
B U R G E R  B A R  +  TA P

SHAREABLES
HOT TOTS: Crispy potato barrels, spicy black truffle rub  
and honey mustard sauce $6

SOUTHERN ONION RINGS: Spicy Sriracha ketchup 
and garlic aioli $9

TEMPURA CAULIFLOWER: Everything aioli, cherry peppers
and grated parmesan cheese  $6

CRISPY CHICKEN BITES: Hot honey drizzle and ranch  
dipping sauce $7

TWICE FRIED CHICKEN WINGS: Choice of Korean BBQ 
sauce, Spicy BBQ, Buffalo, Chicago Hot $9

SMASHED GUACAMOLE: Served with crispy flatbread $6

PIMENTO CHEESE DIP: Southern style cheese dip 
served cold $6

DIP DUO: Smashed guacamole and pimento cheese dip  $11

FLAT TOP BURGERS
Comes with your choice of seasoned shoestring fries or  
house-made cole slaw. Sub tots, side salad, or potato salad  
for $1 more. Sub bun for lettuce wrap for no charge.
Sub Impossible burger for $2 more.

AMERICAN: Dill pickles, carmelized onions, shredded iceberg, 
seasoned tomato, American cheese, secret sauce $13

MUSHROOM HEAVEN: Seasoned tomato, monterey jack, roast-
ed cremini mushrooms, southern fried onion rings, arugula and a 
black truffle aioli $15

DOCTOR DAVE’S KOREAN: Mayo, pepper jack cheese,  
Seoul chili glaze, crispy jalapenos, cucumbers, seasoned tomato, 
country kimchi $15

SOUTHSIDE SMOKEHOUSE: Smoked cheddar, thick cut bacon, 
chipotle mayo, smoked bacon sweet onion jam, cole slaw $15

LAND’S END: Pepper Jack cheese, smashed avocado,  
tomato, arugula, thick cut bacon, lemon pepper aioli $15

BLACK AND BLUE: Cajun seasoned with tomato, monterey jack, 
blue cheese crumbles, thick cut bacon, shredded iceberg with a 
blue cheese sauce $14

ZOOLANDER: Seasoned tomato, cheddar cheese, crispy cherry 
peppers, shredded iceberg and dill pickles with garlic aioli $13

NORTHSIDE KATE DOGG: Seasoned tomato, cheddar cheese, 
smoked bacon sweet onion jam, fried onions, shredded lettuce, dill  
pickles with mustard mayo $14

HANGOVER HELPER: American cheese, thick cut bacon,  
sunnyside up egg, everything aioli $15

CRISPY CHICKEN SANDWICHES
Hand-battered chicken thigh sandwiches. Comes with your choice 
of seasoned shoestring fries or house-made cole slaw. Sub tots, 
side salad, or potato salad for $1 more.

CHI TOWN HOT: dipped in Chicago hot marinade and seasoned 
with pickled jalapenos, crispy jalapenos and Sriracha mayo $13

SONOMA STATE FAIR: Honey mustard sauce, monterey jack 
cheese, seasoned tomato, arugula, avocado and pickled red  
onions and smoked bacon $15
                     
AL CAPONE: Dill pickles, garlic aioli, shredded iceberg, 
seasoned tomato $13

CHICKEN AND WAFFLE SANDWICH: Crispy chicken between 2 
toasted Belgium waffles served with cinnamon maple syrup and 
green tabasco $15

LUCKY WISHBONE: Seasoned tomato, pimento cheese spread, 
dill pickles, shredded iceberg and sriracha mayo $14

KRAFTED TAVERN PIZZAS
12” thin crispy crust pie or gluten free cauliflower crust 
for $2 more.

