STREET CORN...19

Fire-roasted corn off the cob, jalapefio, mixed with
a creamy lime aioli, topped with cotija crumbled
cheese, chili dust, and Tajin. Served with corn
tortilla chips.

FLATBREADS...20

CHOICE OF:

~ BBQ Chicken ~

~ Buffalo Chicken ~

~ Classic Cheese ~

~ Chicken Cutlet, Arugula, Balsamic Glaze ~

COCONUT SHRIMP...26

Crispy, coconut-crusted shrimp served with
a sweet and spicy tropical sauce

CRISPY CHICKEN SLIDERS...19
Four crispy fried chicken sliders in toasted brioche
buns, topped with pickles, romaine lettuce,
tomatoes, and American cheese. Drizzled with a
sweet BBQ sauce and mayo.

MOZZARELLA FLATS...16
Golden-brown mozzarella flats, lightly breaded and
fried to perfection. Accompanied by our house-
made marinara sauce.

ASTAN FRIES...14

Scoop potato fries dressed in a spicy soy sriracha
aioli, sprinkled with cilantro, sesame seeds, and
scallions.

SALADS

CLASSIC CAESAR SALAD...14
add grilled chicken or chicken cutlet...+10
add steak tips...+13

add shrimp...+13

add salmon...+13

HUMMUS BOARD...15

Chef's choice of seasonal veggies, served with grilled
naan, topped with oven-roasted chickpeas and feta

cheese. Complimented by our roasted red pepper
hummus.

SHAREABLE

ALOHA SLIDERS...22

Three 20z Wagyu beef sliders, topped with Swiss

cheese, grilled pineapple, sweet teriyaki sauce, ﬁﬁ/
scallions, and cilantro. Sprinkled with sesame seeds,

served on sweet Hawaiian rolls.

TACOS...14

Three soft tortillas filled with spicy mango-pineapple g
pico de gallo, chipotle aioli, and queso fresco. (GF
option available)

Choice of chicken (+10), steak (+13), or shrimp (+13)

N

CANDY STEAK TIPS...23

Tender grilled steak tips glazed in a sweet house
marinade, served over wedge fries.

LOADED NACHOS...16

Crispy tortilla chips topped with melted cheddar
and queso fresco, piled high with guacamole, salsa,
sour cream, and jalapefio corn

Choice of chicken (+10) steak (+13)

STEAK AND CHEESE EGG
ROLLS...14

Crispy golden-brown egg roll filled with sliced steak
and melted cheese.

CHICKEN TENDERS OR WINGS...19

Choice of sweet chili, jerk, teriyaki, lemon pepper dry rub,
BBQ, buffalo, honey mustard, or wicked sauce.

& BOARDS

PARTY BOARD...130

Beautifully presented variety of apps: chicken
tacos, coconut shrimp, Asian fries, crispy
chicken sliders, vegetables & hummus. Serves 6-8
people.

Chef’s handpicked assortment of rotating
artisan cheeses, cured meats, and fresh fruit. e
FOR 1...20 FOR 2...28 FOR 4...55 A

CHARCUTERIE BOARD \})

@WickedCraftBos www.WickedCraftCo.com Vi
20% GRATUITY MAY BE ADDED TO THE BILL. \w
NO SEPARATE CHECKS.
NOT ALL INGREDIENTS MAY BE LISTED. Qﬂ e
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, a
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ) L §

ADDITIONALLY PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
INCLUDING BUT NOT LIMITED TO CELIAC, NIGHTSHADE, NUTS, ETC!*
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ENTREES

*GRILLED SIRLOIN STEAK...39
140z perfectly grilled sirloin steak, sliced and
drizzled with vibrant Chimichurri sauce. Served
alongside truffle wedge fries and classic caesar. salad

*WICKED BURGER...24

Beef patty layered with American cheese, peppered
bacon, tomatoes, pickles, grilled onions, and
romaine lettuce. Topped with our house burger
sauce, tucked in a brioche bun.

Side of fries drizzled wl our burger sauce.

CHICKEN & WAFFLES...24

Homemade waffles served with chicken tenders
topped with spicy bourbon and butter-infused maple
syrup.

Side of sweet potato waffle fries

ALLA VODKA...22

Rich burrata and basil puree, finished in our house
pink vodka sauce, served over tossed pasta
SUBSTITUTE GLUTEN FREE PASTA...+5

add grilled chicken or chicken cutlet...+10

add shrimp...+13

add steak...+13

CHICKEN MILANESE...25
Golden-brown chicken cutlet, topped with fresh
arugula salad tossed with extra-virgin olive oil,
lemon, and cherry tomatoes. Finished with
balsamic glaze and thinly sliced Parmigiano-
Reggiano.

*GRILLED TERIYAKI GLAZED
SALMON...34

80z wild salmon expertly grilled and coated in a rich
teriyaki glaze, served with an assortment of asian
vegetables over a bed of white rice.

WILD GNOCCHI...25

A rustic blend of homemade gnocchi, sautéed onions,
pancetta, wild mushrooms, cherry tomatoes, and baby

g4
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arugula. Combined in a creamy porcini sauce, topped with

fresh mozzarella, grated cheese and sliced truffle.
add grilled chicken or chicken cutlet...+10

add shrimp...+13

add steak...+13

CHICKEN PARM...28

Chicken cutlet served over pasta, coated in our
homemade marinara sauce, covered in fresh
mozzarella, parmesan, and basil purée.

SIDES

HOUSE SALAD...10

MASHED POTATOES...12

SAUTEED VEGGIES...10

MAC N’ CHEESE...11

FRENCH FRIES...11
sweet potato, strings, or wedge.

truffle...+3

DESSERT

SLICE OF CHOCOLATE CAKE...18
5 layers of dark chocolate cake, finished
with a dark chocolate ganache. Served
with vanilla gelato.

add a glass of prosecco...+14

FLOWER POT TIRAMISU...18
Homemade tiramisu beautifully presented in
a flower pot, topped with Oreo cookie
crumble.

add your choice of espresso martini...+19

ADD A SPARKLER TO ANY DESSERT...10

Ask your server!

@WickedCraftBos

20% GRATUITY MAY BE ADDED TO THE BILL.
NO SEPARATE CHECKS.

NOT ALL INGREDIENTS MAY BE LISTED.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,
ADDITIONALLY PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
INCLUDING BUT NOT LIMITED TO CELIAC, NIGHTSHADE, NUTS, ETC!*

www.WickedCraftCo.com
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