
BRUNCH

FRIED CALAMARI 16
Sriracha Aioli, Lemon

CAJUN CHICKEN QUESADILLA 16
Cheddar Cheese, Fire Roasted Salsa, Sour Cream

CHIPS AND GUAC 14
Homemade Guacamole, Cilantro, Serrano
Pepper, Red Onions, Lime Juice

KOREAN BBQ WING 16
Sweet & Tangy Glaze OR Buffalo style

GIANT PRETZEL 10
Beer Cheese Sauce

STARTERS

ALL ENTREES SERVED WITH SALAD AND HOME FRIES
French Fries +1  |  Sweet Potato Fries +2  |  Parmesan-Truffle Fries +3

Fried Eggs +1.50  |  Chicken +5  |  Steak+8  |  Salmon +9  |  Shrimp +7 

FRIED CHICKEN & WAFFLES 16*
Buttermilk Fried Chicken Breast, Crispy Bacon, House 
Pickles, Sriracha Aioli, Maple Syrup

POACHED EGGS AVOCADO TOAST 19*
Smashed House Guacamole,  Crispy Leeks, Whole 
Wheat Toast

STONE STREET EGGS BENEDICT 16*
Smoked Ham, Sautéed Spinach, Poached Eggs, 
Chipotle Hollandaise, Toasted English Muffin

NUTELLA FRENCH TOAST 18*
Fresh Strawberry, Whipped Cream, Maple Syrup

BRUNCH TAVERN BURGER 22*
Aged Cheddar Cheese, Bacon, Chipotle Aioli, Baby 
Arugula, Brioche, Fried Egg

OMELET OF THE DAY 16*
Chopped Tomato, Mushrooms, Provolone

BREAKFAST BURRITO 19*
Scrambled Eggs, Black Beans, House Guacamole, 
Monterey Cheese

STEAK & EGGS 23*
6oz Hanger Steak, Fried Eggs, Pico De Gallo, 
Home Fries and Salad

CLASSIC CEASAR SALAD 14*
Romaine, Croutons, Parmesan, Caesar Dressing

MAINS

BRUNCH SIDES

TWO EGGS ANY STYLE 6

FRENCH FRIES 7

SWEET POTATO FRIES 9

PARMESAN-TRUFFLE FRIES 10

AMERICAN BACON 6

BOTTOMLESS BRUNCH!     

2 HOURS TO PARTY!

+$35 With Any Brunch Main

All You Can Drink Bloody Mary, Mimosa, Or Stone 

Street Pilsner Per Person with the Purchase of Any 

Main.

Must Purchase Entrée & Order By 2pm

BRUNCH COCKTAILS

CLASSIC MIMOSA 12

Orange Juice, Sparkling Wine

CLASSIC BELLINI 12

White Peach Puree, Sparkling Wine

CLASSIC GREYHOUND 14

Grapefruit Juice, Tito’s Vodka

CLASSIC FUZZY NAVEL 14

Orange Juice, Tito’s Vodka, Peach Schnapps

MOCKTAILS

DRY MOSCOW MULE 8

Lime Juice, Ginger Beer, Pineapple

HOUSE SHIRLY TEMPLE 8

Lemon-Lime Soda, House Grenadine,

Amerana Cherries

*Notice: Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish Or Eggs May Increase Your Risk Of Food Borne Illness.

Every Ingredient Cannot Be Listed On The Menu. Please Advise Your Server Of Any Allergies You May Have.



DRINKS

CLASSIC MANHATTAN 16

Bulleit Rye Or Jefferson Whiskey, Carpano Antica,

Aromatic Bitters, Amerana Cherry

CLASSIC OLD FASHIONED 16

Jefferson Whiskey or Bulleit Rye, Angostura Aromatic 

Bitters, Orange Peel, Amerana Cherry Garnish

CLASSIC MARGARITA 14

Tequila, Triple Sec, Lime

Make it Spicy w/house jalapeno infused Tequila

SMOKEY MARGARITA 16

Se Busca Mezcal, Cenote Tequila, Triple Sec, Lime

Make it Spicy w/house jalapeno infused Tequila

CLASSIC MOSCOW MULE 15

Vodka, Ginger Beer, Lime

WINTER STYLE APEROL SPRITZ 15

Aperol, Apple Cider, Sparkling Wine float, 

Splash of Club Soda

HONEY PEACH LEMONADE 15

Jack Daniel’s Honey Whiskey, Peach Puree, Lemon

Lemon-Lime Soda, Muddled Peach and Mint

STONE STREET MOJITO 15

Rum, Passion Fruit, Mint, Cane Sugar,

Carbonated Water

PATIO PUNCH 16

Ten To One Rum, Fresh Mango Puree, Peach 

Schnapps, Triple Sec, Pineapple Juice, Cranberry 

Juice, House Grenadine, Lemon-lime, Soda

HOUSE COCKTAILS “BETTER” FOR YOU

STELLA ARTOIS 8

American Lager, 5% - 12 oz

BUD LIGHT 8

(110 Calories) 4.2% - 16oz

CORONA EXTRA 8

(148 Calories) Imported Beer From Mexico 4.6% - 12oz

HEINEKEN 8

Premium Malt Lager (142 Calories) 5% 12oz

MICHELOB ULTRA 8

(95 Calories) Brewed and canned in

ST. LOUIS, MO - 4.2%

BOTTLED & CANNED BEERS

MILLER LITE 8

American light Pilsner Beer, Milwaukee - 4.2%

DOWNEAST PUMPKIN CIDER 8

Unfiltered Craft Cider with Pumpkin 5.1%  - 12oz

SURFSIDE ICED TEA + VODKA 6

Stateside Vodka with Iced Tea 4.5% ALC - 12oz

HIGH NOON SELTZER 8

(Mango, Black Cherry, Peach, Passion Fruit)     

Vodka Seltzer with Real Fruit Juice - 4.5% 

NUTRL VODKA SELTZER 8

Pineapple, Lemonade...

WINE

RED

Jacob’s Creek Cab, Sauv 2019, Australia - 12/43

Yulupa, Pinot Noir 2017, California - 13/45

Red Diamond, Malbec 2018, California - 14/47

WHITE

Jacob’s Creek Cab, Pinot Grigio 2019, Australia - 12/43

Canion Oaks, Chardonnay 2018, California - 13/45

Liquid Light, Sauv. Blanc 2019, Washington - 14/47

ROSÉ

Chateau Ste Michelle, Rose 2019, Washington - 13/45

SPARKLING

J Roget, Brut, United States - 12/43

*Notice: Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish Or Eggs May Increase Your Risk Of Food Borne Illness.

Every Ingredient Cannot Be Listed On The Menu. Please Advise Your Server Of Any Allergies You May Have.


