











TD 4 SANDWICHES

Served with homemade kettle chips.

PINOT NOIR BRAISED SHORTRIB SANDWICH. . . ... ... ... .. . i 158

Tender Pinot Noir braised beef short ribs with roasted garlic thyme mashed potato spread,

griddled onions and horseradish mayo on soft potato buns

BIG RED BIRD FARMS® CHICKEN BREAST SANDWICH. . ......... ... ... i, 145
Marinated and grilled Red Bird Farms® natural antibiotic-free chicken breast with
sautéed spinach, tomato jam, and melted smoked Gouda cheese
L S o 7 47 4 . 60
PEPPERONI
House made sauce using San Marzano tomatoes, loaded with mozzarella cheese and pepperoni
MARGHERITA
Basil pesto sauce, fresh mozzarella, Roma tomatoes, fresh torn basil leaves
CHEESE
House made sauce using San Marzano tomatoes, loaded with mozzarella and provolone cheeses
CARNE
House made sauce using San Marzano tomatoes, spicy ltalian fennel sausage, pepperoni, bacon and mozzarella cheese
FLATBREADS . . ... .t e e e e e e e e 55

TOMATO BASIL
Vine ripe tomato, basil and fresh mozzarella, aged balsamic

VEGAN FLATS

Vegan spinach, potato, shiitake mushroom and Daiya cheese, truffle oil

CHICKEN PESTO
‘ Rosemary roasted chicken, pesto, arugula and smoked Gouda
LEO’S ISLAND FLAIR

Smoked Gouda, Huli Huli chicken, grilled pineapple, sweet Maui onions with secret weapon sauce

C R A F T A 12” gluten free and keto friendly cauliflower crust can be substituted on any of the above selections.

CULINARY
CONCEPTS

@ MENU ITEM IS, OR CAN BE, GLUTEN FREE UPON REQUEST. @ MENU ITEM IS, OR CAN BE, VEGAN UPON REQUEST.

A 19% SERVICE CHARGE WILL BE ADDED TO ALL FOOD AND BEVERAGE ORDERS. APPLICABLE SALES TAX WILL BE ADDED TO THE TOTAL CHARGES.




DESSERTS

FRESHLY BAKED GOURMET COOKIES @ ................................................ 52
COOKIE AND BROWNIE COMBO . ... ... ... ettt 56
MINI DULCE DE LECHE CHIMICHANGAS . ... ... . i ittt e e 78
Strawberry kiwi salsa and bourbon caramel sauce

CHURROS TRIO . .. . e e e e et e et et et 78

Crispy fried plain, Bavarian cream and caramel filled churros rolled in cinnamon sugar;
served with chocolate truffle and strawberry sauce

DOC’S ARTISAN GELATO AND SORBET PINTS. .. ... ... . i 18

A selection of locally owned and produced varieties by the pint.

CHOCOLATE GELATO @ SWEET CREAM AND SOUR CHERRY GELATO @ SALTED CARAMEL GELATO @

STRAWBERRY SORBET@ @ MANGO SORBET @ @
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p Freshly Baked Gourmethookies
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@ MENU ITEM IS, OR CAN BE, GLUTEN FREE UPON REQUEST. @ MENU ITEM IS, OR CAN BE, VEGAN UPON REQUEST.

A 19% SERVICE CHARGE WILL BE ADDED TO ALLFOOD AND BEVERAGE ORDERS. APPLICABLE SALES TAX WILL BE ADDED TO THE TOTAL CHARGES.

&

CRAFT

CULINARY
CONCEPTS







