STARTERS STONE HEARTH PIZZA

Ahi Tuna Poke Margherita
avocado, soy mirin dressing, cashews, roma tomatoes, mozzarella,
wasabi cream 9 fresh basil 10

] ] Roasted Mushrooms
Crispy Calamari melted leeks, truffle oil, fontina,
lime ginger sauce, sweet chili sauce 10 provolone, goat cheese 10

House Made Italian Sausage
caramelized onions, provolone,
fontina cheese, roasted peppers 12

Sweet Potato or French Fries
ranch dressing, chipotle aioli 5

“BLT"” Salad
pancetta, butter lettuce, tomatoes, blue BIG SALADS
cheese, almonds, sherry vinaigrette 7
Grilled Chicken Caesar

Caesar Salad garlic croutons, parmesan,

gatlic croutons, parmesan, white anchovy 13

white anchovy 6 Pan Roasted Salmon

butter leaf lettuce, pancetta, tomatoes,
Iceberg Wedge Salad blue cheese, toasted almonds,
diced tomatoes, red onions, sherry vinaigrette 15

blue cheese dressing 6
Cobb Salad

chopped romaine lettuce,
SOUP & SUCH fresh roasted turkey breast, bacon,
avocado, tomato, blue cheese dressing,

Castroville Artichoke Soup 5 hard boiled egg 11

Hog'’s Breath Chicken
mixed greens, spiced walnuts, bacon,
granny smith apple, blue cheese,

Soup of the Day priced daily

Half Sandwich & Soup white balsamic vinaigrette 13.5

cup of artichoke soup or soup of the day,

choice of sandwich - Curried Chicken

pastrami, ham or tuna 11 celery, apples, madras curry powder,

almonds, spicy cashews, butter lettuce 11

Soup and Salad
cup of artichoke soup or soup of the day, Ask about our Preferred

choice of salad- Guest Rewards Program

caesar or wedge 10 *Barn points with each visit
*One time $25 enrollment fee with two

$25 gift certificates in return




SANDWICHES

sandwiches served with choice of
french fries, fresh fruit or cole slaw

substitute a caesar or mixed green salad for 2.5

Roast Turkey

smoked bacon, tomato, avocado,
balsamic onion marmalade,
sourdough bread 11

Tuna Melt
albacore tuna, avocado, tomato,
swiss cheese, german rye bread 10

Grilled Flat Iron Steak “*
caramelized onions, buttermilk blue
cheese, baby greens, creamy horseradish
vinaigrette, foccacia 13

Hot Pastrami
swiss cheese, braised red cabbage,
dijon mayo, german rye bread 11

Grilled Chicken
oven roasted tomatoes, pickled onions,
baby greens, aioli, foccacia 10

Cubano
slow roasted pork, black forest ham, swiss
cheese, mustard, pickles 11

Southern Style Pulled Pork
citrus BBQ sauce, cole slaw,
potato bun 11

FAVORITES

Blackened Salmon
chipotle aioli, baby greens, shaved red
onions, foccacia bun 15

Half Rack Extra Meaty
Baby Back Ribs

citrus BBQ sauce, french fries,
cole slaw 15

Dirty Harry Burger “*

french fries 10
add choice of cheese 1
add bacon or pastrami 1.5

Chicken Quesadilla
pepper jack, cheddar cheese,

guacamole, pico de gallo, sour cream 10

Chipotle Shrimp Quesadilla
sautéed baby shrimp, pepper jack &
cheddar cheese, guacamole, pico de gallo,
sour cream 12

Filet Mignon Quesadilla “*
spinach, goat cheese, cheddar cheese,
guacamole, pico de gallo, sour cream 14

Fish and Chips
beer battered atlantic cod,
french fries, cole slaw 12

Grilled Vegetable Focaccia
marinated portobello, zucchini, sweet red
peppers, roasted eggplant caviar,
foccacia bread 10

TR|NATURAL

Exclusively Serving. USDA Premium Angus Beef.

Source verified. Antibiotic free, no hormones, never fed animal byproducts.

Separate Check requests will be accommodated on checks split in equal parts only, please.

We honor guest requests for shared or split entrees for an additional charge of 3

Please refrain from cell phone use and pipe & cigar smoking in our dining areas, including our patios



