THE STONEBREAKER

STARTERS

Soup of the day
5.75

Ozark Spring Salad
Greens, toasted pecan, berry, pickled
shallot, sorghum vinaigrette 8.25

Grilled Caesar*
Charred romaine, Grana Padano,
sourdough crouton 13.25

Grilled Asparagus
Brown butter, lemon, poached egg,
pickled shallot §.50

Mushroom Tart
Seasonal mushrooms, goat cheese,
herbs 21.25

Bone Marrow
Herb salad, blood orange agrodolce,
grilled bread 21.25

Shrimp
Charred citrus vinaigrette, mango
chutney 15.25

Shells and Cheese
Caramelized onion, Gruyere, aged
cheddar12.75

MAINS

NY Strip
Cherry tomato, roasted potatoes,

mushrooms, pickled shallot 39.25

Lamb Shoulder
Pineapple chutney, herb sauce,
rice 26.25

Airline Chicken Breast
Jalapeno marinade, cucumber-
radish salad, grit cake 21.75

Salmon

Corn and Purple Hull Peas
succotash, charred lemon
vinaigrette 34.25

Short Rib
Pommes puree, glazed root
vegetables 32.75

Cauliflower
White bean puree, roasted bell
pepper, chimichurri 17.25

Locally Sourced: Bansley’s Berkshire

Ridge Farm, Grow Micro, Hannah Family

Ranch, Ozark Mountain Farm

EVENING

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