CRAFT KITCHEN
BRUNCH MENU

SNACKS

PARMESAN GARLIC FRIES | 6
chipotle aiolï
Add 40 Mile cheese | 1

PRETZEL BITES | 8
40 Mile cheese, Hydraulion whole grain
mustard
THREE NOTCH’D HUMMUS | 8
harissa hummus, toasted pita, carrots,
cucumbers
CHARCUTERIE & CHEESE | 15
chef selection of cured meats, artisan
cheeses, seasonal garnishes, cornmeal
crackers
CARNITAS NACHOS | 8
tortilla, braised pork, 40 Mile cheese,
pickled jalapeños, salsa, cilantro crema

SOUPS &

SALADS
TRAIL BLAZIN’ CHILI | 6
sour cream, minced onions

Dave’s Golden Ale– $6 | 20oz

MON 3PM-10PM | TUE–THURS 11AM–10PM | FRI & SAT 11AM–12AM | SUN 11AM–9PM

SANDWICHES BURGERS

Served with choice of small salad, hand cut
fries or fresh fruit.

FALAFEL BURGER | 11
falafel patty, shaved cucumbers, red onions,
alfalfa sprouts, feta cheese, tzatziki sauce,
wheat bun
GRILLED CHEESE | 11
havarti cheese, bacon jam, Texas Toast
40 MILE PHILLY* | 14
shaved Seven Hills steak, No Veto
caramelized onions, 40 Mile cheese, hoagie roll

40 Mile IPA – $6 | 20oz
BUFF-ALE-O CHICKEN WRAP | 11
fried chicken, Dave’s Golden Ale buffalo sauce,
tomatoes, lettuce, blue cheese dressing, flour
tortilla

BRUNCH

CHICKEN & WAFFLES | 13
fried chicken tenders, whipped cream,
maple syrup, candied pecans
No Veto Brown – $6 | 20oz
PORK BELLY HASH* | 11
pork belly, onions, red peppers,
potatoes, over easy eggs, hollandaise

FARMER’S QUICHE* | 10
potatoes, pork sausage, Cheddar cheese,
small field salad on side

Served with choice of small salad, hand cut fries,
or fresh fruit.
All burgers are locally sourced, grass fed beef from
Seven Hills. Breads sourced locally from On the Rise.
CHEESEBURGER* | 12
American, Cheddar, Swiss, pepper Jack
pimento | 2
add egg | 1.50
add pork belly | 2

BEEF SLIDERS* | 10
American cheese, potato rolls,
ketchup, Minute Man pickles

Hydraulion Irish Red – $6 | 20oz
MARKET ST. SUNRISE* | 13
local beef patty, sunny-side up egg, Canadian
bacon, Cheddar cheese, hollandaise

Minute Man IPA – $7 | 20oz

MINI ME

For kids 12 and under. All items served with
choice of seasonal fruit, hand cut fries, or
organic applesauce & a scoop of chocolate or
vanilla house made ice cream.

WAFFLE
maple syrup
CHICKEN STRIPS
2 each grilled or fried, honey mustard
MAC & CHEESE
cheesy crunch

LEAVE YOUR MARK

FRENCH ONION SOUP | 6
croutons, gruyere cheese

FIELD SALAD | 8
schuylar greens, pickled red onions,
croutons, cucumbers, radishes, tomatoes,
blood oranges, goat cheese, blood orange
vinaigrette

BREAKFAST TACOS | 11
scrambled eggs, Cheddar cheese,
chipotle aiolï, pickled jalapeños, salsa,
cilantro crema, brunch potatoes

Add grilled or fried chicken | 5
Add Seven Hills steak* | 7

BREAKFAST BURRITO* | 12
pork sausage, scrambled eggs, Cheddar
cheese, chipotle aiolï, braised black
beans, salsa, brunch potatoes

ROASTED BRUSSELS SPROUTS
CAESAR | 9
roasted Brussels Sprouts, croutons,
Pecorino Romano, Caesar dressing

COUNTRY HAM & EGGS* | 16
country ham, over easy eggs, buttermilk
biscuits, red eye gravy, honey butter

Add grilled or fried chicken | 5
Add Seven Hills steak* | 7

*Consuming raw and/or undercooked meats may increase your risk of a Food Bourne Illness

THE HOPPY MEAL
Three Notch’d hummus, house made
toasted pita, ranch, carrots, cucumbers

SIDES

HAND CUT FRIES | 4
FRESH FRUIT | 5
SMALL FIELD SALAD | 5
MAC & CHEESE | 5
BBQ COLE SLAW | 3
BRUNCH POTATOES | 4
EGG ANY STYLE* | 2
CANADIAN BACON | 4

$

7

