CRAFT KITCHEN
BRUNCH MENU

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

SNACKS BRUNCH BURGERS
SEVEN HILLS STEAK & EGGS* | 15
eggs your way, buttermilk biscuit, hollandaise, brunch
potatoes

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

Blanc Stare Light Lager – $6 | 20oz

Ghost American Pale Ale – $6 | 20oz

Served with choice of hand cut fries or fresh fruit.
All burgers are locally sourced, grass fed beef from
Seven Hills. Breads sourced locally from Bread Craft.

CHEESE BURGER* | 12
american, cheddar, swiss, pepperjack
Add pimento cheese | 2
Add egg | 1.50
Add bacon | 2
Add blue cheese | 2

PRETZEL BITES | 8
40 Mile cheese,
Hydraulion whole grain mustard
Hydraulion Irish Red – $6 | 20oz

CHICKEN & WAFFLES | 14
fried chicken tenders, whipped cream, maple syrup,
candied nuts

MEDITERRANEAN PLATTER | 10
beetroot hummus, quinoa tabbouleh,
cucumbers, toasted pita
Ghost American Pale Ale– $6 | 20oz

COUNTRY BREAKFAST | 13
bacon, pork sausage patties, eggs your way,
brunch potatoes, hollandaise, buttermilk biscuits

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

LOADED BISCUITS & GRAVY | 13
fried chicken tenders, buttermilk biscuits,
sausage gravy, eggs your way

MARKET ST. SUNRISE* | 14
Cheddar cheese, sunny-side up egg, house made
Canadian bacon, hollandaise

Tepache Boy Sour Ale– $7 | 16oz

CHARCUTERIE & CHEESE | 15
chef selection of cured meats,
artisan cheeses, seasonal garnishes,
house bread
40 Mile IPA – $6 | 20oz

Blackberry Gose– $6 | 16oz

Black & Goldings– $6 | 20oz

LEAVE YOUR MARK
MINI ME
HUEVOS RANCHEROS* | 13
ranchero sauce, black bean salsa, pickled jalapenos,
corn tortillas, lime crema, sunny-side up eggs, brunch
potatoes

PORK & PIMENTO | 6
fried pork rinds, spicy pimento cheese
Minute Man IPA – $7 | 20oz

CHICKEN WINGS
six wings 6 / twelve wings 12
blue cheese dressing, celery			
choice of sauce:
			
Sweet & Sweaty 				
Buff-ale-o				
Garic Parmesan

SOUPS &

FRENCH TOAST* | 13
challah, cinnamon custard, whipped cream, maple
syrup, candied nuts, bacon
Fuente de la Amazonia – $7 | 16oz

7

a scoop of chocolate or vanilla house made ice cream.

WAFFLE
maple syrup
CHICKEN STRIPS
2 each grilled or fried, honey mustard

TRAIL BLAZIN’ CHILI | 6
sour cream, diced onions

BROCCOLI ALE CHEDDAR SOUP | 6
parmesan cheese
BRUSSELS SPROUTS CAESAR | 9
roasted Brussels sprouts, parmesan cheese,
garlic croûtons, caesar dressing
Add grilled or fried chicken or tofu | 5
Add Seven Hills steak | 6

Tollan Rye IPA – $7 | 20oz

ROASTED BEET SALAD | 9
beets, candied nuts, pickled onions, arugula,
mascarpone cheese, citrus vinaigrette

Blanc Stare Light Lager– $6 | 20oz

$

BREAKFAST SANDWICH* | 13
house made bagel, pork sausage patty, over easy egg,
cheddar cheese, sriracha aiolï, served with brunch
For kids 12 and under. All items served with choice of
potatoes
seasonal fruit, hand cut fries, or organic applesauce &

SALADS

Add grilled or fried chicken or tofu | 5
Add Seven Hills steak | 6

SMOKEHOUSE BURGER* | 14
local beef patty, Minute Man pickles, Main Street
Farms smoked Cheddar, root beer barbecue
sauce, tabasco onion straws
Table Beer–$5 | 20oz

SWEETS

Ice cream flavors: chocolate, vanilla,
Chocolate peanut butter

AFFAGOTO POT DE CREME | 8
Affagoto Stout creme, whipped cream,
espresso beans, tart shell
Mild Thing– $6 | 20oz
APPLE PIE | 5
vanilla ice cream

ICE BOX PIE | 5
graham cracker crust, chocolate, whipped cream, peanuts

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

MAC & CHEESE
cheesy crunch
GRILLED CHEESE
white bread, American cheese
HOT DOG
all beef sausage, bun

