Stonebreaker x Fossil Cove

April 10, 2025

Executive Chef Tyler Scott Rogers

SABERTOOTH SAISON

Hamachi, green tea and lime

aguachile, charred ElVOC‘ddO

BIRCH AVE BLONDE
Frozen goat cheese mousse, spring

herbs, whey, herb oil

SESSION IPA

Beet marinated chicken brochette,

bﬁﬁtl’OOt 211’1(1 IGH’IODSFHSS bbq

OATTY STOUT
Whole wheat and nori country bread,

cultured burtter, roasted oat oil

HOPPY WHEAT

Crab Nam Khao, too many herbs,

lettuce cups

BROWN PORTER
Maca root cake, grilled stcrawberry ice

cream, dark chocolarte



