s Sauce 12.0



Choice of Funky Fries or Dill Slaw — get both for $2

Cuban Sandwich ham, house made pulled pork, pickles, gruyere & mustard, on panini bread 12.5

Salmon BTA sweet tea-bourbon glazed salmon on brioche bun, tomato, bacon, dill aioli 14.0

PTC Fried Chicken Sandwich special battered & fried tenders with tomato, mayo and pickles 13.0

Avocado Toast avocado mash, goat cheese, & an over easy egg, with ten spice on sourdough bread 12.5

*Steak Frites flat iron steak, truffle parmesan fries & broccoli (GF) 20.0

Fish N Chips beer-battered cod with funky fries & dill slaw 15.5

*Tuna Tacos seared yellow fin tuna with lettuce, mango-pineapple salsa & avocado-lime aioli
served with Mexican street corn & dill slaw 15.5

*Southern Salmon sweet tea- Virgil Kaine glazed salmon over grits with braised
kale & tomato (GF) 19.0

*Spanish Bowl saffron rice, chicken, shrimp, bell peppers & chicken andouille sausage, roasted
red bell pepper aioli (GF) 18.5

*Brazilian Bowl flatiron steak, rice and red bean pico de gallo, braised kale, fried plantains,
salsa verde & corn tortillas, over easy egg (GF) 19.0

*Coconut Shrimp & Grits Bowl creamy house grits with coconut milk, shrimp, sausage,
in a coconut-béchamel sauce (GF) 18.0

Spaghetti Squash Bake with marinara, pulled chicken & buffalo mozzarella (Keto friendly) (GF) 16.0

Served on brioche bun with choice of funky fries or dill slaw - both for 52

*Black & Blue blackened bacon burger with blue cheese fondue, spring mix & tomato 13.0

*As Seen on T.V. angus beef, gruyere, fried avocado, tomato, sautéed mushrooms, red pepper aioli

13.5

*Mac Burger angus beef topped with grilled mac-n-cheese, fresh jalapenos & tomato 13.0
Bohemia veggie burger with black beans, chickpeas, squash, sesame seed, sunflower seeds,

caramelized onions, kale, pretzels, with tomato & avocado-lime aioli (v) 12.5

*Angus lettuce, tomato, pickle & red pepper aioli 115

(add bacon, mushrooms, avocado, cheese, or caramelized onion for .75 each)

*Smokehouse Burger angus beef, cheddar, bacon, onion ring, bbq sauce, lettuce, tomato  13.0

Funky Fries, Kale, Spaghetti Parm Squash, Mac-n-Cheese, Dill Slaw, Mexican Street Corn, Broccoli

Coke, Diet, Root Beer, Sprite, Lemonade, Tea, Ginger Ale, Club Soda, Coffee, Hot Tea 3.0
Juice- Cranberry, Pomegranate, Orange, Pineapple, Grapefruit 3.5
*Free refills on Lemonade, Tea, or Soda only

*THESE MENU ITEMS ARE COOKED TO ORDER NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF
YOU HAVE CERTAIN MEDICAL CONDITIONS.




