CASUAL COURSE 3%’)500]
jJ:/“__L-)—;}l,:I_z 5O &Y [#E322200
FRAL VD5 Fa—R 6RtRD D

APPETIZER PLATTER #igY &bt
CHARCUTERIE PLATTER

prosciutto, homemade pork ham,
pastrami, chorizo iberico de bellota

YyiFabU—4RERYADLE
CAJUN SHRIMP DEVILED EGGS
A% a2V TDTENRTY S
JOSPER JERK CHICKEN

Pr—oFFv \

BAKED POTATO :
AVHDERDDNALY FFET

BURGER & PASTA /3—#—-/N2%2

THE CRAFT BURGER
Yo IFT7bN—H—

N—U S w T RN O FHR o HSTNO0D ALIVI ANOID

CHEF’S PASTA
ST TR ISRR

CHEF’S COURSE Y3800 B
T 71‘ «1—R B &V [B24180] 3
ZMBYRIL S 2 7B TTHOI—R 6B 5 |

APPETIZER PLATTER g &Y aht
#8 GIN MARINATED SMOKED SALMON
FUNR—TA |- RE—THY—FEV
BHZEEOY Yo Rl —FV !

BAKED TOMATO BRUSCHETTA with mascarpone
BEETIL—Y PR PERRANE—ZRDTNVRYT v & ]

CREAMY CRAB CROQUETTE
RXTAH=DERIG/ ) —LaO YT
GARLIC SHRIMP
H=Vyovar7

DETROIT PIZZA
Fhaqr-ey

JOSPER GRILLED CHICKEN BREAST
BEHB- RO 3 RN—T YN

PASTA /<% / -
CHEF’S PASTA  /
ST 7RXISRR \

DESSERT F7H#—F !

DESSERT OF THE DAY
rravreu RO T Y — b !

PREMIUM COURSE ¥4,800
ZLI7L-a—X _ BOLY s
BELERE E—T7RT—F% | 6BERDD |

NIYTHELDHSHI—R]

APPETIZER PLATTER #i¥&Y &hH¥

#8 GIN MARINATED SMOKED SALMON
FoN—Tf - RE—IY—FEV
BHZEBOY YT RITLizY—EV ]

FRUIT TOMATO CAPRESE with seasonal fruit
V=Y b2 EFEIDTIN—YDATL—F

CREAMY CRAB CROQUETTE
ZXTAHZDOERE ) —LOAY T

SQUID PLANCHA
RIARE 3TV VM HOKIREEE

MAIN DISH X4 >T14y¥a
GRILLED BLACK ANGUS BEEF SHOULDER
75399 T VHRE BA—RADRYy/IN—RT—F

PAELLA /xTV7
IBERIAN PORK, SHRIMP & CLAM PAELLA
ARY IR ENEEZ . THYVDNTY T

DESSERT FH#—F
DESSERT OF THE DAY
rFevrpu AROT Y —b

FREE DRINK 7v—-Frvyv% ¥2,000

HOEMALTHATEET Rt

+¥1,500 525, CHANGE TO CRAFT BEER £t E— 1 2 BHEREDS 57 bE—MCEETEET! _

BEER & WINE i COCKTAIL COLUMBIA COKE MOCKTAIL SARATOGA COOLER
i GIN & TONIC coffee infused whisky, cola NON-ALCOHOL DRINK lime juice, ginger ale
HEARTLAND [BOTTLE] ] [tanqueray no.10] agver-a—7 HYShH-o9—F5—
N—FFVF Rbrve-Al SN S
} “BOTANY” LEMON SOUR BOTANICAL LEMONADE VIRGIN BREEZE
| HIGHBALL housemade botanical syrup housemade botanical syrup grapefruit juice
1 ; ith five el ts tea, vodka, ith five el ts tea, sod
;RE?D }NL N{Eﬁ [:;thS] ‘ [/t:\:s:_glit;: dufftown12Y], SEVIEEGHEREs te2, vocka ;_a :e;e):e“l::‘;i aF cranberry juice ‘
: = “RE=4"LELHT— B = -7V—X
| MOSCOW MULE
WHITE WINE [GLASS] | grey goose, ginger syrup, AMERICAN LEMONADE B RRERRY.IONIS CRAFT COKE
H74 Y [75R] i ginger ale, soda, lime red wine, remonade raspberry, tonic water i
‘ < 1 S XY s by 5 y57ba—%
! ERaIa—-0 TAYAY -LEXR—F 2

SOFT DRINK \ Pl
ORANGEJUICE AL v ¥ ¥a—R
MANGO JUICE v»d—¥a2—2R
COCACOLAOdAh-Oa—7
GINGERALE ¥ v ¥ v—T—IL
ICED TEA 74 RT 14— ! =

ICED COFFEE 74 21—k — sk wEvarou

NO. 97" 252y~




~ ANNIVERSARY COURSE
 ,‘ F=nNn—Hy—-3—X
BRDRIN=T YT 74X,

\ ,i‘?ﬁ—hjp—FﬁﬁutgmpuwatUtz_z!T\\i
R | =3 N
N | \
\ 2L IERE ¥6,0.00 g
X V&V [5t:26600] >
//
SPARKLING 3 N 5
WINE BR-RN—=9 U T 74>

#8 GIN MARINATED SMOKED SALMON
FUNR—IA |} -RE—IY—FEV
BHEBOY vy ToeURICLEZY—EV !

FRUIT TOMATO CAPRESE with seasonal fruit

APPETIZER -, _ w2} SH070—YDhT L —H

PLATTER
RIREYEDE  CREAMY CRAB CROQUETTE %
XTAH=DERIE /Y —LaA YT s

THE - TPy U Sy Y
SWORDFISH BROCHETTA 3 s 2BKRBRE-7=/N—H)—0-—-X

HRRE AN IFDOTOF v & [BHE] P 4 L N
ffffffffffffffffffffffffffffffffffffffffffffffffffff L i 6£HLLE-FiFI-2 &

BAR AND GRIL
GRILLED BLACK ANGUS BEEF  *
MAIN DISH SHOULDER : B
Ay Fayva TIvITVHRE
RBA—ZRDRy/N—RT—F

PASTA CHEF’S PASTA
ISRA YT TRINRR

ANNIVERSARY DESSERT PLATE
DESSER 4y e—vita

TH-F o s—yy—FH—rTL—t

CAFFE COFFEE /TEA
BRizEDBHR d—k— el

THE CRAFT BAR AND GRILL
&{nm/tma/m// Y o570 "= YR U0
DESSERT PLATE o .
B e ERRERTHRE X#%2TH6-50 i I
FH— LT L—b, CRED k. I i WL
ERGRE §. e Rl et Bttty | o2 sEuAb s
TERTEDPDICBROLET! IFH-BHVEDER L CFH-B Y bbb
S TEL : 092-600-1600 255 oy




