Artsy Fartsy Finger Food

Duck Quesdadilla with ooey gooey melted goat cheese and jack with a cherry gastrique. $10
Basket of Jumbo Wings (6) extra large and meaty! Choice of buffaloor BBQ sauce $10
Mezze Mazing (VG) Mediterranean platter with roasted red peppers, stuffed grape leaves, marinated herb feta, tzatziki, roasted
red pepper hummus, Artisan marinated olives, with crostini. (Serves 2-4) $13
Artisan Fried Green Tomato (VG) plain, simple, delicious! Served with house remoulade $7
Crispy Fried Zucchini (VG) dusted with paresan and parsley served with caper dill aoli $6

Artisan Soup and Salads

Artisan Roasted Red Pepper and Smoked Gouda

Cup $4 Bowl $6

House Salad Crispy Iceberg wedge or mixed greens with carrot, cucumber, tomato, red onion and croutons. $6
Caesar Salad Romaine lettuce, hard boiled egg, bacon, blue cheese crostini $8
Spinach Salad Baby spinach, mandarin orange, dried cranberry, pecans, red onion and house dressing. $7

Brilliantly Bogus Burger Bar and more...

Topped with the traditional trimmings and served with Artisan French Fries
Gourmet Spinach Burger (VG) filled with carrots, pine nuts, and Parmesan cheese, topped with cheddar cheese, sprouts

and chipotle mayo $9

Momma's Meatloaf Burger topped with horseradish mashed potatoes $11
Reuben on Rye served Artisan style with shredded house cooked corned beef, sauerkraut, melted swiss cheese

and homemade1000 Island dressing $10

Artisan Black & Blue generous amounts of tender marinated steak, roasted red pepper & crumbled blue cheese $12

The Ulimate Mac Attack!

Comfort food at its best. Macaroni and Cheese served with choice of side salad
The Classic (VG) Just what you are expecting. Classic, comforting, creamy and cheezzzzzzy $10
Momma's Madness Classic mac with tuna and peas. Sounds weird. Tastes great! $12
Lobster Lover Indescribably good. $16
Mac-N-Cheese du jour

Artisan Dinner Specialties
Served with cup of soup or side salad

Mile High Lasagna Pie (VG) Our vegetarian version with layer upon layer of veggie goodness $12
Artisan Classic Pesto Grilled Breast of Chicken (VG upon request)on a bed of fettuccine $13
House Smoked Brisket of Beef with mashed potato and vegetable $14
Balsamic Glazed Salmon with seasoned rice and vegetable $14
Deconstructed Eggplant Parmesan , panko breaded and fried medallions with pan-flashed country marinara
and olive tapenade and shredded parmesan cheese $12

Wood-fired Artisan Pizza
Friday and Saturday Nights!

Artisan Crust (12”) - $13.00 (Hand-made thin crust rolled to order)
Traditional Crust (14”) - $15.00 (Classic round medium thickness)
Classic - Artisan red sauce with pepperoni, mozzarella, and parmesan cheese.
Mediterranean – Artisan red sauce, olives, artichoke, spinach, roasted red pepper, feta and
mozzarella cheese.

Pesto – Artisan pesto sauce with portabella mushrooms, spinach, mozzarella and parmesan cheese.
Margherita - Artisan red sauce with fresh mozzarella with tender basil leaves.

