WELL CRAFTED

310 MADISON STREET

?L ANSDALE
RESTAURANT WEEK

INCLUDES 3 TAPAS & 1 DESSERT | 35 (plus tax and gratuity.)

MANCHEGO CHEESE & MARCONA ALMONDS
Spanish Manchego cheese aged 6 months, Marcona almonds,
Kalamata olives, tart cherry jam, warm bread.

RICOTTA & ROASTED TOMATO TOAST
Ricotta cheese, charred roasted tomatoes, fresh herbs, balsamic reduction,
on buttery garlic white sourdough toast.

WILD MUSHROOMS & GARLIC NAAN
Wild mushrooms, ricotta cheese, garlic, shallots, herbs, arugula, over grilled sourdough bread.
Finished with freshly shredded Parmesan cheese and truffle oil.

CHORIZO & POTATO CROQUETTES
Savory Spanish chorizo, creamy potatoes, cheeses, and béchamel sauce, rolled, lightly breaded,
and fried to perfection. Served with piquillo pepper sauce.

SHORT RIB BAO-BUNS Sub Grilled Tofu for
Beer braised short rib, kale slaw, pickled red onions, fresh jalapefios, cilantro, sesame seeds,
garlic and ginger Asian sauce, in fluffy steamed buns.

CHICKEN SKEWERS WITH ALMONDS & RED PEPPER SAUCE
Marinated grilled chicken skewers over arugula salad and garlic naan bread
with smoked red pepper cream sauce.

APPLE PIE EMPANADA
One warm apple pie filled empanada, turbinado sugar, lemon glaze, vanilla ice cream.

SALTED CARAMEL BROWNIE KABOB
Warm fudge brownie, house caramel sauce, sea salt.

indicates vegetarian.

. Consuming raw or undercooked proteins may
Available Tuesday 2/24/26 increase your risk of foodborne illness. Please let @wellcraftedbeer

to Sunday 3/1/26 4pm-9pm. your server know about allergies before ordering. wellcraftedbeer.com




