
	 6 pc | 12 pc

Crafthouse Wings (Ask for GF option)    16 | 26
Ask for GF option
Stan’s Baked Wings | Traditional Wings | Boneless Wings
Served with: Celery, Ranch, or Blue Cheese
Flavors: Old Bay, Lemon Pepper, Sweet Chili, Caribbean Jerk, BBQ, Honey Sriracha, 
Crafthouse Hot, Buffalo, Mild,Dry Rub, Garlic Parmesan.

Stan’s Fried Whole Wings (8)  | 25.99
Served with Mambo Sauce on the side

Bavarian Pretzel  | 15
Jumbo soft pretzel.
Add Beer Cheese +$1.75

Vidalia Onion  | 12
Flash-fried onion served with Crafthouse sauce.

Jalapeño Poppers (6)  | 12
Cream cheese and Cheddar Jack. Served with ranch.

Maryland Crab Dip (Ask for GF option)   | 21
Creamy crab dip served with fried pita bread.

Buffalo Chicken Dip (GF)  | 18
Topped with mozzarella, served with chips and celery.

Chicken Tenders (4)  | 14
Served with BBQ or Honey Mustard.

Crafthouse Sampler  | 22
Mozzarella sticks, cheese curds, fried pickles, and buffalo 
cauliflower bites. Served with marinara and Crafthouse sauce.

Boom Boom Shrimp  | 15
Fried shrimp tossed in a sweet Thai aioli. Served with Boom Boom Sauce.

Buffalo Cauliflower Bites   | 13
Served with ranch dressing.

Mozzarella Sticks (6)  | 13
Topped with parmesan and parsley, served with marinara.

DRESSINGS: Ranch, Blue Cheese, 
Honey Mustard, Balsamic, 
Crafthouse Dressing

Add Protein to Any Salad:  
Chicken +$5, Steak +$7, 
Shrimp +$8

Chili (GF)  | 10
Beef, beans, cheddar cheese, scallions, sour cream, and chips.

French onion soup  | 11
Caramelized onions in a rich beef broth, topped with toasted 
baguette and melted cheese. Serrved with baguette. 

Caesar (Ask for GF, V or VG options)  | 12
Romaine, Parmesan, croutons, Caesar dressing.
Add Protein: Chicken +$5, Steak +$7,  Shrimp +$8

Chicken Southwest Salad (Ask for GF or V options)  | 17.99
House mix green, Pico de Gallo, Jack Cheese, tortilla chips, 
Japapeno ranch, sweet corn, BBq Drizzle.

Cobb Salad  | 13
House mixed greens, grilled chicken, egg, bacon, pepper Jack 
& Cheddar, tomatoes, ranch dressing
Add Protein: Chicken +$5, Steak +$7,  Shrimp +$8

Steak Salad (GF)  | 18.99
Grilled steak, house mig green, topped with carrots, feta 
cheese, red onion, balsamic dressing.

 Crafthouse Tacos (3) (Ask for GF option)  | 21.99
Served with tortilla chips and house salsa

Chicken Taco, Grilled or fried - with Crafthouse ranch

Ahi Tuna taco - Ginger Soy 

Steak Taco*  - Sriracha Lime Aioli

Shrimp Taco, Grilled or fried - Sriracha Lime Aioli

Crafthouse Tacos

Share & Enjoy

Soup & Salad

Cheese curds  | 11.99
Fried cheese curds with ranch on the side.

Onion rings  | 11.99
House tempura batter fried onion rings with spicy ranch.

Fried Pickles  | 13
Jumbo pickle chips served with Crafthouse sauce.

Sliders (3) | 14
Served with Fries  
Cheeseburger: Lettuce, American Cheese, and Crafthouse Sauce
BBQ Pulled Pork: Coleslaw and Pickle

Quesadilla  | 12
Onions, peppers, jack cheese. Served with guacamole, pico de gallo, and 
sour cream.
Add: Chicken +$5, Steak +$7, Shrimp +$8

Crafthouse Nachos (Ask for GF or V options)  | 18
Beef chili, jack cheese, pico de gallo, jalapeños, scallions, 
and sour cream, lettuce
Add: Chicken +$5, Steak +$7, Shrimp +$8

Philly CHEESESTEAK Egg Roll  | 15
Add side Beer Cheese+$1.75

Eat Local • Drink Local • Support Local

YOUR PLACE TO EAT, DRINK, GATHER, & SOCIALIZE

Every visit to Crafthouse is an opportunity to enjoy local flavors.
Most of our food, produce, and craft beer are locally sourced, and our bread is freshly baked daily by a local bakery.

