FEBRUARY 2020

SHARABLES

SALADS

Pub Wings

13

Add Chicken $4 | Add Shrimp $5

Crispy jumbo wings, served with celery sticks and your choice
of blue cheese or ranch — Plain |
 Mild | Hot | Sticky

Mac N’ Cheese Egg Rolls

Grilled romaine, chunky blue cheese dressing, smoked bacon,
and seasoned tomato wedges

9

Four cheese mac and cheese wrapped in egg and panko egg
roll with spicy ranch sauce for dipping

Bavarian Pretzel Bites

Chunky Romaine Salad
11

FLATBREADS

9

Amanda’s homemade spinach and artichoke dip with
seasoned house tortilla chips

Chorizo Cheese Fries

Chef’s Daily Flatbread
Please ask your server about our chef’s option

9

Caprese Flatbread

Homemade steak fries topped with chorizo ragu, lime créme,
cotija cheese and cilantro

Conch Fritters

9

Smoked mozzarella cheese curds with your choice of siracha
rand or bacon hot sauce

Nachos

Melted Cheddar Cheese, homemade beer salted tortilla chips,
black olives, homemade pico de gallo, cilantro sour cream,
crispy banana peppers and shredded lettuce
Add Shredded Chicken $4 | Add 8pcs of Shrimp $5

BBQ Chicken Flatbread

8

SIDES
9

Pulled Pork Sandwich

Shredded Cheesy Chicken Tacos

Shrimp Po Boy
12

Baby Back Ribs

Smoked baby back ribs in homemade BBQ sauce served half rack 14
with cilantro rice and the chef’s vegetable of the day
whole rack 18

12

Crispy chicken smothered in Buffalo sauce topped with
lettuce and tomato

Chef’s February Favorite
Backyard Brat

13

11

Grilled bratwurst served with sauerkraut

Hand-battered New England cod served with homemade
steak fries and tartar sauce

Ice Cream Sunday

12

Hand-battered seasoned shrimp with herb aioli, cajun
coleslaw and pickled onions

Grilled or crispy marinated chicken breast topped with
smoked pig candy, melted Swiss cheese, herb aioli, bib
lettuce, and tomato

DESSERTS

11

Seasoned chicken, cheddar cheese, tomato salsa, Spanish
rice, grilled scallions, and sriracha aiolio drizzled on top

Hand-crafted 8oz black Angus patty topped with bacon
jam, melted cheddar cheese, herb ailoi, tomato and
Boston bib lettuce

Fish and Chips

12

House smoked pork topped with homemade BBQ sauce
and crunchy coleslaw

13

Buffalo Chicken Sandwich

Steak Fries
House Chips
Vegetable of the Day

Served with your choice of a side

12

Republic Chicken Sandwich

• 4

Mac and Cheese
Cilantro Rice
Side Salad

Seasoned Angus beef pressed with onion topped with
Boston bib lettuce, tomato, and your choice of American
or white cheddar cheese

Chef’s Burger

13

Shredded chicken, cheddar cheese, scallions and homemade
BBQ sauce

HEART OF THE CRAFT KITCHEN
The Smash Burger

13

Homemade mozzarella, seasoned tomatoes, herb pesto, and
beersalmic drizzled on top

Homemade conch fritters topped with pickled onions and
served with sweet and spicy sauce for dipping

Cheese Curds

9

Crisp chunky romaine topped with parmesan cheese, grilled
croutons, and caesar dressing

Soft pretzel bites served with warm beer cheese and ale
honey mustard

Spinach Artichoke Dip

9

Grilled Wedge Salad

9

Fried Cheesecake

10

