Served traditionally with Gruyere crouton

Daladds

Seasonal Soup | 6 ()

Chef's daily creation

French Onion Soup | 7

d(10

Harters
%ﬁﬂ@%&@ Salad | 10

Mixed field greens, Wisconsin
sharp cheddar, candied pecans &

Short Rib over Mac & Cheese | 12

Braised grass fed beef short ribs with
roasting au jus

cider vinaigrette

Lump Crab | 13 Mussels & Chorizo | 14

Lump Crab Meat, Arugula, Serrano, Steamed in white wine garlic broth,
Mango Cilantro Relish, Radish, accompanied with warm baguette

Toasted Almonds, Sesame Seeds

Chef's Daily Flatbread | 13

Caesar Salad | 10 Thin, crispy, handmade pizza served with
Baby romaine leaves, fresh peeled arugula salad

Piave cheese, creamy Caesar

dressing & dark pumpernickel StoneRose Cheese Board | 15 & 19
croutons 3 or 5 Imported cheeses, candied pecans,

truffle honey, apples, & toasted baguette

TO ANY SALAD: add Grilled Chicken | 4
Salmon |7 Scallops|7 Tuna|?7

Chrintos

Sorbet Mimosa | 10 Sunday Sangria | 8

Sparkling wine with a scoop
of mango sorbet & a strawberry garnish

The Rose Mary | 8.5 Pellegrino | 5

Our take on the classic “Bloody Mary”
with house infused dill, celery, &
jalapeno vodka, with or without bacon

Sides: Baked mac & cheese $5 | French fries $6
Parmesan truffle fries $9 | Fresh fruit plate $9
Bacon $4 | Seasonal vegetable $5

Perfect combination of fruit and wine, made
fresh each week

The consumption of raw or undercooked eggs, meat,
poultry, seafood, or shellfish may increase your risk
of food borne iliness




DBrunch

Breakfast Burrito | 11

Eggs & ranchero sauce with roasted poblano, lime, & tomato salsa
served with petite Kennebec's & fresh fruit

Stuffed Pepper | 10

Roasted bell pepper, poblano salsa, hickory smoked bacon, fried egg, ranchero sauce
served with petite Kennebec fries

Fried Chicken Sandwich | 12
Spiced Fried Chicken, Spicy Pickle Slaw, Sesame Mayo on Brioche

Berry Stuffed French Toast | 12
Salt Loaf, Maple Whipped Cream, Seasonal Berries

Frittata | 11
Chef's daily creation

Braised Beef Short Ribs over Mac & Cheese | 25

Braised grass fed beef short ribs with market vegetable & classic homemade mac & cheese

The Straub Roasted Turkey & Avocado | 12
House roasted turkey with double smoked bacon, lettuce, tomato,
avocado, & cooper sharp cheese
Available on wheat, wheat toast, wheat wrap

Short Rib Grilled Cheese with Seasonal Soup | 14

Scallions, gruyere, braised beef short ribs on salt loaf

%@/w@;&@Burger | 15

Premium gold angus beef, house bacon, onions, & cooper sharp on toasted brioche

Served with hand cut Kennebec fries & house special sauce
Add Fried Egg | 2
(our burgers are cooked slowly on a cast iron skillet & take a few extra minutes, especially for higher temperatures)

Fish Tacos | 15
Three soft flour tortillas filled with Panko crusted white fish,
cajun remoulade, avocado, & pickled red cabbage
Served with petite arugula salad & cup of Kennebec fries
add taco | 4

Sandwiches served with hand cut Kennebec fries and remoulade.



