
As an incentive, we offer an immediate cash discount. The prices listed on our menu reflect a 3.75% cash discount.

 
frenCh onion SouP 9 

roadhouSe Chili 
Cheddar Cheese, Red Onion, Tortilla Chips 10 

fileT MiGnon SliderS (2) 
Bacon Jam, Goat Cheese 18 

ShorT riB queSadilla 
Saute ́ed Peppers, Caramelized Onions, Colby Jack 17 

PoT Pie eGG rollS 
Chicken, Veggies, Potatoes 13 

SkilleT frieS 
Chili, Nacho Cheese, Sour Cream, Bacon, Scallions 14 

SweeT Chili CalaMari  
Also Available: Traditional or Buffalo Style 16 

CrafT flaT Bread 
Fig Jam, Arugula, Prosciutto, Mozzarella Cheese, Truffle Oil 16 

GuaCaMole & ChiPS 14  

SPinaCh arTiChoke diP 
3 Cheese Blend, Tortilla Chips 14 

BaVarian STyle PreTzel 
Nacho Cheese, Beer Cheese 14 

fried Beer BaTTered PiCkleS 
Chipotle Mayo, Horseradish Cream Sauce 12 

hand CrafTed MaC & CheeSe BiTeS 
Beer Cheese Dip 12 

PhiladelPhia CheeSeSTeak rollS 
Nacho Cheese Dip 14 

Buffalo ChiCken rollS 
Bleu Cheese Dip 13  

MediTerranean PlaTTer 
Baba Ganoush, Hummus, Roasted Peppers, Olives, Feta, Grilled Pita 18 

CrafT naChoS  
Homemade Potato Chips, Braised Pulled Chicken, Guacamole,  
Pico de Gallo, Jalapeño, Sour Cream, Baked Monterey & Cheddar Cheese 15 

Beer BaTTered onion BloSSoM 
Chipotle Mayo 14 

Buffalo winGS   
Also Served Boneless 15 
Mild, Medium, Hot, Fire, Garlic Parmesan, Maple Bourbon,  
BBQ, Honey BBQ, Teriyaki, Jalapeño BBQ, Old Bay,  
Chef's Challenge, Sweet Chili, Nashville Hot, Mango Habanero

C R A F T
KITCHEN & TAP HOUSE

LONG ISLAND · NEW YORK

APPETIZERS

Also available hard corn shell or baby gem lettuce 

Carne aSada   
Cilantro-Lime Marinated Steak, Shredded Lettuce, Avocado Salsa 19 

ShriMP 
Breaded Shrimp, Lettuce, Sriracha Cole Slaw 19 

ChiCken 
Pulled Chicken, Pico de Gallo, Roasted Red Peppers, Avocado 17 

fiSh 
Blackened Haddock, Corn Relish, Black Beans, Cole Slaw 19 

TACOS (3)

Chicken 7 | Steak 9 | Shrimp 10 

holiday Park Salad  
Mixed Greens, Sweet Potatoes, Roasted Cauliflower, Tomatoes, Carrots, Red Quinoa, 
Chick Peas, White Balsamic Vinaigrette 14 
weST end  
Arugula, Fried Goat Cheese, Pear, Candied Pecans, Craisins, Sherry Vinaigrette,  
Pomegranate Reduction 14 

wedGe Gf 
Iceberg Lettuce, Tomato, Bacon, Red Onion, Blue Cheese Dressing 14 

ClaSSiC CaeSar 
Romaine Hearts, Pecorino Romano, Brioche Croûtons   14 

Sedona    
Chopped Romaine, Adobo Marinated Chicken, Tomato, Red Onion, Tortilla Strips 
Black Beans, Roasted Corn, Shredded Jack Cheddar, Avocado Ranch, Tortilla Bowl 22

GOURMET SALADS

Served with Fries & Pickle, Burgers are each ½ lb. of our Signature Blend 

CkT SMaSh  
Two 4oz. Signature Patties on a Sesame Seed Bun with 
Caramelized Onions, American, Pepper Jack, Sliced Pickles, Lettuce, CKT Sauce 18 

The VeGGie 
Plant-based Patty, Avocado-Corn Relish, Lettuce, Tomato, Red Onion 18 

Brook 
Cheddar, Crispy Bacon, Tater Tots, Fried Onions 19 

BourBon BaCon 
Cheddar Cheese, Crispy Bacon, Fried Pickles, Jalapeño BBQ Sauce 19 

