
SOUP & GREENS

SOUP OF THE DAY

rotating chef selection · 7

SPRING SALAD

greens, toasted pecans, berries, 
sorghum vinaigrette · 14 

CAESAR*

charred romaine, Grana Padano, 
sourdough breadcrumbs · 13

[ chicken or salmon addition available ]

SANDWICHES & PLATES

APRICOT CHICKEN SALAD

choice of toasted brioche or greens, 
with house-smoked chicken, apricot, 
celery and onion · 15

GRILLED CHICKEN SANDWICH

grilled chicken thigh, aged cheddar, 
lettuce, tomato and pickles on a sweet 
potato roll · 17

SWIM BISCUIT GRILLED CHEESE

sharp cheddar, pepper jack,  
maple-jalapeño aioli · 16

[add bacon 3]

SMOKED BRISKET DIP

thinly sliced smoked brisket, sautéed 
onions, Swiss cheese and garlic aioli on 
toasted focaccia, served with a hearty 
beef suffusion · 16

STONEBREAKER CHEESEBURGER

black pepper beef patty, bacon, 
cheddar, heirloom tomato, pickles, 
lettuce, onion and garlic aioli on  
a sweet potato bun · 22

GARDEN MEDLEY BURGER

house-made vegetable patty,  
Bibb lettuce, red onion and  
chipotle mayonnaise · 17

FEATURED PASTA

rotating chef selection · MKT

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

LUNCH

STARTERS

PIMENTO CHEESE

onion preserves, grilled sourdough · 14

SHELLS AND CHEESE

caramelized onion, Gruyère,  
aged cheddar · 13

HOUSE-SMOKED WINGS

choice of adobo butter, honey-hoisin 
barbecue or house-made heat · 16


