COBBLESTONES
— BRUNCH

BRUNCH FAVORTTES

BEIGNETS Y®) §12.95

A New Orleans classic, fried dough, powdered sugar,
caramel, chocolate dipping sauce

EGGS BENEDICT 1.5

English muffin, sliced ham, poached eggs,
hollandaise, house home fries

AVOCADO TOAST “BENNY" s21.95

Sourdough toast, roasted tomato, lemon arugula, pesto,
poached eggs, hollandaise & house home fries

THE ALL AMERICAN s13.95

Cheesy scrambled eggs, home fries, bacon,
maple sausage, sourdough toast

THE FRENCHEST TOAST s19.95

(réme Anglaise, brioche, brulée, sirawberries

CROQUE MONSIEUR s20.95
Open faced, ham, corned beef, fried eggs, melted cheese,
sirawberry chutney, lemon arugula, cheddar scallion biscuit

SHORT RIB SKILLET s23.95

House home fries, fried eqg, braised short rib,
crisp onion strings, white-balsamic dressed greens

CORNED BEEF HASH AND EGGS $19.95

Delicious house hash, slow scrambled eggs, buttered toast

HOT HONEY FRIED CHICKEN AND WAFFLE s19.95

Belgian pearl sugar waffle, maple sriracha, bacon,
Swiss cheese, fried egg

STEAK AND EGGS RANCHERQS s23.95
Grilled bbq steak tips, fried eggs, rice, black beans,
guacamole, red & green chili sauces

TAKE ME TO CHURCH BURGER s19.95

Stones # 1 burger, sharp American, crisp bacon,
fried egg, crisp onion, hollandaise, napkins

CHEF'S FAVORITE BRUNCH FRIED RICE s23.95

Sunny-side eqg, corned beef hash, maple sausage,
scallion, bean sprout, ginger soy

TAVERN Hours
MON - WED 4PM - 10PM  FRT + SAT 12PM - CloSE
THURSDAY  4PM - 11PM SUNDAY  1030AM - 99M

LIGHTER SIUE

COLOSSAL SHRIMP (4) COCKTAIL (") Perfectly poached & chilled s 12.95
GIANT SWINGING PRETZEL (%) Beer & cheese fondue s13.95
MEDITERRANEAN'ISH SPA SAMPLER (') 417,95

House hummus, feta, peppadews, olives, naan

VEGETABLE SHAKSHUKA (65%5°) ¢yg.95

Baked eggs, potato, eggplant, cauliflower, piquant tomato-harissa

CHOPPED SALAD(G) 41495

Arugula, avocado, cucumber, red pepper,
chickpeas, red onions, cheddar, white-balsamic vinaigrette

THE REAL DEAL CAESAR s11.95

Romaine hearts, dassic dressing, shaved parmesan, croutons, anchovy

Add options to above salads:
Grilled chicken +7.95 * Blackened salmon +11.95  Grilled shrimp (4) +12.95

World’s bhest!

BUFFALD TENDERS

Bleu cheese dressing by request 15.95

JUICE. TEA COFFEE

JUICE orange, pineapple, apple, cranberry, grapefruit

LEMONADE
COFFEE, TEA, ESPRESSO
COBBLESTONES MAMA'S COFFE s12

“Kailua, Baileys, Frangelico, whipped cream. Served hot of iced!
IRISH COFFEE w Jameson Whisky and Whipped Cream s10

- EXTRAS —
TOAST ) 4,95
HOLLANDAISE SIDE s2.95
MAPLE SAUSAGE s7.95
AVOCADO %) 3.9

ADD A FRIED EGG s2.95
APPLEWOOD

SMOKED BACON s7.95

HOME FRIES (0

leek butter, crispy bits $7.95
CORNED BEEF HASH ss.95
BEIGNETS 1) §12.95

French doughnuts,
powdered sugar, caramel,
chocolate dipping sauce.

GOING BOTTOMLESS

SPARLUNG ON SUNDAY BRUNCH DEINKS 0PTiON To
COMPLEMENT You DELicious RRUNCH ENTREE. BOTTOMS LY




COBBLESTONES
— BRUNCH

FUNDAY BUBBLES

CLASSIC MIMOSA sn

Sparkling wine and fresh o

CRANBERRY-APERQL SPRITZ s12

BOTTOMS UP!
Ask about our
Sparkling on Sunday

MELONMOSA ¢ opfion
Midori, pineapple, blue curacao
MANMOSA ¢ Q

Blue moon wheat beer, orange juice, Grand marnier

PEACH PASSION FRUIT BELLINI s12

COCKTAILS

(OBBS CLASSIC BLOODY MARY 12
Ask for Titos!

SCARY MARY  $12
A pink-peppercorn infused Bloody Mary

BLOODY MARIA with Casamigos tequila 12
STONES SANGRIA $12/s4a

MOSCOW MULE s12/4a

MILL CITY MANGO MAI TAI 12

Polynesian icon w mango and dark rum float

ACAI MARGARITA (AH-SIGH-YEE!) 12

A sassy, antioxidant-rich take on the classic

ADIOS PANTALONES 14

Silver tequila, smokey mezcal, agave, plum liqueur

PAINKILLER s13

White rum + 151, coconut, pineapple, oj, nutmeg

ESPRESSO MARTINI $15

Rich & roasted, dark or creamy

CAPPUCCINO CRUNCH MARTINI s1s

A sweet and boozy blend with a magic cookie dust rim

Good Karma Policy

Now celebrating 31 years, thanks to you!
If you love us, please share with everyone.

We truly appreciate great reviews! If we “fumble”

please ask for a manager so we can make it right

while you are here! If our caring team is still unable

to do so, please email confidential feedback

to the owner: splath@stoneshospitalitygroup.com

“Want the buzz?
Ask for Titos Vodka,
Hendricks Gin, or
Bacardi Rum.

TAVERN Hougs
MON - WED 4PM-10PM  FBL +SAT 12PM - 0loSE
TWRSDAY  4PM - 119M  SUNDAY  1030AM - 4PM

S0 MUCH BEEE 1 prinT
DRAFT

YEAH WE TAFPED THAT .

MOSCOW MULE COCKTAIL 8%
SEASONAL MULE “KICK" 10%
SPYGLASS ‘IPA DU JOUR'

MICH ULTRA 4%

COORS LIGHT 4%

JACK'S ABBEY LAGER 5%
IMPORT, FEATURED (STELLA 180Z) 5%
SAM ADAM'S SEASONAL 5%
FEATURED SEASONAL 6%
ALLAGASH WHITE 5%

BLUE MOON BELGIAN WHEAT 5%
FIDDLEHEAD APA 6%

HARPOON QG IPA 6%

MAINE LUNCH IPA 7%

GUINNESS STOUT 4%

fUR A COMPLETE LISTING OF

BEERS, SPECIALS, BOTTLES, CANS, 7
ZERQ PROOF, SELTZERS AND CIDERS!

7 AND YES. WE HAVE A PRINTED
MENU FOR US 0LD SCHooL FoLKS

ZERV PRUOE

(DELiCIOVS WITHOUT THE BuZZ)
BASIL CUCUMBER COOLER ss

Muddled Cucumber, lime, basil, splash of seltzer

SAFE SEX ON THE BEACH 57

Orange, cranberry, peach puree, zero proof champagne

BUZZLESS BERRY SMARTINI ss

Lemon, honey simple, strawberry or raspberry

PHONY NEGRONI so

Nuances of juniper, citrus and floral notes mimic a dassic