Bull 
American Cheese, Smoked Ham, Crispy Bacon, Fried Egg 20 

Turkey 
Fresh Ground Turkey, Lettuce, Tomato, Onion, Feta, Tzatziki Sauce 18 

MaC & CheeSe 
Craft Signature Mac & Cheese, Crispy Bacon 18 

frenCh onion 
Beer Cheese, Gruyere, Sautéed Onions 18

HAND CRAFTED BURGERS

Served with Fries & Pickle 
The 44 
Short Rib, Gruyere, Arugula, Grated Parmigiano, on a Sliced Bastone 18 

CuBano    
Pulled Pork, Ham, Sliced Pickles, Swiss, Honey Mustard, on Texas Toast 18 

PiGleT    
Wisconsin Sharp Cheddar, BBQ, Pulled Pork, Grilled Tomato, on Texas Toast 16 

old-faShioned 
American Cheese, Bacon, Tomato, on Texas Toast 14 

oPen faCed VeGGie 
5 Cheeses, Grilled Tomato, Avocado, Truffled Arugula,  
Shaved Pecorino Romano on a Sliced Bastone 16 

GRILLED - CHEESY

Served on Garlic Bread with Fries & Pickle 

FAMOUS TIDBITS

CaJun PaSTa 
Blackened Shrimp & Chicken, Andouille Sausage, Red Bell Peppers,  
Sautéed Onions, Fusilli Pasta, Cajun Cream Sauce 27 

Grilled aTlanTiC SalMon  
Roasted Spaghetti Squash, Steamed Broccoli, Lemon Sauce 32 

BaCon wraPPed MeaTloaf SandwiCh 
Ground Turkey, Cheddar Cheese, Fried Onion Strings,  
Brown Gravy, Garlic Bread, Fries 18  

ShorT riB MaC n CheeSe 
Creamy Cheese Sauce Blend, Fusilli Pasta 24 

ChiCken PoT Pie 
Baked Casserole, Peas, Carrots, Potatoes, Pastry Crust 20 

fiSh & ChiPS 
Battered Haddock, Coleslaw, Remoulade, Fries 22 

The niCky B  
Crispy Pork Cutlet, Roasted Red Peppers, Broccoli Rabe,  
Provolone, Hot Cherry Pepper Sauce, Garlic Bread, Fries 18 

The yard Bird SandwiCh  
Nashville Hot Fried Chicken, Sliced Pickles, Coleslaw, Brioche Bun, Fries 18  

CrafT diP    
French Onion Au Jus Dipped Roast Beef, Mozzarella, Garlic Bread, Fries 22 

BriSkeT SandwiCh 
Brisket, Saute ́ed Onions, Cheddar Cheese, Gravy, Garlic Bread, Fries 19 

norThSide SandwiCh 
BBQ Pulled Pork, Fried Pickles, Coleslaw, BBQ Sauce, Brioche Bun, Fries 17 

oPen faCed ChiCken BruSCheTTa SandwiCh 
Grilled Chicken, Tomato & Onion Bruschetta, Melted Mozzarella, 
Balsamic Glaze, Sliced Bastone, Fries 18 

ChiCken Poke Bowl 
Teriyaki Chicken, White Rice, Julienne Carrots, Snow Peas,  
Sesame Seeds, Cucumbers, Scallions, Cashews 22

CRAFTY CORNER

frenCh frieS/TaTer ToTS  8    SweeT PoTaTo ToTS 9 

Truffle frieS/MaC & CheeSe 10

SIDES
 

Served with Soda & Fries $12 (12 and under) 

CheeSeBurGer | MaC & CheeSe 
ChiCken finGerS | Grilled CheeSe 

Mozzarella STiCkS | hoT doG

CHILDREN’S MENU

TradiTional STeak 
Mozzarella, BBQ Sauce  19 

Buffalo ChiCken 
Mozzarella, Hot Sauce, Bleu Cheese  17 

Grilled ChiCken 
Mozzarella, BBQ Sauce   17 

BlaCkened ChiCken 
Cheddar, 5 Spice Blend, BBQ Sauce  17



 
SuTTer hoMe whiTe zinfandel 10/31 
California 
Delicate Blush Pink in Color, with Sweet Aromas of Strawberries and Watermelon. 

GaBBiano PinoT GriGio 11/33 
Delle Venezie, Italy 
Aromas of green apple & orange blossom, flavors of tropical fruit & floral hints 

roSe all day 11/33 
Languedoc-Roussillon, France 
Nose of Watermelon and Strawberries Long Fruit Finish. 

GieSen SauViGnon BlanC 11/33 
Marlborough, New Zealand 
Grapefruit, Apple and Lemon Aromas on the Nose  
That are Followed by Herbal Notes of Tomato Leaf, Mint and Grass. 

eVa GraCe Chardonnay 10/33 
Sonoma, California 
Fruit Flavors of White Peach, Apple & Lemon, Hints of Almond, Vanilla & Oak Aromas. 

