CRAFT & BARREL

HANDHELDS

BUFFALO CHICKEN WRAP 12
Buffalo grilled chicken, lettuce,
tomato, mixed cheese, and ranch
dressing wrapped in a flour tortilla

HOT MEATLOAF SANDWICH 12

Agenerous slice of our house made
beef meatloaf served on toasted
Sourdough bread, with white cheddar
cheese, mayo and our Brown Sugar
Bourbon BBQ sauce

DOWN HOME CHICKEN SANDWICH 12

Buttermilk fried chicken, served.on a
Brioche bun with Pimento Cheese,
Coleslaw, Honey Mustard and lettuce

TERIYAKI CHICKEN SANDWICH 13
Grilled, marinated chicken breast,
served on a Brioche bun with lettuce,
tomato, grilled pineapple, mayo and
Teriyaki sauce

PO'BOY SANDWICH B

Classic Louisiana style fried shrimp
sandwich, served with lettuce,
tomato, pickles and Remoulade

BURRITO

Filled with rice, beans, corn and
cheese, served with Pico de gallo and
sour cream

Fish 13, Chicken 12, Pulled Pork 13

SALADS & SOUP

CRAFT & BARREL HOUSE SALAD

Mixed greens, tomatoes, red onion,
mixed cheeses and house made
croutons, served with your choice of
house made dressings

Small 6, Large 9

CAESAR SALAD

Chopped Romaine lettuce, house
made croutons and shaved Parmesan
cheese, tossed in classic Caesar
dressing

Small 6, Large 9

SOUTHWEST CHICKEN SALAD 15
Spring mix, chicken, Pico de Gallo,
mixed cheese, corn, black beans and
tortilla strips, served with spicy ranch

SOUPDU JOUR 9

Selections change daily (September-
May)

ADD TO ANY SALAD

Grilled Chicken 6
Grilled or Fried Shrimp 8

HOUSE MADE DRESSINGS

Ranch, Blue Cheese, Honey Mustard,
Balsamic Vinaigrette, Orange
Vinaigrette

Add extra dressing for 1

APPS & SHAREABLES

QUESADILLA

Grilled flour tortilla filled with mixed
cheese, peppers and onions served
with pico de gallo and sour cream on
the side

Cheese 8, Chicken 10, Buffalo Chicken
11, Pulled Pork 12

HOUSEMADE CHEESE STICKS

4 hand cut and breaded mozzarella
sticks, fried and served with Marinara
sauce

SOUTHWEST CHICKEN EGG ROLLS

2 housemade egg rolls, stuffed with
spiced chicken, cheese, corn and black
beans, served with spicy ranch

CRAFT BRUSCHETTA

Toast Points topped with the Chef's
daily creation

ZUCCHINI SPEARS

4 hand cut and breaded zucchini
spears, fried and served with ranch

PIMENTO CHEESE CROQUETTES

6 housemade pimento cheese
croquettes, fried and served with
Remoulade

DEVILED EGGS 5

Classic Southern style deviled eggs (4)

HAND CRAFTED CHIPS

Thinly sliced Idaho potatoes, fried to a
crisp and lightly seasoned. Classic 5,
Blue Cheese 6, Buffalo and Blue
Cheese 7

CHICKEN TENDERS

4 buttermilk marinated chicken
tenders, hand breaded and fried,
served with 1 of your choice of house
made sauces 9

Served with hand cut fries 13

WINGS

Chicken wings, fried until crispy and
tossed with your choice of house
made sauces

-Buffalo

-Brown Sugar Bourbon BBQ
-Lemon Pepper Dry Rub

-Carolina Gold

-Sweet Thai Chili

-Teriyaki

6 for 12 or 12 for 20

FLATBREADS

-Buffalo Chicken 11
-Vietnamese Bahn Mi 11
-Classic Pepperoni 10
-Shrimp Alfredo 12

BURGERS

ALL AMERICAN BURGER 12
Hand cut beef patty, served on a
Brioche bun, with American cheese,
lettuce, tomato and pickles

CRAFT & BARREL BURGER 14

Hand cut beef patty, served on a
Brioche bun, with Brown Sugar
Bourbon BBQ sauce, bacon, white
cheddar cheese and fried onions

SURF & TURF BURGER 15

Hand cut beef patty, served on a
Brioche bun, with fried shrimp, white .
cheddar cheese, Thai chili aioli,
lettuce and tomato

VEGGIE BURGER 13
House made vegetarian chickpea
patty, served on a Brioche bun, with
sautéed mushrooms, pickled onions,
mixed greens, tomato jam, and garlic

aioli
SIDES

HAND-CRAFTED CHIPS )
HAND-CUT FRIES 5
ONIONRINGS )
MACARONI & CHEESE 6
SAUTEED VEGETABLES 5
BAKED POTATO )
LOADED BAKED POTATO 7
COLESLAW )
THAIL JASMINE RICE 5



FISH & CHIPS 18

Hand breaded and fried cod, served
with our hand cut fries, house made
tartar sauce and lemon wedge.

MEATLOAF DINNER 16

House made beef meatloaf, drizzled
with our Brown Sugar Bourbon BBQ

sauce, served with your choice of 2
sides

CHICKEN MARSALA 16
Tender chicken with a rich

mushroom and Italian Marsala wine
sauce, served over pasta

-~ ENTREES

PULLED PORK DINNER 16
Boston butt, spiced & slow smoked in
house, served with your choice of 2
sides

CREAMY SHRIMP PESTO PASTA 16

Sautéed shrimp served over a creamy
pesto pasta with balsamic drizzle

COCONUT YELLOW CURRY RICE BOWL

Thai Jasmine rice bowl with sautéed
mixed vegetables and a sweet and
savory vegetarian yellow coconut
curry sauce

Vegetarian 12, Chicken 15, Shrimp 17




