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CRISPY FISH TACO

FAMILY-STYLE MEALS

Stone Buenaveza Salt & Lime Lager beer-battered mahi mahi, jalapeno coleslaw,
chipotle crema

Family Style Ribs
3 lbs of St Louis style ribs, creamy coleslaw, smokey bacon baked beans & fresh
49
baked cornbread

CARNE ASADA TACO

BOLD BEGINNINGS

CARNITAS TACO
Mexican spiced, Stone Delicious IPA braised pork, pickled red onion, cilantro,
piquillo- habanero sauce, chipotle crema, cotija

STONE DELICIOUS BAVARIAN PRETZEL
hand braided Stone Delicious IPA pretzel, Stone Delicious IPA Mustard, beer
cheese

11

STONE MAC N CHEESE
Gruyère, aged white cheddar & Parmigiano- Reggiano, toasted panko topping
7

BRUSSELS & CANDIED BACON
**New Version Alert** Fried Brussels sprouts tossed in Stone Xocoveza sherry
gastrique, candied bacon, pickled blueberry, blue cheese whipped crema,
11.5
smoked sea salt

YELLOWFIN AHI POKE "NACHOS"
Wonton crisps, marinated cucumbers, scallions, wakame seaweed salad, sriracha
13
mayo, avocado crema

STONE BUENAVEZA SALT & LIME LAGER ONION RINGS
Thick cut, beer battered onions with smoked paprika salt & warm Arrogant
Bastard Ale bbq sauce

Marinated flank steak, pickled red onion, chimichurri sauce, cilantro, cotija

7.5

PORK SHANGHAI LUMPIA
Ground pork, ginger, carrots & onions wrapped in spring roll wrapper, served with
10.5
Stone Tangerine Express Hazy IPA sweet & sour sauce

TOGARASHI PORK CHICHARRONES
Fried pork skins tossed in malt vinegar powder & togarashi, served with fresh lime
5.5
& Meyer lemon yogurt dip

AHI TUNA TOSTADA
Ahi Tuna tossed in salsa macha & salsa negra, served on a lime aioli dressed
tostada, topped with avocado, chicharron crumble, tajin & fried scallion strings
13.5

CHICKEN TINGA TACO
Chicken slowly braised in homemade adobo sauce, pickled red onion, chipotle
crema, cotija cheese

BIRRIA BEEF QUESO TACOS
Three tacos filled with 18 hour braised short rib, topped with cilantro, onion, arbol
15.5
salsa, cheese and served with birria consume for dipping

EGGPLANT 'GUISADO' TACO
Stewed eggplant, roasted eggplant puree with avocado & tomato relish,
shoestring potatoes tossed in Tajin, pickled onion, micro cilantro

RIGHTEOUS SANDWICHES
DOUBLE CRUNCH KOREAN FRIED CHICKEN SANDWICH
Double-fried chicken breast, seasoned with furikake, dressed with Korean pepper
paste aioli, and a napa slaw with pickled radish, green onions, carrots, served on a
16
milk bun

18 HOUR BRAISED SHORT RIB DIP
Short rib braised in red wine veal stock, provolone cheese, Amish bread,
horseradish cream sauce, fresh arugula, rich au jus

19

HEARTY SALADS
FRUITY GOAT
mixed berries, shredded fillo-wrapped goat cheese drizzled with honey, mixed
baby greens, homemade spiced nuts, Meyer lemon vinaigrette, blackberry
14
gastrique

SOCAL SUPERFOOD
avocado, kale, frisee, baby spinach, shredded brussels sprouts, avocado-kafir
dressing, quinoa, cherry tomato, roasted sweet potato, pickled red onion, chia13.5
flaxseed crunch

BRAZEN BURGERS
TRUE CRAFT BURGER
organic beef patty, miso-maple bacon, rich homemade steak sauce, mustard aioli,
16.5
caramelized onions, Hook's cheddar, seeded brioche-potato bun

IMPOSSI-BLEU BURGER

BEVERAGES
SWELL CRAFT SODAS: California locally produced, gluten free, pure
cane sugar, fountain soda!

Two plant-based smash patties, Point Reyes Blue Cheese, smoked salt crispy
onion strings, port wine red onion jam, arugula, dijonaise, seeded brioche bun
16

4

LEMONADE
4

EPIC ENTREES

GT's KOMBUCHA

FLATBREAD DIAVOLA

Synergy Multi Green, Trilogy or Gingerade *ages 21+ (contains alcohol)

Imported Italian flatbread topped with tomato sauce, fresh mozzarella cheese
blend, spicy calabrese salami, kalamata olives, fresh basil, calabrian chilis

5

RED ROOSTER ICED TEA
3

15.5

LAM DAN DAN NOODLES

HOT TEA

Egg noodles tossed in a sesame-chili garlic sauce & Szechuan peppercorn, wokfired spiced local lamb, steamed baby bok choy, chili oil & ground peanuts

Earl Grey, Chamomile, Moroccan Mint, Fusion Green & White Tea

17.5

SUMMER IN THE GARDEN RIB PLATTER
Half rack of St. Louis pork ribs braised then grilled and glazed with bourbon
barrel-aged honey bbq sauce, creamy coleslaw, smokey bacon baked beans &
18.5
homemade cornbread

3

RYAN BROS. COFFEE BY THE CUP
Regular or Decaf

3

MODERN TIMES BLACK HOUSE COLD BREW COFFEE CAN
6.5

ESPRESSO
3.5

STONE'S FISH & CHIPS
CAPPUCINO

Stone Buenaveza Salt & Lime Lager beer battered cod with a spiral cut "tornado
potato" seasoned with tajin spice. Served with chipotle tartar and malt vinegar.

4.5
18

RATATOUILLE RAVIOLI.

LATTE
4.5

Ratatouille filled ravioli, vegan carrot curry velouté, sautéed vegetables, garlic
17.5
chips, and scallion oil

MILK

STREET TACOS

ORANGE JUICE

4

4.25

DESSERT
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DESSERT cont'd
Brownie Sundae
Brownie, vanilla ice cream, caramel, chocolate sauce, whipped cream

10

Stone Brulee
Chocolate ganache, cinnamon kissed custard, pretzel, sea salt, caramel sauce
10
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