50° rieSlinG 11/34 
Rheingau, Germany 
Flavors of Crisp, Tangy Citrus Fruits, Aromas of Ripe Peaches & Green Apples. 

MioneTTo ProSeCCo 11/34 
Veneto, Italy 
Aromas of Golden Apples, Pear & Honey, Flavors of Lemon, Lime & Pear. 

la feTTe du roSe  13/41 
France 
Aromas of Apricot & Peach, Strawberry & Currant Flavors

WHITE WINES

 
de loaCh heriTaGe reSerVe MerloT 11/33 
Sonoma, California 
Flavors of Strawberry Jam, Graham Crackers & Caramel,  
Aromas of Blackberries, Cherries, Black Plum. 

finCa la linda MalBeC 11/33 
Mendoza, Argentina 
Cherry Aromas, Flavors of Black Currants & Spices. 

iMaGery PinoT noir 12/39 
Sonoma, California 
Flavors of Strawberry, Cherry & Boysenberry, Aromas of Oak & Rich Red Berries 

JoSh CaBerneT  11/39 
Northern California 
The Bouquet is Rich with Dark Fruits, Cinnamon, Clove and Toasty Oak Flavors. 

RED WINES

 
Dine-In Only. Not combinable with any other offers or specials. 

MONDAY  
First Responders Night 

20% off your bill 
 

TUESDAY  
Trivia & Tacos 

Trivia Kicks Off Every Tuesday at 8pm  
3 Tacos for $10 | $5 Coronas | $6 Margaritas | $5 Skrewball Shots  

 

WEDNESDAY  
Burger & Brew Night 

Purchase any burger at the bar and get a complimentary 
Craft Lager, PBR, Founders Solid Gold on the House! (Bar Only)  

 

THURSDAY- SATURDAY  
Live Music 

 

SUNDAY FUNDAY! 
Brunch every Sunday  11:00 am-3:00 pm 

Join us for all the Sports Action on 18 TVs 
Food & Drink Specials During All The Games

CRAFT 
WEEKLY SPECIALS

 
Gosling’s Ginger Beer, Fresh Lime, Mint 12 

aMeriCan Tito’s Vodka 

Green Tea Jameson, Peach Schnapps 

MexiCan Casamigos Tequila 

iriSh Jameson Whiskey 

aPPle  Captain Morgan Sliced Apple Rum 

Also Available 
"The MonSTer Mule" 96 oz.  65 

MULES

SPECIALTY COCKTAILS

CATERING FOR 
ALL OCCASIONS  

CRAFTKITCHENANDTAPHOUSE.COM

CrafT CriSP  
Don Julio Blanco, Fresh Apple Cider, Ginger Beer, Lemon 13 

BeeS kneeS  
Nolets Gin, Honey Syrup, Lemon 13 

aPerol SPriTz 
Aperol, Mionetto Prosecco, Seltzer, Fresh Orange  13 

whiSTle dixie 
PiggyBack 100% Rye, WhistlePig Barrel Aged Maple Syrup,  
Black Walnut Bitters, Splash Club Soda 13 

The lynBrook “owl” 
44 Degree North Mountain Huckleberry Vodka, Lemonade, Fresh Mint, Lemon 11 

STrawBerry dreaM 
Strawberry and Lime Rekorderling Cider, Stoli Strawberry Vodka, St. Germain 
topped with Club Soda 12 

CrafT old faShioned 
Buffalo Trace Bourbon, Demerra Syrup, Bitters, Luxardo Cherry, Orange Rind 13 

The Vinny d 
Stoli Raspberry Vodka, Peach Schnapps, Lemonade, Iced Tea 12

The word CRAFT can be defined as:  
an activity involving skill in making things by hand. 

 
Craft Kitchen and Tap House can be defined as: 

a fun and unassuming place where friends and family 
gather to enjoy the best in handmade food and drink. 

 
Born from our desire to offer a relaxed setting  

with great food and drink, 
we bring you our interpretation of 

 

COMFORT FOOD WITH A   WIST. 
 

From reclaimed barn to local craft beer,  
our goal is to create an atmosphere 

where you feel at home.  
 

Whether it is a date night or the big game,  
Craft Kitchen and Tap House has been designed  

to be a different dining experience. 
 

From our changing blackboard specials  
to the rotation of our craft beers,  

Craft Kitchen and Tap House is meant to bring you  
a new twist to your day or night. 

 
So, from all of us at Craft Kitchen and Tap House, 

we say 

CHEERS & ENJOY!


