BE SELF SERVING

CRK IS HOME TO MICHIGAN’S FIRST BEER WAL

ask your server for more information

(COCKTAILS

PINEAPPLE JALEPENO SURPRISE 15
don julio reposado tequila, pineapple juice, orange juice, jolapeno simple,
splash of sprite

LAVENDER BEES KNEES 14

aviation gin, lavender simple syrup, lemon juice, splash of soda

CUCUMBER BASIL GIMLET 14

hendricks gin, lime juice, simple syrup, basil leaves, cucumbers, bitters,
splash of soda

HIBISCUS MOJITO 13

bacardi lime rum, captain morgan rum, hibiscus simple syrup, lime juice, mint
leaves, splash of soda

ESPRESSO ROMANO MARTINI 14

titos vodka, limoncello, kahlua, simple syrup, espresso

LAVENDER OLD FASHIONED 16

woodford wheated bourbon, molasses bitters, lavender simple syrup

NON-g{LcoHoLIC
BEVERAGES

SOFT DRINKS 2.50

coke, diet coke, cherry coke, coke zero, sprite, mello yello, barg’s root beer,
fuze raspberry tea, minute maid lemonade

JUICE 2.50

cranberry juice, orange juice

COFFEE OR HOT TEA 2.50
ICED TEA 2.50

V = Vegetarian, VG = Vegan, GF = Gluten Free

SHAREABLES

PHILLY CHEESESTEAK EGG ROLLS 15

shaved prime rib, bell peppers, onions, american cheese, chipotle aioli

PRETZEL & BEER CHEESE 13 V

house made pretzel, dark ale mustard, beer cheese dip

WING BASKET 14
brined wings fried crispy to order, choice of buffalo blue,
(BK ranch or house BBQ

ONION RINGS 12 V

panko breaded, spicy marinara, (BK ranch dressing

CBK SHEET TRAY NACHOS OR FRIES 16
tortilla chips or fries, chopped BBQ brisket, poblano queso, pico de gallo,
jalapefio crema, cotija and pickled jalapefios

ROASTED GARLIC SPINACH DIP 14 V

rousted garlic, cream cheese and spinach served with crispy naan bread

SOUPS & HALADS

SOUP DU JOUR 7
CHICKEN & WILD RICE SOUP 7

grilled chicken, garden vegetables, wild rice

MEDITERRANEAN CRUNCH SALAD 15 VG

crispy romaine lettuce, cherry tomato, red onion, sumac infused red wine vinaigrette,
house fried crispy flatbread pieces

add chicken +5, garlic herb shrimp +5, salmon filet +12

CRAFT GARDEN SALAD 14

garden blend, cherry tomatoes, cucumber, pickled onions tossed in
champagne vinaigrette, topped with shaved parmesan

add chicken +5, garlic herb shrimp +5, salmon filet +12

CAESAR SALAD 15
crispy romaine lettuce, caesar dressing, croutons, shaved parmesan
add chicken +5, garlic herb shrimp +5, salmon filet +12

GCBK

CRAFT « BAR  KITCHEN

SANDWICHES

served with seasoned fries - substitute sweet potato fries +2 or truffle fries +4 or onion rings +4
add lettuce, tomato, onion & pickle +2

(BK SMASHBURGER 16

two smashed patties, CBK brine and pepper sauce, american cheese, potato bun

MI OLIVE BURGER 19

8oz grilled beef patty, american cheese, olives, (BK brine and pepper sauce, potato bun

RODEO BURGER 20

80z grilled patty, american cheese, smoked chopped brisket, bourbon bbq sauce,
onion rings, potato bun

PUB CHEESESTEAK 17

shaved ribeye, beer cheese, (BK brine and pepper sauce, caramelized onions, hoagie roll

JALAPENO POPPER BURGER 20

80z grilled patty, queso chihuahua, applewood bacon, jalapefio whipped ricotta,
(BK brine and pepper sauce, potato bun, popper topper

ITALIAN GRINDER 16

capicola, salami, pepperoni, ham, lettuce, onion, provolone cheese, hot peppers,
italian dressing, toasted hoagie

