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Starters
                                     SALAD  |  9
Local Field Greens, Wisconsin Sharp Cheddar,  
Candied Pecans, Strawberries & Cider Vinaigrette

CRAB, AVOCADO &  
ROASTED PEPPER SALAD  |  12
Local Mixed Greens, Citrus Vinaigrette  
& Fresh Cilantro Potato Chip

CAESAR SALAD  |  8
Baby Romaine Leaves, Fresh Peeled Piave Cheese, 
Creamy Caesar Dressing & Croutons

ROASTED CAPRESE SALAD  |  10
Slow Roasted Tomatoes, Smoked Mozzarella,  
Arugula Pesto 

CHOPPED SALAD  |  10
Local Mixed Greens, Cherry Tomatoes, Candied  
Pecans, Apples, Radishes & Chipotle Ranch

TO ANY SALAD
add Chicken | 3 
add Salmon | 4 
add Scallops | 5

ALSATIAN FLATBREAD PIZZA  |  11
Thin, Crispy Handmade Pizza with Braised Onions,  
Bacon & Raclette, Served with Arugula Salad

SPRING SALSA  |  8      
Strawberries, Mango, Red Onion, Pablano Peppers,  
Extra Virgin Olive Oil, Cilantro. Served with Toasted Pita

MUSSELS & CHORIZO  |  13      
Steamed in White Wine-Garlic Broth 
Accompanied with Fresh, Warmed Baguette

JUMBO LUMP CRAB CAKES  |  13.5
Wild Indonesian Crabmeat, House Tartar Sauce  
& Arugula Salad

SHORT RIB OVER MAC & CHEESE  |  11
Braised Grass Fed Beef Short Ribs with  
Roasting Au Jus

                                    CHEESE BOARD  |  MKT
Imported Cheeses, Cured Meats, Olives, Candied Pecans 
& Fruit with Sliced Italian Bread

SEASONAL SOUP |  6
Chef’s Daily Creation

FRENCH ONION SOUP  |  6
Served Traditionally with Gruyere Crouton

StoneRose

StoneRose



Lunch
CUBAN PULLED PORK  | 10

House Roasted Pork, Swiss Cheese, Whole Grain Pickle Spread on Toasted Ciabatta

THE STRAUB ROASTED TURKEY & AVOCADO  |  9.5
House Roasted Turkey Breast with  

Double Smoked Bacon, Lettuce, Tomato, Avocado, & Cooper Sharp Cheese 
Available on Wheat, Wheat Toast, or Wheat Wrap 

Fries & House Special Sauce

WAGYU KOBE SLIDERS  | 13
Served with Bacon & Blue Cheese on Toasted Challah, Fries & House Special Sauce

FAYETTE CHICKEN SALAD  |  9.5
Homemade Chicken Salad, Honey, Snow Peas, Roasted Red Peppers 
Available on Wheat Wrap or on Bib Lettuce Served with Toast Points

 CRABCAKE SANDWICH  |  11

Jumbo Lump Wild Indonesian Crabmeat Lightly Pan-Fried 
Served on Toasted Challah with Lettuce, Tomato, & House Tartar Sauce 

Fries & House Special Sauce

                                         BURGER  |  13
 Premium Gold Angus Beef, House Onions, Bacon & Cooper Sharp on Toasted Challah 

Served with Hand Cut Kennebec Fries & House Special Sauce

FRITTATA  |  9.5
Chefs Daily Creation, Petite Salad

RUSTIC POTATO GNOCCHI  |  11
Choice of Sauce: 

Wild Mushroom Cream, Prosciutto & Pea or Sage & Brown Butter

BRAISED BEEF SHORT RIBS OVER MAC & CHEESE  |  21
Braised Grass Fed Beef Short Ribs with Market Vegetable & Classic Homemade Mac & Cheese  

EXECUTIVE CHEF

J A S O N  M A S E

SOUS CHEF

W I L L I A M  L A N G L O I S

Additional Sides: StoneRose Fries $5 or Parmesan Truffle Fries $8 
A side salad can be substituted for all entrees served with fries. 
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