APPETIZERS
Quesadilla
Grilled flour tortillas loaded with a blend of
Chihuahua and pepper jack cheese served with
chipotle crema and Pico de Gallo
Cheese $10, Chicken $11
Veggie $11, Steak $13

Calamari
Crispy calamari tossed with feta cheese, pickled
red onion, kalamata olives and banana pepper
rings served with a spicy aioli drizzle $13

Sweet Chili Glazed Cauliflower
Tempura battered fried cauliflower with a sweet
chili glaze and sprinkled with sesame seeds $9

Eats & Crafts Pig Sliders
Slow roasted shredded pork topped with
Pineapple slaw, Havarti cheese and a
house made jam $11

Hand Cut Bavarian Pretzels
Served with house made queso dip $11

Spinach Artichoke Dip
House made spinach artichoke dip served with
freshly fried tortilla chips $11

House Made Wings
Traditional Bone-in $10 Boneless $9
Tossed in Gochujang, Buffalo, Bourbon BBQ or
Green Chile sauce

Saku Tuna Sliders
Sesame crusted Saku Tuna with a sweet chili
Pineapple slaw on a Bao bun $16

Specialty House Cut Fries
Green chile, Kimchi, Cojita, spicy sausage
and egg $9
Queso with bacon and Pico de Gallo $7

Sweet Potato Waffle Fry
Dusted in cinnamon sugar, chocolate, mini
marshmallows, graham cracker streusel and mini
chocolate chips $8

Twisted Nachos
Crispy tortilla chips topped with black
bean puree, Chihuahau cheese, banana
peppers, Pico de Gallo and Chipotle
crema with choice of seasoned ground
beef, shredded chicken or pork $11
Grilled steak $13

www.eatsandcrafts.com

HANDHELDS
All handhelds served with choice of one side (Excludes Tacos)

Escape Burger
Half pound of juicy ground Prime beef burger
stacked with tomato, sharp cheddar, garlic aioli
and arugula on a brioche bun $12
50¢ add ons - Bacon, egg, mushroom, frizzled
Onion
Cheese Substitution American, Swiss, Havarti
Substitute chicken at no additional cost

Cuban
Pulled Pork topped with Havarti cheese,
smoked ham, whole grain mustard, and
spicy pickles on a grilled Cuban roll...$14

Grilled Mac & Cheese Burger
Half pound prime beef patty with crispy bacon
and creamy mac & cheese between two grilled
cheese sandwiches with pickles $16

Waffle Burger
Prime beef patty topped with deep fried
bacon, bourbon maple syrup, cheddar,
chipotle aioli, arugula and a fried egg
between sugar pearl waffles $16

Chicken Caprese
Grilled marinated chicken breast with fresh
mozzarella, preserved lemon aioli, tomato,
arugula, and crispy bacon on rosemary Focaccia
$13

Short Rib French Dip

B.E.L.T.

Flaming Hot Chicken

Shredded beef short rib with Havarti cheese,
garlic aioli and arugula on a ciabatta roll $16

Thick applewood smoked Bacon with Garlic aioli,
fried egg, tomato, and Arugula on rosemary
Focaccia $10

Flaming hot Cheetos crusted chicken breast with
Pepper-jack cheese, green chile, fresh jalapenos
and arugula on a grilled brioche bun $12

Turkey Bacon Pesto

Tacos

Sliced turkey breast with thick cut applewood
bacon, basil pesto, Swiss cheese, arugula and
tomato relish on a rustic ciabatta roll $13

Bourbon BBQ Pulled
Pork

Soft corn tortillas with Pineapple slaw, Cotija
cheese and chipotle crema
Grilled Pork or Grilled Chicken ...$13
Grilled Shrimp or Grilled Steak ...$14

Like us on facebook

Pulled pork topped with frizzled onions,
bacon, Pineapple slaw, Havarti cheese
and bourbon BBQ sauce on a toasted
brioche bun $12

Bourbon BBQ sauce is finished with bourbon and contains alcohol, sauce can be requested
without bourbon

SALADS

FOUR SQUARE PIZZA
Deep dish style pizza topped with our signature 5 cheese blend

Bourbon Maple
Sweet Potato
Bourbon maple
roasted sweet
potatoes with baby
kale, granola, Brussel
sprouts, rainbow
carrots and
pomegranate seeds
with a honey raspberry
vinaigrette $15

Five Cheese Blend

Meat Lovers

Cheese pizza $8

Pepperoni, Italian sausage,
ham, bacon and ground beef
$13

Classic Toppings
Extra cheese, Alfredo sauce,
BBQ sauce, mushroom,
bacon, green peppers,
Kalamata olives, onions,
tomato, pepperoni,
pineapple, banana pepper
rings
50¢ Per Item
Premium Toppings
Chicken, ground beef, ham,
Italian sausage
$1 per item

Snow Flurries

Romaine, Pico de Gallo,
black beans, sweet potato,
Peruvian green chile, chipotle
aioli, tortilla strips, and
ground beef $11

French Vanilla ice cream
blended with your choice of
Butterfinger, Reese's,
strawberries, Gummy worms
or M&M's

House

Banana Toffee
Bourbon Cake

KIDS MEALS $8
All kids meals served with
drink and a side
Chicken tenders
Nachos
Cheese quesadilla
Mac & cheese
Grilled cheese
Cheeseburger sliders

Served with marinara $6
Cheesy bread sticks $8
Garlic cream cheese $2

Pizza Pockets
Six crispy won-tons filled with
pepperoni and mozzarella
cheese tossed in garlic
Parmesan butter served with
marinara sauce $10

DESSERTS $8

Taco

Mixed greens with red onion,
carrot, tomato, cucumber $8
Caesar Salad $11

Bread Sticks

Layers of rich vanilla cake
and banana date cake
soaked in Toffee bourbon
butter glaze with butterscotch
flecked buttercream $8

Waffle Sundae
French vanilla ice
cream, fried waffle,
caramel and chocolate

SIDES $5
Fries
Tots
Wild Rice

Mixed Vegetables
Cavatappi Pasta

We comply with USDA and state guidelines. All ground beef will be cooked to Medium well and fish and eggs will be cooked well, unless
requested otherwise. Consuming raw or under cooked meats, poultry or eggs may increase your risk of food born disease.

Featured Cocktails $8
Cherry Amaretto Limeade

Texas Mule

Tito's vodka and Amaretto with lemonade and
lime juice

A Taste of Texas made with Titos Vodka

Orange Mule

Peach Cosmo
Made with Absolut Apeach vodka served with a
sugar rim

Refreshing Orange Mule made with Absolut
Mandrin Vodka

Apple Sunset

HOUSE WINES

Made with Crown Apple, cranberry juice, lemon
juice, bitters and topped with soda

Served by the glass $5

Prickly Pear Mule

Canyon Road Winery

Absolut pear vodka, lime juice and Ginger beer

Moscato
Pinot Grigio
Chardonnay
Merlot
Cabernet

Cake by the Ocean
Made with Absolut Vanilla Vodka, Cruzan Coconut
Rum and Banana Liquor with cherries and a
sprinkle rim

La Mule
A Mule for the Tequila lovers made with Ginger
beer, Jose Cuervo cinnamon and Grand Marnier

Bottle Offerings
Kendall Jackson Vintners, Chardonnay $20
Louis Martini, Cabernet Sauvignon $24

Please Drink Responsibly