CHICKEN & MUSHROOM SANDWICH 17

choice of grilled or fried chicken, sautéed mushrooms, muenster cheese, lettuce,
tomato, onion, chipotle aioli, toasted sourdough

BUTTERMILK RANCH CHICKEN 15

choice of grilled or fried chicken, romaine, house ranch, hot pickles, onion, tomato

BLTA SANDWICH 15

crispy bacon, lettuce, tomato, avocado, sriracha aioli, sourdough bread

FLL-PAY BFAST

CBK SUNRISE BREAKFAST 14

2 eqgs, fried potatoes, bacon, toast

BREAKFAST BURRITO OR SKILLET 17

burnt ends, scrambled eggs, poblano queso, fried potatoes topped with spicy salsa verde.
served with chips & sour cream

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness, especially if you have certain medical conditions™

TIVE MusiC FRIDAYS & HATURDAYS
FROM 6PM - 9PM

TLATBREADS

enhance your crust with ranch seasoning, cajun seasoning or herbed garlic butter seasoning

PEPPERONI 16

mozzarella, provolone, pepperoni

CHICKEN BACON RANCH 16

(BK ranch, chicken, bacon, red onion, mozzarella

WHIPPED RICOTTA & HOT HONEY BIANCO 17

herbed garlic butter crust, mozzarello, whipped ricotta, arugula, hot honey

CBK MEAT-LOVERS GRINDER FLATBREAD 17

pepperoni, capicola, salami, ham, spicy giardiniera, italian dressing, red onion, lettuce

ENTREES

MAC & CHEESE 16
cavatappi pasta, four cheese bechamel, applewood smoked bacon, haystack onions
add chicken +5, garlic herb sautéed shrimp +5, salmon filet +12

CBK FISH & CHIPS 28

100z MI walleye dipped in beer batter, tartar, served with fries and sweet
southern coleslaw

BAJA SHRIMP TACOS 17

battered shrimp, cabbage, mango salsa, poblano crema, served with fries

MEDITERRANEAN POWER BOWL 17 VG GF

jasmine rice, roasted chickpeas, cherry fomatoes, cucumber, pickled red onion, carrot,
cabbage, miso ginger vinaigrette

add chicken +5, garlic herb sautéed shrimp +5, salmon filet +12

(BK T-BONE 45 GF

grilled 140z blackened t-bone steak, blue cheese butter, grilled zucchini,
Yukon mashed potatoes

SALMON ADOBO 28 GF

pan seared salmon, frisee, red onion, dlantro, green chili adobo, bumed lime
& cherry fomatoes

A SERVICE CHARGE OF 18% WILL BE ADDED TO PARTIES OF 8 OR MORE | SPLIT ANY PLATE +5, OR ASK YOUR SERVER FOR AN EXTRA PLATE FOR NO CHARGE



