ST O N E A R C H
food

C R A F Tbeer

Bar Snacks
Jalapeno Cheddar
Pork Rinds 3,

Marinated
Olives 4

Chipotle Coated
Pretzel Sticks 3

Availability Vary Daily | Check With Your Server for Todays Selection

Small Plates/ Appetizers
CHICKEN Flatbread

w/marinara, red onion, mushroom mix & aged mozzarella 14

Beer Cheese “Fondue”

w/soft pretzels, giant herb croutons, carrots, cauliflower and broccoli 12

ARTICHOKE SPINACH DIP

w/mozzarella, cream cheese, parmesan, sour cream. Served with cayenne dusted baguette 10

Spam Fritter

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

FRIED Pickles
w/buttermilk ranch 7

Ellsworth Cheese Curds
w/house made ketchup 10

grilled Chicken Wings

chipotle-lime sauce w/choice of Ranch or blue cheese 14

Salads

all dressings made in-house

Caesar

w/romaine, parmesan, herbed baguette croutons 10
add grilled & chilled chicken…4 | add ribeye steak…10 | add grilled salmon…8

chef

w/romaine, iceberg, egg, cucumber, tomato, red onion, fresh avocado, smoked turkey, pit
ham, cheddar, herbed baguette croutons. Served with ranch. 16

Mediterranean

w/spring mix, garbanzo beans, feta, red onion, tomato,
red pepper, cucumber, olives, carrots, herb vinaigrette 11
add grilled & chilled chicken…4 | add ribeye steak…10 | add grilled salmon…8

new harvest

w/spring mix, walnuts, cranberries, apples, pumpkin seeds, blue cheese, herb vinaigrette 11
add grilled & chilled chicken…4 | add ribeye steak…10 | add grilled salmon…8

Soup
bowl 8

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

Minestrone

Tomato base, medley of veggies and beans and ditalini pasta
10.17
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Sandwiches
served with fries or home-made slaw

Fried Egg and Bacon Sandwich
over easy egg w/smoked bacon, white cheddar, arugula
and spicy mayo on an English muffin 9.75

Turkey Burger

house-made turkey and carrot burger topped w/lemon-aioli,
lettuce and tomato on house-baked bun 13

Lemon-Pepper Fish

RacheL

roasted turkey w/swiss cheese, cranberry-coleslaw
and thousand island on grilled rye 12

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

the grilled cheese

Bald Man’s Misty Mountain Hops IPA marinated ribeye
w/onions, red peppers, white cheddar on a hoagie 17

ardmore cheesesteak

Parmesan dusted sourdough, REAL American,
white cheddar,tomato, balsamic marinated portobello 12
add bacon…2

Burgers

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

Stone Arch Cheeseburger

w/bacon-onion jam, REAL American cheese, stone arch sauce
and pickles on a house made bun 13

Juicy Lucy

Kimchi Burger

beef patty stuffed and topped w/REAL American cheese
w/fried or raw onion 12

fried egg, crispy bacon, kimchi and kewpie mayo 17

Mushroom & Swiss Burger

Brunch burger

crimini, oyster and shitake mushrooms w/Swiss, crispy fried
onion, red wine-onion marmalade and horseradish mayo 15

w/arugula, tomato, REAL American, bacon,
egg, sriracha mayo 15

BYOB Burger 11

Toppings on request: lettuce, tomato, red onion, sautéed onion.
add Stone Sauce .50 | add Mushroom Mix, Cheese, Bacon 2 each | Want to add them all? Call it the Works 4.50

Entrees
Stone Arch Meatloaf

ground beef, ground pork and bacon meatloaf w/spicy house
made ketchup and buttermilk mashed potatoes 14.75

grilled airline Chicken

lemon brined and served with herb roasted potatoes
and seasonal vegetables 16

salmon

ROAST Turkey

cranberry-sage buttered sourdough bread topped w/classic stuffing, herb
roasted turkey, roughed mashed yukon potatoes and fresh turkey
pan gravy. Served with seasonal vegetable. 16

bone in pork chop

w/berry glaze, served with buttermilk mashed
Yukon potatoes and seasonal vegetables 16

blackened w/garlic roasted potatoes and seasonal vegetable 18

10.17
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