LUNCH MENU

:STOVEHOUSE

DUNGENESS CRAB DIP - 35
dungeness and rock crab, pita chips

WHITE BEAN HUMMUS - 17
Celery cucumber, carrots with shishito oil drizzle
BUTCHER’'S BOARD - MP
Assorted rotation of cured meats and jams
PRETZEL - 15

Pimento cheese and whole grain mustard
GOAT CHEESE CHEESECAKE - 21
Savory cheesecake, walnut pesto, dried cranberries, dried figs, crostini

SHAVED BRUSSEL SPROUT - 11/18
Broccoli, bacon, dried cranberries, goat cheese tossed in blood orange vinaigrette | GF |
CAESAR - 11/18

Artisan romaine, house made Caesar dressing, croutons, toasted parmesan cheese

GERMAN MIXED SALAD - 9/16
Spring mix, cucumber salad, roasted beets, quick pickled cabbage, carrot salad with a honey mustard vinaigrette | GF | DF |

Includes fries, soup or side salad

STOVEHOUSE BURGER . 25
Wagyu burger, pimento cheese, pickled poblano pepper, bacon, lettuce, tomato, garlic aioli, pretzel bun

CHICKEN FRIED CHICKEN PO BOY - 22
french roll with shredded lettuce, tomato, pickles, mayo | DF

BAKED GRUYERE MAC & CHEESE - 12

VEGAN SANDWICH - 21

Broccoli cauliflower patty, curry aioli, lettuce, onion, kaizer bun

SIDE STEELHEAD - 12
MARINATED CHICKEN BREAST | DF, GF - 12

MARINATED ASADA SKIRT STEAK | DF, GF - 20
SHOESTRING FRIES | VE, DF, GF « 7

TRUFFLE FRIES |V, GF - T1
truffle oil, garlic aioli

ROASTED BROCCOLINI | DF, GF - 12

A gratuity of 20% will be added to your bill for 7 or more guests. 100% of this gratuity is paid to the employees who served you today.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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