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BRUNCH  

 

E GGS  

Short Rib Hash and Eggs – braised short rib, Yukon gold potatoes, eggs any style 13 
Hangtown Fry – eggs, oysters, bacon, Vermont cheddar 14 
Ciabatta Eggs Benedict – spinach or housemade Canadian bacon 11 
Pan Seared Bluefish Cake – celery root slaw, poached eggs, caper hollandaise 14 

Biscuits and Gravy – buttermilk biscuits, braised greens, sausage gravy, eggs any style 13 

Eggs Any Style – potatoes, toast, choice of bacon, sausage 8 
Stone Park Omelet – choice of four: andouille, house sausage, bacon, ham, cheddar, pepper jack, blue, 

    tomato, onion, spinach, mushrooms, garlic 12 

 

E NT R E E S  

House Smoked Salmon – bagel, onion, tomato, caper, egg, horseradish cream 14 
Buttermilk Pancakes or Sourdough French Toast – berry compote,Vermont maple syrup 12 
Granola – fage yogurt and fresh fruit 12 
Roast Giannone Chicken – Fries or salad 16 
Anson Mills Grits – shrimp, fried egg, cheddar, scallions 14 
 

S A LAD S / S ANDW ICHE S  

Mixed Field Greens – grape tomatoes, daikon radish, white balsamic walnut oil vinaigrette 7  
Cobb Salad – grilled chicken, ham, egg, bacon, avocodo, blue cheese 15  
Breakfast Quesadilla – egg, pepper jack, tomatillo salsa, pico de gallo 9 
Stone Park BLT – braised pork belly, vine tomatoes, Boston bibb, roast garlic aioli,  fries or salad 12 

Steak Sandwich –  grilled sirloin, carmalized onions, arugula, fried egg, fries or salad 16 
8 oz. Stone Park Burger – choice of Vermont cheddar, blue cheese, pepper jack, mushroom, 

   bacon, fries or salad 12 
 
 
S I D E S  

Toast, buttermilk biscuit or egg any style 3 Bagel 4 
House smoked bacon, sausage, andouille, spinach, potatoes 5 
 

COCKTA I L S  

Mimosa – fresh squeezed orange juice, Cava  

Bellini – white peach purée, peach schnapps, Cava  
Stone Park Bloody Mary – Vodka, special spicy mix, celery and caper berry garnish 

Raspberry or Passion Fruit Champagne Cocktail – fruit purée, ‘Vin de Glacier,’ Cava  

9 
No substitutions please. Any changes may be subject to a charge. 

A 20% gratuity may be added to parties of  6 or more. 

 

 

 

  

 

 

B E E R S  ON  TA P  

 

Goose Island I.P.A. 
(Chicago) 

 
Stella Artois 

(Belgium) 
 

Widmer Hefeweizen 
(Oregon) 

 
Blue Point Toasted Lager 

(Long Island) 
 

Brooklyn Pennant Ale ‘55 
(Brooklyn) 

 
Sierra Nevada Summer Ale 

(California) 
 

Sprecher Special Amber 
(Wisconsin) 

6 
 

Efes Pilsner 
(Turkey) 

8 
 
 

 

W I N E S  B Y  

TH E  G LA S S  

 

S PA R K L I N G  

L’Hereu Brut Cava 
Raventos i Blanc, Spain NV 

10 
 

WH I T E  

Chardonnay 
Calera, California, ’05 

10  
Riesling 

‘Dr. L’,  Loosen,  Germany,  ’06 
8 
 

Gavi 
Stefano Massone, Italy  ’06 

9 
 

R E D  

Sangiovese 
De Majo Norante, Italy ’05  

9 
 

Tempranillo 
Castillo Labastida , Spain ‘04          

10 
 

Zinfandel 
Cline, California, ’05  

9 
  

 


