APPETIZERS
Divots *
Whiskey marinated tenderloin beef tips, red
onion & peppers, Tennessee and horseradish
cream sauce
16

Quesadilla *
Grilled chicken, tomato, green onions, cheddar
jack, cilantro lime crème
12
Cheese Curds
Fried to golden perfection
with ranch dipping sauce
10

Buffalo Chicken Nachos
Crispy buffalo chicken, cheddar jack cheese, blue
cheese, tomato, jalapenos, green onions
15

Onion Rings
Crisp golden rings with
Stonebrooke dipping sauce
10

Traditional Wings or Golden Boneless Wings
Buffalo, BBQ or sweet Thai chili sauce finish,
celery and blue cheese dressing
13

Pub Pretzels
Salted pretzel sticks with beer cheese
8

Stonebrooke Tots
Smoked bacon, cheddar jack cheese, green
onion, topped with Stonebrooke sauce
13

Chips and Guacamole
13

SALADS

Served with a pretzel stick
Cranberry Almond Salad
Chopped romaine, slice almonds, Granny Smith
apple, dried cranberries, green onions,
shaved parmesan, cranberry vinaigrette
14
Stonebrooke Cobb *
Mixed greens, grilled chicken, smoked bacon,
blue cheese, avocado
tomatoes, hardboiled egg, cucumber, house
dressing
16
Berry Salad
Mixed greens, strawberries, blackberries, blue
berries, honey infused local goat cheese,
roasted almond, shaved onion, raspberry
vinaigrette
13

Classic Caesar
Torn romaine hearts finished with herb
croutons, shaved parmesan and our classic
dressing
10
Southwestern
Mixed greens, green onions, shredded cheese,
tomatoes, avocado, tortilla strips, chipotle ranch
dressing
12
Enhance your salad
* Jumbo shrimp scampi 7
* grilled chicken breast 5
* divots 8

HEARTH BAKED PIZZAS
Build Your Own 12
SAUCES…marinara, BBQ, alfredo, buffalo (Choose one)
MEATS…pepperoni, sausage, bacon, ham, chicken 2
TOPPINGS…black or green olives, mushrooms, tomatoes, onions, jalapenos, pineapple, bell peppers 1
Made without gluten Cauliflower crust available
*Consuming raw or undercooked foods may increase your risk of foodborne illness.
Please ask to see dessert menu
Executive Chef: Bryan Schouten

SANDWICHES
Served with kettle chips or fries and pickle
Substitute fresh fruit, tater tots, onion rings, salad, and vegetable 2
Made without gluten bread Available 2

Build Your Own Burger *
Half pound ground chuck patty cooked to your liking with lettuce & tomato on a brioche bun
Swiss, cheddar, American, pepper jack, cheddar jack, blue
smoked bacon, jalapeno, sautéed mushrooms, sautéed onions
14
Hot Ham and Cheese
Shaved pit ham, cheddar cheese, smoked bacon,
on parmesan grilled sour dough
14
Turkey Melt
Roast shaved turkey, smoked bacon, Swiss,
tomato, aioli, grilled sourdough
14
Philly Cheese Steak *
Shaved prime rib, peppers, onions, mushrooms,
melted provolone, horseradish cream sauce,
grilled hoagie
15
California Chicken
Grilled chicken with swiss cheese, bacon,
guacamole, sautéed onion, lettuce tomato on a
brioche bun
15

Stonebrooke Club Wrap
Roasted shaved turkey breast, smoked pit ham,
smoked bacon,
crisp lettuce, tomato, Swiss cheese, aioli in a
zesty tortilla
14
Buffalo Chicken Wrap
Fried chicken in spicy buffalo sauce, tomatoes,
crisp lettuce, crumbled blue cheese,
ranch dressing in a zesty tortilla
14
Stonebrooke burger
Two ½ lbs burger with 4 strips bacon, lettuce,
tomato, onion, American and cheddar, House
dressing on brioche bun
20

ENTREES
Served with house salad and a pretzel stick
Meatloaf *
Spiced beef and vegetables, tomato glaze, whipped potatoes, crispy onions, bordelaise sauce
Chef Selection of vegetable
18
Freshwater Walleye
Panko crispy walleye, fingerling potato, Chef Selection of vegetable, lemon aioli
23
BBQ Chicken
Hickory glazed half chicken, whipped potatoes, chef vegetable and cilantro claw
18
Stonebrooke Penne
Grilled chicken, tomato, peppers, onions, tossed in Alfredo pesto
17
Black and Blue Pasta
Beef tips, mushrooms, onions, bell peppers, penne pasta, gorgonzola cream sauce
20
Shrimp Cabronara Pasta *
Shrimp, smoked pancetta, penne pasta with garlic cream finished with pink pepper & parmesan
24
Garden Pasta
Seasonal vegetables, tomato, mushroom, peppers, penne pasta, marinara sauce, parmesan,
mozzarella
16
* Consuming raw or undercooked foods may increase your risk of foodborne illness.
Please ask to see dessert menu
Executive Chef: Bryan Schouten

