
café
Espresso | 3

Double Espresso | 5

Cappucino | 5 

Coffee | 3.5

Hot Tea | 3.5

Also available in decaf.

dessert
STONEROSE ICE CREAM SANDWICH | 11

House Made Chocolate Chip Cookies, Vanilla Ice

Cream, Chocolate Sauce & Fresh Fruit

add Meletti chocolate liqueur pour | 5 

DRUNK BREAD PUDDING | 12

Brioche, Whiskey, Salted Caramel Gelato, Maple

Sugar, Chocolate Tuile

BISCOFF DOUGHNUTS | 9

Blueberry Sauce, Graham Cracker Crumb 

SEASONAL CAKE | 10

Chef’s Selection

STONEROSE CHEESE BOARD | 18 & 23

3 or 5 imported cheeses — candied pecans house

made truffle honey, fresh fruit, crostini, focaccia 

Grahams Six Grapes PORTGUAL, 2oz. Pour | 9 

Vintage character port; rich & creamy, 

silkier texture & a little less sweet

port

cocktails
ESPRESSO MARTINI | 16

Fresh Brewed Espresso, Vanilla Vodka, Frangelico, 

Caffe Moka 

MIDNIGHT EXPRESS | 16

Fresh Brewed Espresso, Bourbon, Nola Coffee Liqueur, 

Maple Brown, Chocolate Bitters, Black Lava Salt

IN THE WEEDS | 13

Matcha, Vanilla Vodka, White Chocolate Liqueur,

Cream, Simple Syrup, Edible Flower

LIMONCELLO FLOAT | 13

Limoncello, Vanilla Ice Cream, Prosecco Float

BURN THE ICE | 15

bourbon, warm spiced cider, fig and cinnamon brown

sugar, lemon, bitters

liqueurs
Romana Sambuca | 9

Limoncello | 9

Meletti Cioccolato | 7 

Courvoisier VSOP | 11

dessert

café
Espresso | 3

Double Espresso | 5

Cappucino | 5 

Coffee | 3.5

Hot Tea | 3.5

Also available in decaf.

STONEROSE ICE CREAM SANDWICH | 11

House Made Chocolate Chip Cookies, Vanilla Ice

Cream, Chocolate Sauce & Fresh Fruit

add Meletti chocolate liqueur pour | 5 

DRUNK BREAD PUDDING | 12

Brioche, Whiskey, Salted Caramel Gelato, Maple

Sugar, Chocolate Tuile

BISCOFF DOUGHNUTS | 9

Blueberry Sauce, Graham Cracker Crumb 

SEASONAL CAKE | 10

Chef’s Selection

STONEROSE CHEESE BOARD | 18 & 23

3 or 5 imported cheeses — candied pecans house

made truffle honey, fresh fruit, crostini, focaccia 

Grahams Six Grapes PORTGUAL, 2oz. Pour | 9 

Vintage character port; rich & creamy, 

silkier texture & a little less sweet

port

cocktails
ESPRESSO MARTINI | 16

Fresh Brewed Espresso, Vanilla Vodka, Frangelico, 

Caffe Moka 

MIDNIGHT EXPRESS | 16

Fresh Brewed Espresso, Bourbon, Nola Coffee Liqueur, 

Maple Brown Sugar, Chocolate Bitters, Black Lava Salt

IN THE WEEDS | 13

Matcha, Vanilla Vodka, White Chocolate Liqueur,

Cream, Simple Syrup, Edible Flower

LIMONCELLO FLOAT | 13

Limoncello, Vanilla Ice Cream, Prosecco Float

BURN THE ICE | 15

bourbon, warm spiced cider, fig and cinnamon brown

sugar, lemon, bitters

liqueurs
Romana Sambuca | 9

Limoncello | 9

Meletti Cioccolato | 7 

Courvoisier VSOP | 11