o BOTTLES & CANS «

BUD LIGHT 5.50
4.2% | 120z hottle

BUDWEISER 5.50
5% | 120z bottle

COORS LIGHT 5.50
4.2% | 120z bottle

CORONA EXTRA 6.50
4.6% | 120z hottle

HEINEKEN 6.50
5% | 120z bottle

HEINEKEN 0.0 (NA) 5.50
0% | 120z bottle

LAGUNITAS IPNA (NA) 5.50
0.5% | 120z hottle

MODELO ESPECIAL 6.50
4.5% | 120z hottle

MICHELOB ULTRA 6.50
4.2% | 120z bottle

MILLER LITE 6.50
4.2% | 120z hottle

PABST BLUE RIBBON 6.50
4.8% | 120z can

SAM ADAMS BOSTON LAGER 5.50
5% | 120z bottle

YUENGLING 5
4.2% | 120z hottle

VOODOO RANGER IPA 6.50
4.2% | 120z hottle

HIGH NOON HARD SELTZER 6.50

ask your server for current selection | 120z can

LONG DRINK 6.50

ask your server for current selection | 120z can

WHITE CLAW HARD SELTZER 6.50

ask your server for current selection | 120z can

GAME DAY

ORAFTS*

+ ‘|AID RACK TAGERS

BUD LIGHT 6
4.2% | 200z pint

MICHELOB ULTRA 6
4.2% | 200z pint

MILLER LITE 6
4.2% | 200z pint

STELLA ARTOIS PILSNER 9
5% | 200z pint

MODELO ESPECIAL MEXICAN LAGER 9
4.4% | 200z pint

YUENGLING 5
4.5% | 200z pint

« TAsY LEs -

BELL’S AMBER ALE 9
5.3% | 200z pint

BELL’S SEASONAL ALE 9

ask your server for current selection | 200z pint

GRAND ARMORY WHITE CHOCOLATE BLONDE ALE 9
5% | 200z pint

KONA BIG WAVE GOLDEN ALE 8
4.4% | 200z pint

PACIFICO 9
4.4% | 200z pint

+ WHEAT “WONDERS «

BLUE MOON BELGIAN WHITE 6.50
5.4% | 200z pint

SAM ADAMS CHERRY WHEAT 8
5.3% | 200z pint

CHEBOYGAN BLOOD ORANGE HONEY 9
6.2% | 200z pint

FATTIRE 9
5.2% | 200z pint

+ ¢§op dAVEN -

BELL’S TWO HEARTED IPA 9
7% | 200z pint

CIGAR CITY JAI ALAI IPA 9
7.5% | 200z pint

FOUNDERS ALL DAY IPA 9
4.7% | 200z pint

FOUNDERS MORTAL BLOOM IPA 9
6.2% | 200z pint

NEW HOLLAND TANGERINE SPACE MACHINE IPA 8
6.8% | 200z pint

OLD NATION M43 NEW ENGLAND IPA 10
6.8% | 200z pint

SAUGATUCK RAINBOW RODEO 9
7% | 200z pint

SHORTS JUICY TREE 9
8.2% | 200z pint

* ®ARK PELIGHTS «

NEW HOLLAND DRAGON’S MILK IMPERIAL STOUT 7
11% | 8oz snifter

PERRIN BLACK 9
5.8% | 200z pint

YUENGLING BLACK & TAN 5
4.6% | 200z pint

ROAK FRENCH TOAST 9
8.3% | 8oz snifter

PIGEON HILL SALTED CARAMEL AMERICAN PORTER 9
6% | 200z pint

BLACKROCK SIX SPROCKET 9
6% | 200z pint

NITRO SAUGATUCK NEAPOLITAN MILK STOUT 9
6% | 200z pint

SAUGATUCK PEANUT BUTTER PORTER 8
5.7% | 200z pint

53 DOMESTIC DRAFTS - S5 BELL'S DRAFTS

*Only available during professional and college foothall games

+ ©N THE QWEET SIDE

FOUNDERS RUBAEUS 9
5.7% | 200z pint

BLAKES TRIPLE JAM HARD CIDER 9
6.5% | 200z pint

PIGEON HILL OATMEAL CREAM PIE 9
6% | 200z pint

CIDER BOYS GRAND MIMOSA 8
5% | 200z pint

SILVER HARBOR GRANDMA'S FAVORITE RECIPE 9
5% | 200z pint

LEINENKEUGEL SUMMER SHANDY 9

4.2% | 200z pint
WINES

«Rep - + WHITE +

CABERNET SAUVIGNON 13 PROSECCO 10

JOsH LA MARCA
PINOT NOIR 9 CHARDONNAY 10
MARK WEST JOSH
MERLOT 10 PINOT GRIGIO 10
(L0S DU BOIS BIVIO
SAUVIGNON BLANC 9
ANT MOORE
MOSCATO 9
BACI DOLC
RIESLING 9

GRAND TRAVERSE

®ESSERTS

ASK YOUR SERVER ABOUT OUR SEASONAL DESSERT

NY CHEESECAKE 7
STRAWBERRY SAUCE, WHIPPED CREAM

CHOCOLATE CHIP COOKIE SKILLET 7
VANILLA ICE CREAM, SUGARED PECANS, CHOCOLATE AND CARAMEL SAUCE

DRAGONS MILK CHOCOLATE CAKE 7
STOUT SOAKED CHOCOLATE CAKE, ESPRESSO BUTTERCREAM

FRYBREAD SUNDAE 7
TRADITIONAL FRYBREAD,CINNAMON SUGAR DUSTED, HONEY, VANILLA ICE CREAM