CYPRESS HILL: Fried chicken, spicy BBQ sauce drizzle, 
tomato, crispy onions $15

CHEESY WONDER: Mozzarella, cheddar, parmesan blend 
and nut-free basil pesto $13

THREE LITTLE PIGS: Italian sausage, chopped bacon, 
pepperoni and crushed red chili $14

GARDEN DELIGHT: Cauliflower, arugula, grape tomatoes, 
red onions, avocado $13

BRUNCH PIZZA: Seasoned eggs, thick cut bacon, crushed tots, 
truffle salt, chipotle aioli drizzle $15

LAKE COMO: Italian sausage, roasted cremini mushrooms, 
grape tomato, garlic aioli $14

BUFFALO SOLDIER: Blue cheese sauce, crispy fried chicken, 
buffalo sauce, blue cheese crumbles, pickled and 
crispy onions $15

KRAFT YOUR OWN: $12 Cheese pizza 
Add $1 for each additional topping. 
Ask your server for topping choices available

< Cocktails, Sides & More



SALADS
All salads $14 with your choice of crispy chicken thigh or chilled 
fire grilled chicken. Will charge $8 if no meat is requested. 
Choice of dressing: Ranch, champagne vinaigrette, honey mustard 
or blue cheese.

G AND R CHOPPED: Mixed greens, grape tomatoes, cucumbers, 
avocado, shredded cabbage, pickled red onions, croutons $14/$8

MIXED COBB: Mixed greens, chopped eggs, thick cut bacon, 
avocado, grape tomato, croutons $14/$8

PRESIDIO PARK: mixed greens, grape tomato, roasted cremini 
mushrooms, blue cheese crumble, thick cut bacon, green onion 
and croutons with choice of dressing $14/$8

SIDES
CREAMY COLE SLAW: With green onions $3
RED SKINNED POTATO SALAD: Dusted in Creole seasoning $4
SEASONED SHOESTRING FRIES: $3
SEASONED TOTS: Crispy potato barrels $4
SIDE SALAD: Tomato, cucumbers, croutons, choice dressing $4

KIDS MENU
For Kids 10 & Under 
Choice of drink included

Crispy chicken bites: With ranch or ketchup and served 
with fries $8
Cheeseburger: With fries $8
Hamburger: With fries $8
Crispy Chicken Sandwich: Plain and served with fries $8
Seasoned tots: With ketchup $4 

DESSERTS 
Dove bar $3
Strawberry Krunch bar $3
Drumstick $3

HANDMADE COCKTAILS & MORE
Ask your server or bartender about our seasonal craft-cocktails

SMOKED OLD FASHIONED
Redemption™ High Rye Bourbon, Krafted molasses syrup, 
house blended bitters, orange peel expressed $9

SEASONAL MULE
Get a traditional or ask your server about our seasonal flavors $8

MANHATTAN
Redemption™ Bourbon, Carpano™ Antica vermouth, 
Luxardo™ maraschino cherries $9

MARGARITA
Traditional or ask your server about our seasonal flavors. $8

BOTTLED BEER
High Life, Coors Light, Miller Lite, Mich Ultra
Bud Light, Budweiser $5
Corona $6

HIGH NOON
Easy drinking, always socializing, great tasting,  
sun-toasting, blue sky celebrating, memory-making  
awesomeness – in a can - hard seltzer. $6

WHITE CLAW
Crafted with quality ingredients, White Claw® Hard Seltzer is 
made from a blend of seltzer water, gluten-free alcohol base, 
and a hint of fruit flavor. $5

WINE
Ask your server for our full selection. $9

BEVERAGES
SOFT DRINKS: Pepsi products $3
ICED TEA: Unsweetened $3 
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Burgers & More >

Welcome to Krafted Burger Bar + Tap Bolingbrook,  a chef-curated Burger Bar from the mind of a very well-travelled, 
world-renowned Chef. Hand-krafted burgers and sandwiches inspired by Chef Robert Kabakoff’s global travels tell the story of 
the countries, states, neighborhoods, and the people they’re named after. From Chicago to Japan, from San Francisco to Greece, 
Krafted’s burgers paint a flavorful picture from their fresh, carefully curated ingredients. Don’t let the fancy pedigree fool you, 
however – you’re here to relax, unwind and eat and drink like a champ. Kick back and grab a seasonal craft beer brew or one of 
our other 50 beers on tap or a hand-crafted cocktail from the bar, while you enjoy burgers, chicken thigh sandwiches, pizzas and 
more with your friends. Welcome to Krafted – a globally-inspired burger joint.




