
  

      

STARTERS 
 
Local Salad   
Radicchio, arugula, frisee, endive, pancetta, candied 
walnuts, balsamic vinaigrette, Grana Padano              9 
 
Caesar Salad   
Romaine, white anchovy, croutons, basil,  
Grana Padano                                                  8.5 
 
 
Seared Spiced Steak Salad 
Arugula, frisee, citrus, cherry tomatoes                        11 
 
Summer Vegetable Salad 
Cucumber, watermelon, corn beets, tomatoes, arugula, 
romaine, feta, lemon-thyme vinaigrette                        8.5 
 
Seasonal Soup 
House-made               8 
 
Tri-color warm Cerignola Olives  
Garlic, chili, citrus zest                 5 
 
Burrata  
Calabrian chili, Stonehouse olive oil, crostini, sea salt   13 
 
Baked Macaroni and Cheese  
Brioche bread crumbs                 9 
Add bacon                2 
 

SANDWICHES, 
SLIDERS & MAIN 
 
Croque Monsieur 
Black forest ham, swiss, béchamel, brioche                    12 
 
Roasted Chicken Panini 
Eggplant, wild mushrooms, zucchini, pesto, mozzarella, 
sourdough                       12 
 
Sliders – Three Meatball Sliders 
Mozzarella, basil, brioche bun                                                         12 
 
Organic Chicken, Half or Whole 
Mashed potato and gravy                                                        15/20 
          
Fresh Fish of the Day 
Summer vegetables, Grana Padano                                           AQ 
 
House-made Fettuccine 
Ragu alla Bolognese, garlic, basil, chili flakes, Grana Padano   17           
 

SIDES 
 
Wood Roasted Corn on the Cob 
Grana Padano, parsley and lemon              6 
 
Sauteed Broccolini 
With garlic, chili flakes, lemon                                                            6 
 
Herb Fries/Truffle-Parmesan Fries             5/7 
 

WOOD OVEN PIZZA 
FOR LARGE ADD 5 

 
Local Pizza  
Mozzarella, goat cheese, pepperoni, bacon,  
house-made sausage      17 
 
Salsiccia  
House-made fennel sausage, fresh mozzarella, 
scallions, Calabrrian chilies, Stonehouse olive oi   16 
 
Fungi  
Roasted wild and cultivated mushrooms,  
mozzarella, roasted garlic, arugula, truffle oil   16 
 
Linguica 
Linguica sausage, caramelized onions, red bell 
peppers, cheddar                                                         16 
 
Margherita  
Tomato, mozzarella, Grana Padano, basil, 
Stonehouse olive oil      14 
 
My Way Pizza  
Customize your pie with any three ingredients  
(tomato sauce and mozzarella on us)         17 

Calzone 
Zucchini, summer squash, broccolini, goat cheese, 

pesto, chili flakes                                  17 

 



 

     

DAILY SANDWICH 
SPECIALS 
 
 
MONDAY 
Flat Iron Steak: chimichurri, mozzarella, 
pugliese                                                                 12 
 
TUESDAY 
Smoked Bacon BLT: Arugula, pesto, aioli, 
pugliese                                                          12 
 
WEDNESDAY 
Rueben, Corned Beef: Swiss, cole slaw, 
Russian dressing, pugliese                            12 
 
THURSDAY 
Crispy Fish Sandwich: Caesar aioli, romaine, 
caponata, brioche                                       12 
 
FRIDAY 
Cubano: Roasted pork, Black Forrest Ham, 
cheddar, roasted jalapeno relish, Dijon, 
Ciabatta                                                         12 
 
 
 
 

DESSERT 
 
Panna Cotta          7 
 
Bread Pudding   
Walnut and mixed berry bread pudding, vanilla 
gelato, cinnamon caramel, candied walnuts   7.5 
 
Affogato   
Vanilla gelato, shot of espresso         6 
 
Chocolate Souffle  
Crème anglaise, cinnamon caramel       9 
 
Buenos Aries Gellato 
Caffe, vanilla bean, pistachio                         2 a scoop 
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