Crafthouse has 50 craft beers on tap and over 150 craft beer & ciders in bottles and cans in the cooler along with a menu of tasty 
craft fare. We offer a great selection of local spirits, wines, scotches, whiskey, and bourbon, along with regional options. Our craft 

beer selection features the best brews from both local and global breweries. Whether you’re a new beer lover, or a beer, bourbon or 
wine connoisseur, our friendly and knowledgeable staff is here to guide you through every selection.

crafthouseusa.com

* These items may be cooked to temperature. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk or foodborne illness. 
· Allergy Notice: Please be advised our fried foods are cooked in canola oil. 
· 20% Gratuity added to parties of 7 or more. No Exceptions. GF- Gluten Free V- Vegetarian VG- Vegan

1888 Explorer St. Reston, VA 20190   |   (571) 926-9931



Served with Fries or Tots	 SUBSTITUTE: Salad for +$4

Craft Your Own Burger* | 14
Choice of Toppings:  Cheeses +$1.5          Bacon/Egg/Beer Cheese +$2       Avocado +$2

Crafthouse Smashburger*  | 16
Two 4oz patties, American & Cheddar cheese, grilled onions, pickles, and 
Crafthouse Sauce. 
Extra Patty +$4

Crafthouse Chicken Sandwich  | 16
Fried or grilled, bacon, provolone, lettuce, tomato, onion, chipotle Mayo

*Cowboy Burger  | 16.99
Beef patty, brisket, Pepper Jack, onion ring, BBQ sauce

*Patty Melt  | 16.99
Sour dough bread, beef patty, Swiss Cheese, caramelized onions

*Crafthouse Signature Burger | 17.5
Beef patty, bacon, Peanut Butter, Fried Egg, Cheddar Cheese & Crafthouse sauce.

Slow roasted French Dip | 19.99
Hoagie roll bread, provolone cheese, charamelized onions and Aju sauce.

Blackened Chicken Caesar Wrap  | 16
Romaine, Onion, caesar, Parmesan

SUB: Shrimp +$7, Steak +$8

Buffalo Chicken Wrap  | 15.99
Fried Chicken, romaine, Jack Cheese, picked onion, buffalo sauce, spicy ranch

Philly Cheesesteak Sandwich  (GF) | 18
Thin Slice Ribeye steak, mayo, onions & peppers, and mozzarella, hoagie roll.

Washington Grilled Cheese  | 17
Sour dough, cheddar, turkey, bacon, avocado, basil.

Grilled Chicken Pesto  | 17
Sourdough bread, mozzarella, grilled chicken, pesto, tomatoes.

Turkey club  | 16 (GF)
Sourdough bread, turkey, bacon, cheddar, lettuce, tomato, mayo.

Buffalo Chicken Grilled Cheese   | 15
Sourdough bread, buttermilk fried chicken, buffalo sauce, and ranch.

Bacon cheddar Grilled Cheese   | 15
Sourdough bread, cheddar an bacon.

Choose: Rice or Romaine
All bowls are served with grilled peppers, steamed broccoli, red 
cabbage, carrots, avocado & soy sauce.

*Salmon Bowl (GF)   |  25
Ginger soy aioli.

*Steak Bowl (GF)   |  24
Teriyaki sauce.

Chicken Bowl (GF)   |  20
Teriyaki sauce.

Shrimp Bowl (GF)   |  24
Sriracha lime aioli.

Tuna Bowl (GF)    |  24
Ginger soy aioli.

Crafthouse burgers
(Ask for GF option)

Handhelds Crafthouse Bowls

Eat Local • Drink Local • Support Local

Extra Toppings: $2 each 
(Sausage, Pepperoni, Bacon, Chicken, Jalapeños, Olives, Onions, Pineapple, Ham, 
Peppers, Extra Cheese)
Double the Meat: $4

Spicy Chorizo & Pepperoni  | 16
Marinara, pepperoni, spicy chorizo, and mozzarella.

Craft your Own Pizza  | 12
BBQ Chicken  | 17
Grilled chicken, red onions, cheddar jack cheese, and BBQ sauce.

Classic Cheese  | 12
Marinara, cheddar jack, and mozzarella cheese.

Margherita  | 16
Pesto spread, mozzarella, diced tomatoes, balsamic glaze, fresh basil

Pizza

Chicken alfredo  | 16
Linguine, Chicken, tomatoes, Alfredo sauce.
SUB: Shrimp +$8 | STEAK +$10  | Salmon +$10

Crafthouse Pasta

Craft House Spritz  |  11
Craft House Espresso Martini  |  12
Craft House Fashion  |  13
Craft House Seasonal Sangria  |  11

Classic Margarita  |  13
Watermelon Margarita  |  14
Strawberry Margarita  |  14
Big Cad Margarita  |  15

Classic Margarita Pitcher  |  25
Watermelon Margarita Pitcher  |  30
Strawberry Margarita Pitcher  |  30
Big Cad Margarita Pitcher  |  45

Served with Caesar or House Salad.

*Crafthouse T-BONE (GF) | 27
12oz T-Bone, broccoli, mashed potatoes.

Chicken tenders (6) | 18
Redskin mashed patatoes, broccoli. Served with BBQ or honey mustard.

Salmon Dinner* (GF) | 25
8oz salmon, seasonal veggies and rice.

Chicken and Veggies (GF) | 22
Two 5oz chicken breasts , veggies, rice or fries.

Fish & Chips  | 25
Beer-battered cod, fries, coleslaw, and Tartar sauce.

Crafthouse entrées

Craft Cocktails

House Margaritas

House Margarita Pitchers

crafthouseusa.com20
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Menu, Drinks, Events & More

* These items may be cooked to temperature. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk or foodborne illness. 
· Allergy Notice: Please be advised our fried foods are cooked in canola oil. 
· 20% Gratuity added to parties of 7 or more. No Exceptions. GF- Gluten Free V- Vegetarian VG- Vegan

1888 Explorer St. Reston, VA 20190   |   (571) 926-9931


