
All  dressings* made in-house
Add on to  any salad,  grilled chicken…5 .5 |  grilled salmon…10 |  crispy chicken…5 .5 |  bacon…3 |  avocado half…6

BAVARIAN PRETZEL
large Bavarian pretzel served w/ beer infused brown mustard and 
jalapeno cheese dip.  14.75

FRIED PICKLES 
w/ sr iracha ranch 10.50 

ELLSWORTH CHEESE CURDS 
beer battered, fried crispy, and served with house made ketchup.  14 

Grilled chicken wings
chipotle-lime sauce or  coffee-chili  dry rub and served with
your choice  of  house ranch or  blue cheese dressing.   19

Roasted Brussel Sprouts
roasted Brussels  sprout ,  craisins,  garlic ,  spicy maple pepitas and topped 
with blue cheese and bacon.  14.75

BAR SNACKS 
trail mix 4.25   |  marinated olives 6.50   |  Cajun cheese curds (fresh) 6.50

Cobb 
w/ romaine,  avocado,  olives,  egg*,  bacon,  cucumber,  blue cheese, 
turkey and tomatoes  17 

CAESAR 
w/romaine,  parmesan,  herbed baguette  croutons  12.75

Summer Spinach
w/ baby spinach tossed with white  balsamic-honey-poppyseed 
vinaigrette,  topped with avocado,  red onion,  fresh strawberry,  feta, 
toasted almonds.  16

bowl 10  |  cup 6
Served with crackers

A P P E T I Z E R S

S A L A D S

CREAMY CHICKEN  &  WILD RICE
smoked bacon and sauteed wild & button mushrooms. 

Creamy Herbed Tomato
fresh cream with garlic  and basil .

S O U P

04.26

SOTA ORIGINAL

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness Vegetarian

					   
The Good Fries

We start with large premium Idaho Russets .  They are perfect  as is  so  we keep 
the skin on and cut them fresh daily.  When you’re  ready they are fried to  order 
and finished with a touch of salt .  Perfect  with all  our burgers and sandwiches . 

Here they are a star all  on their  own.

Signature 
Cajun seasoned and served with tr io  of  house-made dipping sauces: 

bayou remoulade,  whiskey bbq and ranch.  9.50

Chicken-n-cheese 
w/ cr ispy chicken*,  whiskey bbq,  ranch,  beer cheese sauce and scallions.  14

blackened poutine
w/ blackened chicken breast*,  Cajun-spiced cheese curds,  beef gravy 

and scallions.  14

Bacon-Blue 
w/ beer cheese sauce,  blue cheese crumbles ,  bacon,  scallions.  14



FRIED EGG AND BACON SANDWICH 
two eggs* w/ two str ips of smoked bacon,  white  cheddar,  arugula and 
spicy mayo on an English muffin.   16 .75

Reuben Sandwich 
pumpernickel, corned beef, spicy thousand island, Swiss, sauerkraut. 20

WALLEYE SANDWICH
wild caught walleye fillet  seasoned with Old Bay on French roll  with 
lettuce,  tomato and garlic  basil  aioli .   22

Grilled Cheese  &  Tomato Soup
g r i l l e d  s ou r dou gh  w it h  wh it e  che dda r,  A m er i can  and  herb e d 
c r e a m  che es e  s er v e d  w it h  a  c up  o f  c r e a my  herb e d  t omato  s oup 
(no  f r i e s . )   1 5

add crispy bacon strips 3       add fresh tomato 1
add grilled Spam® 4              add bacon-onion jam 2

Blackened chicken
marinated bayou seasoned chicken thighs*,  tomato,  lettuce,  onion, 
Cajun remoulade,  house baked bun.  18

meatloaf Sandwich
our signature bacon wrapped,  meatloaf with American cheese,  lettuce, 
house ketchup and onion on our house baked bun.   16 .75		

Turkey Burger
house made turkey* burger mixed with cranberr ies  and cheddar, 
gr illed and topped with sauteed onions,  Swiss & American cheeses , 
cranberry aioli  on wild r ice-cranberry bread.   18

Turkey Avocado Melt			
cranberry bread, turkey, avocado, garlic-basil aioli,  tomato, white cheddar. 17

STONE ARCH MEATLOAF 
ground beef, ground pork and bacon meatloaf* w/ spicy house made 
ketchup and buttermilk mashed potatoes, gravy and today’s fresh 
vegetable.  22

Island Chicken
jerk marinated chicken thighs*,  gr illed and served with turmeric 
r ice  with veggies  and topped with pineapple pico  de  gallo .  19

Pan-Seared Salmon
salmon* topped with lemon butter sauce,  served on a bed of our wild 
r ice  blend and today’s  fresh vegetables .   27

Roasted Squash
roasted  squash  stuffed  with  our  wild  r ice  blend ,  kale ,  par mesan 
v inaig rette ,  mushrooms  and  onions ,  topped  with  cranber r ies  and 
maple  pepitas ,  ser ved  with  a  s ide  of  roasted  Br ussels  sprouts .  19

S A N D W I C H E S

E N T R E E S

B U R G E R S * 

Served with fries  or  home-made slaw, substitute soup 4 |  Start  with a House Salad 5
Gluten-free Bun available  +3

Start with a House Salad 5  |   Add cup of soup 5

We take our burgers SERIOUSLYWe take our burgers SERIOUSLY.  USDA Choice.  USDA Choice   ground chuck and br isket hand-pattied burgers.
We bake our buns freshWe bake our buns fresh  all  day in our bakery.  Fresh toppings,  house-made sauces and fresh cut fr ies . Fresh toppings,  house-made sauces and fresh cut fr ies .

04.26

SOTA ORIGINAL

Stone Arch Cheeseburger
bacon-onion jam, REAL American cheese,  Stone Sauce and pickles on 
a house-made bun.   18 .5

Sticky Whiskey
local Panther Distillery whiskey glazed burger with aged cheddar, bacon and 
crispy onions.  22

Mushroom Swiss Burger
sauteed wild & button mushrooms, Swiss, lettuce, red onion and garlic 
basil aioli.  22

Juicy Lucy
beef patty stuffed and topped with REAL American cheese
and fr ied or  raw onion.   18 .5 
*Caution:  Cheese filling will  be  hot .

Spam Burger
burger patty stuffed with Spam®,  American,  Swiss,  lettuce,  tomato, 
onion and Stone sauce.  22

Jalapeno Smash Burger–
fresh jalapeños smashed into  burger patty,  creamy jalapeño cheese, 
guacamole,  pico  de  gallo ,  lettuce and chipotle  mayo.  This  one comes 
with Cajun fr ies!  21

Served with fries  or  home-made slaw, substitute soup 4 |  Start  with a House Salad 5 
Gluten-free Bun available  +3

SOTA ORIGINAL

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness Vegetarian


