WhichCraft
					
Brews
Shareables

Maple Candied Bacon

Thick strips of chilled applewood smoked bacon candied with brown sugar and locally sourced
maple syrup. served in a pilsner Glass. This is one of those things you absolutly have to try! $5

Charcuterie

The ultimate shareable in a pub. Cured meats, aged cheeses, in-house jam, olive medley and
fruit are just an example of the assorted goodies on this weeks board. Seasonal rotation. $14

Pretzilla

No Joke, this thing is crazy big! Hot and soft with just the right amount of salt.
Served with our ale-cheese sauce, horseradish mustard and queso cheese sauce. $13

Crunch Rolls

two egg rolls filled with buffalo chicken wing dip with a crispy crunchy coating that not only
snaps and crackles but also pops! served with housemade blue cheese. $9

Rochos

Destined to be a Rochester classic...
Kettle cooked potato chips topped with BBQ pulled pork, queso cheese sauce, sliced green onions
and ranch dressing. Topped with pickled jalapeños by request. $12

Baked Potato Poutine

Large baked and sliced Idaho spud, topped with melted cheese curds and savory poutine gravy. $10
add bacon or pulled pork +$3

Soup & Salad
Scott's Pizza Soup

The closest thing to pizza in a bowl you will ever find. $5

Grilled Caesar Salad

Hearts of romaine lettuce, split and grilled, topped with shaved asiago, parmesan and romano cheeses,
creamy caesar dressing, homemade croûtons and fresh lemon. $8 Add Chicken +$4

WhichCraft
do you
crave?
Visit our
Beer Tender
station
for
Bottles,
6-Packs,
Cases,
Kegs
&
Crowlers
To-Go!

All sandWhiches are served with Kettle Chips
and House Made Beer Brined Pickles.
Apple Bacon Brie

sandWhiches

Sliced NY apples together with crispy applewood smoked bacon, locally sourced maple syrup and melted Brie cheese grilled on thick
sliced sourdough bread- trust us, this works! $12

Cuban with Chorizo

Sliced Spanish chorizo sausage with seasoned pulled pork, grilled together with melted Swiss cheese, house-made pickles and
whole grain mustard make this classic truly unique. $12

Grilled Caprese Sandwich

Not your ordinary grilled cheese. Thick slices of fresh mozzarella cheese, vine ripened tomatoes and sweet whole leaf basil
together between grilled buttered sourdough bread. $11

Crab Cake Grilled Cheese

A handmade beautiful Maryland style lump crab cake grilled to perfection. We then stuff it into
a pepper jack grilled cheese sandwich on sourdough bread and serve it with Old Bay garlic aioli. $14

Grilled Cheese

its a grilled cheese sandwich with american cheese. $6

Roasted Garlic Steak Sandwich

Marinated and grilled beef tenderloin, slathered with house roasted garlic and olive oil, piled on a toasted hoagie roll and
topped with crumbled buttermilk blue cheese, lettuce and roasted tomato. Move over Philly, there’s a new sheriff in town. $15

WhichCraft IPA Beer Brat

Sweets

mild sausage made locally with our beer, grilled and served with
peperonata and stoneground ipa mustard. $12

Pub Sundae

Vanilla Ice cream in a pilsner glass with a chocolate salted rim and a slice of candied Praline bacon. $7

Cherry Pub Sundae

Vanilla ice cream in a pilsner glass with a sugared rim and imported Amarena cherries. $6

Cookie Plate

Warm fresh baked cookies for 1,2 or 4 people. $2.5 | $5 | $10
Pair y0ur cookies with your favorite dessert style brew!

