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SHAREABLES SALADS

; Served with a pretzel breadstick
DIVOTS CHICKEN WINGS : Add: grilled chicken +6, divots +10
whiskey marinated beef tips, choice of bone-in or boneless f
red onions, peppers, onion straws, choice of sauce/dry rubs: buffalo, GOLDEN BEET
served with horseradish and bbg, sweet chili, bunker rub, or g mixed greens, candied bacon, citrus almond,
tennessee dipping sauce 17 cajun rub 15 : goat cheese, white balsamic 14

PUB PRETZELS SZECHUAN GREEN BEANS STEAKHOUSE
served with beer cheese 11 caramelized onion, sesame seeds, : mixed greens, sauteed tips, bell pepper, red onion, finished

pickled fresno 13 . with amablu cheese and grape tomato. served with

CHEESE CURDS § blue cheese dressing 23
served with chipotle ranch 11 PARMESAN FRIES 1

herb mélange, lemon aioli STONEBROOKE HOUSE
PIZZA BREAD dipping sauce 8 : mixed greens, grape tomatoes, cucumbers, red onion,

toasted baguette, house made meat § amablu cheese, hard boiled egg, croutons,
sauce, balsamic reduction 12 STONEBROOKE LOADED TOTS § choice of dressing 16

house sauce 14

SOUP DU JOUR 7

HANDHELDS

Choice of side: fries, kettle chips, soup, or salad

HYBRID BURGER* TURKEY MELT WALLEYE SANDWICH
two 6 ounce angus beef patties, shaved turkey, smoked bacon, swiss cheese, lettuce, tartar 17
tomato bacon jam, furious sauce 17 tomato, garlic aioli, on sourdough bread 15

CANDIED BACON BLT
OLD RELIABLE* STONEBROOKE CHEESESTEAK N

angus beef patty, lettuce, tomato, onion, sliced sirloin, bell pepper, onion, house mayo 15
pickle, american cheese 15 white cheese sauce, hoagie roll 17

ENTREES

Choice of soup or salad

6 0Z. BRIE FILET* 12 0Z. RIBEYE*

garlic mashed potato, honey glazed carrots, caramel jus 30 garlic mashed potato, sauteed mushrooms, béarnaise butter 32

BOLOGNESE BUCATINI BUTTERNUT SQUASH RAVIOLI

house made meat sauce 24 sage cream sauce, cranberries, goat cheese 22

ROASTED WALLEYE

sweet citrus butter, szechuan green beans, pickled fresno 28

PlZZAS

Gluten free crust available +2

BYOD PIZZA 18

sauces: : meats: : veggies:
red sauce : pepperoni onion tomato
buffalo sauce sausage : mushroom green olive
bbg sauce : bacon bell pepper jalapeno
(no charge) § canadian bacon § pineapple
: chicken (+50 per topping)
(+1 per topping) :




COCKTAILS

STONEBROOKE SANGRIA
rose, gingerale, triple sec, sprite

ESPRESS0 MARTINI
tito's vodka, kahlua, baileys, straight up

CRANBERRY MULE
kettle one cranberry, ginger beer, lime wedge

BOOTLEG
tito's or tanqueray, soda

WHITE RUSSIAN
vodka, kahlua, cream

CHAMPAGNE COCKTAIL
lemon twist, bitters

BULLEIT OLD FASHIONED
sugar, bitters, orange garnish

SNOWSTORM
tito’s, cointreau, lemon, cranberry juice

PENICILLIN TEA

jim beam, lemon juice, ginger ale, soda
lemon wedge

HOUSE
PROVERB 9/30

cabernet, pinot grigio, chardonnay, pinot noir

SPARKLING
WYCLIFF 30

LaMarca Prosecco 10/36

WHITE

RIESLING - Relax 10/32
CHARDONNAY - La Crema 11/38
CHARDONNAY - Kendall Jackson 12/43
PINOT GRIGID - Prophecy 9/35
SAUVIGNON BLANC - Whitehaven 12/42
ROSE - La Jolie Fleur 11/35

BEER

TAP BEERS
160z / 230z

COORS LIGHT 5/7
CASTLE DANGER CREAM ALE 7/9
KONA BIG WAVE 7/9
SUMMIT EPA 7/9
BADGER HILL TRAITOR IPA 6/8
BLUE MOON 7/9
SMITHWICKS IRISH RED 7/9
SURLY FURIOUS IPA 7/9
SEASONAL ROTATOR 7/9

BOTTLED BEER
COORS LIGHT 5 GRAINBELT PREMIUM 5
MICHELOB GOLDEN LIGHT 5 STELLA ARTOIS 6
MILLER LITE 5 HEINEKEN 6
BUD LIGHT 5 MODELD 6
BUDWEISER 5 COORS EDGE NA 6
ANGRY ORCHARD CIDER 6 SAM ADAMS NA 6 (can)
MICHELOB ULTRA 5

RED

RED BLEND - Apothic 10/32
ZINFANDEL - Ravenswood 10/35
MERLOT - Josh 12/38
CABERNET - Louis Martini 11/32
CABERNET - Coppola Claret 12/40
PINOT NOIR - J Vineyards 12/46

DESSERTS

WHITE CHOCOLATE BREAD PUDDING

served with vanilla ice cream 10

HOT BROWNIE A LA MODE 10

ALL NIGHT EVERY NIGHT

FOLLOW US ON FACEBOOK TO KEEP UP WITH OUR
OFF SEASON EVENTS AND HAPPENINGS!

&) GLUTEN FRIENDLY

*Consuming raw or undercooked foods may increase your risk for foodborne illness*
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