


STICKY SESAME CAULIFLOWER $11
crispy cauliflower bites

WARM FRENCH ONION DIP $13 (gfo)
caramelized onions, cream cheese, parmesan
cheese, chives, sliced french baguette

SHORT RIB PIEROGIS $14
sauerkraut, sour cream mustard sauce  

CRISPY WINGS (gf)
6 per order $8    /  12 per order $14
dry cajun / hot buffalo / garlic parmesan /  
sriracha honey / bbq t-bone /  

starters & shareables

lunch

salads

MIXED GREENS $6 (gf)
cucumbers, tomatoes, shaved carrots,
mozzarella

GRILLED ROMAINE CAESAR $11 (gfo)
grilled red onion, herb croutons, hard-boiled
egg, shaved parmesan, peppercorn Caesar

ROASTED APPLE CHOP  $12 (gf)
romaine, red cabbage, apples, brie, marcona
almonds, roasted apple dressing  

CHOPPED BUFFALO
CHICKEN SALAD $16 (gfo)
romaine, fried chicken tossed in buffalo
sauce, cucumber, tomatoes, bacon, cheddar,
crispy onions, creamy blue cheese dressing

CRAB CROQUETTE  $15
lump crab meat, béchamel, breaded in
panko and served with spicy aioli

PRETZEL BITES $10
cheese sauce & honey mustard 

DAILY SOUP SPECIAL
Cup $4 Bowl $6

IRISH NACHOS $13
waffle fries, cheese sauce, bacon, sour
cream drizzle, scallions

WARM BACON & ROMAINE $12 (gfo)
bacon lardons, endive and romaine lettuce,
rye bread croutons, leeks, soft poached egg,
warm bacon dressing 

STONEWATER WEDGE $11 (gf)
iceberg, roasted grape tomatoes, crumbled
blue cheese, grilled red onion, avocado,
chopped bacon, hard boiled egg, creamy
blue cheese dressing

KALE & QUINOA BOWL $11 (gf)
chopped kale, soft poached egg, avocado,
roasted chickpeas and cauliflower, pickled
red onions, goat cheese, pepita seeds, lemon
vinaigrette

chicken $6 /  verlasso salmon  $9 /  grilled shrimp $7  /   hanger steak  $11  
add to any salad 

Executive Chef  Kathryn Neidus   Gf: Gluten free 
GFO: Gluten Free Option



CLASSIC GRILLED CHEESE ON
SOURDOUGH $9 (gfo)
served with chips
add:  tomato $1 / avocado $2 / bacon $2

HOUSE MADE TUNA OR 
CHICKEN SALAD $10  (gfo)
served with chips
choice of multigrain bread, flour or whole
wheat wrap, or on a bed of greens

TURKEY CLUB $12 (gfo)
served with chips 
roasted turkey, cheddar, bacon, bibb
lettuce, tomato, rosemary onion aioli on
sourdough

STONEWATER FRIED CHICKEN
SANDWICH $15
served with fries 
house pickles, slaw, bacon, mayo,
cheddar, brioche bun 
make it buffalo style

BLACKENED GROUPER 
SANDWICH $14 (gfo)
served with chips
caper aioli, bibb lettuce, tomato, shaved
red onion, brioche bun

CHOPPED BUFFALO CHICKEN WRAP $16 
served with waffle fries
fried chicken tossed in buffalo sauce, romaine,
cucumber, tomatoes, bacon, crispy onions and
blue cheese dressing.

WAGYU SLOPPY JOE $14 (gfo)
served with waffle fries
cheddar, crispy onions, brioche bun

RUSTIC GRILL CRISTO $13
served with waffle fries
ham, swiss cheese, mustard, garlic aioli,
sourdough bread

PHILLY BURGER $15
served with waffle fries
Ohio beef burger, topped with thinly sliced
pieces of beefsteak, sautéed peppers and
onions, cheese sauce , brioche bun

RUSTIC GRILL BURGER  $15 (gfo)
served with fries
Ohio beef burger, caramelized onions, house
bacon, aged white cheddar, bibb lettuce and
garlic aioli, brioche bun  add a fried egg $2

RUSTIC GRILL VEGGIE BURGER $14
served with fries
homemade veggie patty, bibb lettuce, avocado
mash, aged white cheddar and  sweet ‘n spicy
aioli, brioche bun

Please notify us of any food allergies or dietary restrictions. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food born illness. 

gf bun & sandwich bread available +$1.5

TRUFFLE FRIES $7

REGULAR FRIES $5

WAFFLE FRIES $5

SEASONAL FRUIT CUP $7

CHIPS  $3

mains

sides


