Cheese

3 selections for 15.
truffle tremor (goat) california
vermont coupole (goat) vermont

cremont (goat, cow) vermont

san andreas (sheep) california
ginepro pecorino (sheep) italy
mt.tam (cow) california
barely buzzed cheddar (cow) utah
point reyes (cow) california


First Course

Soup
sweet potato, spiced pecan, sage  7.
celery root, chorizo  7.
shrimp bisque, dumplings  7.

Salads
grilled romaine lettuce, applewood bacon, blue cheese  8. 

marinated beets, goat cheese, orange  7. 
mixed lettuce, shallot vinaigrette, radish  7.
arugula, parmesan, pine nuts, lemon  7.
Appetizers
pimento cheese, pickled vegetables  8. 
deviled eggs, crispy prosciutto  6.
risotto fritters, goat cheese, black pepper syrup  7.
pork belly, medjool date, pears, ginger  10.

fennel sausage, pickled vegetables  8.*
brussels sprouts, bacon, hot pepper vinegar  8.

bread pudding, foie custard, duck, cranberries  10.



Main Course
Pasta
smoked pork shoulder ravioli
braised collard greens, 

pecorino fondue  18.
veal ricotta meatballs

pappardelle, tomato  18.
Fish
scottish salmon
tomato molasses , field peas, 
farm arugula  22.*

hudson canyon swordfish
parsnip purée, brussels sprouts  23.*
Meat
south carolina quail
braised red cabbage, stone ground grits, 
black currant jus  20.*
hanger steak

roasted fingerlings, collards, turnips, green peppercorn  22.*
smoked heritage pork
grilled apples, butternut squash, 

pistachio jus  24.*
Sandwich
craftbar burger
tillamook cheddar, tomato jam, 
applewood bacon  12.*

Craftbar Proudly Features These Farms:


Riverview Farms


Harris Ranch


Elysian Fields


Dillwood Farms


Sweetgrass Dairy


Taylor Organics


Painted Hills Farm


Sweet Water Beef


Benton’s Bacon


Eden Farms
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