
L i g h t  &  H e a l t h y

Granola 8

home made granola with craisins,  toasted pumpkin seed,

flax seed,  pecans and oats .  Served over vanilla greek yogurt

Oatmeal 7.75
maple syrup, fresh berries

SMOKED Salmon 1
5

w/chive cream cheese, thin red onion, radishes, house pickles

and toasted bagel halves

Vigor Breakfast
 11 .25

homemade craisin granola,  greek yogurt ,
assorted berr ies ,  orange muffin  

B r e a k fa s t  S a n dw i c h e s
served with hashbrowns

Fried EgG Bacon
 Sandwich 9 .75

over easy egg with smoked Nueske bacon,  white  cheddar,  arugula and spicy 

mayo on an English muffin 

Griddled Spam 9
.75

w/scrambled egg and American cheese on an English muffin

Egg White Sandw
ich 11 .25

scrambled egg whites with oven roasted tomato, grilled portabella mushroom

and smoked Gouda on an English muffin

Biscuits  &  Gravy 9 .75
buttermilk biscuit  with sausage gravy and hash browns
add two eggs  2

Stone Arch Breakfast 1
2 

2 eggs to  order,  hash browns,  choice  of:  bacon,  gr iddled Spam or sausage 

and choice  of  wheat ,  white,  rye toast  or  English Muffin

Sourdough French Toast
 12

with apple compote,  whipped butter and real  maple syrup

Omelet 14

caramelized onions, sautéed mushrooms, cheddar cheese, tomato jam and 

choice of breakfast sausage, bacon or Spam, served with hashbrowns

VEGGIE Omelet 1
2

sautéed arugula,  caramelized onions,
heirloom tomatoes,  tomato jam

Classic Benny 1
3

english muffin,  Canadian Bacon,  poached eggs,

hollandaise  sauce

NORDIC Benny 15

gr illed baguette,  trout lox ,  sautéed arugula,

poached eggs,  hollandaise  sauce

B r e a k fa s t  S p e c i a l t i e sB
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STONEARCH

f o o d C R A F T b e e r

S m a l l  P l a t e s / A p p e t i z e r s

B a r  S n a c ks

S a l a d s 
all  dressings made in-house + grilled baguette

S o u p

Smoked Salmon on Flatbread
w/dill  cream cheese,  cucumber,  carrot  and citrus micro-greens (served cold)    15

Beer Cheese “Fondue”  
w/soft pretzels ,  g iant herb croutons,  carrots ,  cauliflower and broccoli    12

Sun-Dried Tomato HuMmus
house-made w/crudité  and homemade crackers   8 .5

Spam Fritter
cream cheese,  jalapeños,  and Spam served w/homemade sweet-grape-chili  sauce   11

Beer Battered Pickles
w/buttermilk ranch   7

Ellsworth Cheese Curds
w/house made ketchup   10

grilled Chicken Wings
ancho-coffee bbq rubbed w/ranch   14

Wedge Salad
w/bacon,  tomato,  green onion and St .  Pete’s  Blue Cheese w/buttermilk ranch  10

add chicken…4 |  add shrimp…6

Cobb Salad
w/romaine,  watercress and iceberg lettuce,  avocado,  crumbled blue cheese,  diced tomato,

bacon,  chicken breast ,  hard boiled egg and red wine vinaigrette    16

Strawberry Poppy Seed
w/spinach,  bleu cheese,  crushed almonds,  red onion tossed in strawberry-poppy seed vinaigrette    11

add chicken…4 |  add shrimp…6

Sesame Shrimp
w/dandelion greens ,  spring mix,  mandarin oranges ,  cucumber,  fried wontons

tossed in orange vinaigrette    16

bowl 8

Chicken and Wild Rice  Soup
w/smoked bacon and grilled baguette

French3 Onion Soup
vegetarian base w/swiss and grilled baguette

BBQ Roasted
AlmondS 3

Spiked Nutty
Popcorn 3

Jalapeno Cheddar
Pork Rinds 3, 

Chipotle Coated
Pretzel Sticks 3

Marinated
Olives 4

Availability Vary Daily |  Check With Your Server for Todays Selection
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Juicy Lucy
two beef patties  stuffed and topped w/American cheese

w/fried or  raw onion 12

Mushroom  & Swiss Burger
cr imini ,  oyster and shitake mushrooms w/Swiss,  cr ispy fr ied 

onion,  red wine-onion marmalade and horseradish mayo  15

Kimchi Burger
fr ied egg,  cr ispy bacon,  kimchi  and kewpie mayo  17

Black Ale  & Blue
w/smoked blue cheese,  sautéed red onions

and black ale  ketchup  15

Stone Arch Cheeseburger
w/bacon-onion jam, american cheese,  stone arch sauce

and pickles on a house made bun  13

BYOB Burger 11
toppings:  bacon 1 .5 ,  cheeses 1 ,  vegetables .50,  sauces .50-.75

B u r g e r s
We take them SERIOUSLY.   USDA Choice  ground chuck and brisket hand-pattied burgers .   We bake our buns 

fresh all  day in our bakery.   Toppings are fresh,  sauces are made on-site,  and fries  are fresh cut. 
Served with fries  or  coleslaw

E n t r e e s

Stone Arch Meatloaf
ground beef,  ground pork,  bacon and mushroom meatloaf

w/spicy house made ketchup and buttermilk mashed potatoes  14.75

Beer Brined Chicken Breast
gr illed beer br ined chicken breast w/cumin-roasted carrots ,

sautéed kale  and caraway yogurt  16

Frittata
bacon,  mushroom & kale w/grilled bread  8 .75

add sausage or  smoked ham 3

Pan Fried Walleye
over dandelion greens topped w/lemon bur blanc,  served

w/roasted red potatoes and seasonal vegetable  19

Turkey Roulade
w/spinach,  sun-dried tomatoes ,  garlic,  thyme,  oregano and mozzarella 

sliced and served w/roasted red potatoes and seasonal vegetable   16

Short Ribs
braised in cabernet mirepiox and glazed w/honey barbecue sauce,  served 

w/buttermilk mashed potatoes and seasonal vegetable   25

5.17

Fried Egg and Bacon Sandwich
over easy egg w/smoked bacon,  white  cheddar,  arugula

and spicy mayo on an English muffin  9.75

RacheL
roasted turkey w/swiss cheese,  cranberry-cole  slaw

and thousand island on gr illed rye   12

Grilled Portabella
Mushroom Sandwich

w/grilled portabellas,  smoked gouda,  kale  pesto
and oven roasted tomato   12

Turkey Burger
house-made turkey and carrot  burger topped w/lemon-aioli ,

lettuce and tomato on house-baked bun  13

Lemon-Pepper Fish
broiled w/lemon-caper aioli ,  lettuce and tomato on hoagie   15

Pulled jerk-seasoned chicken
topped w/sweet honey BBQ sauce and gr illed pineapple  13   

S a n dw i c h e s 
served with fries  or  home-made slaw

STONEARCH

f o o d C R A F T b e e r
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