
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food born illness, especially 

if you have certain medical conditions. 

 

 

 

 

 

 

SS BURGER, 18 

All natural beef, sweet chili, blue cheese, arugula, brioche bun 
 

We Recommend Stone India Pale Ale $8 

An “India Pale Ale” by definition is highly hopped and high in alcohol – you’ll find our Stone India Pale Ale to be true to style with 

a huge hop aroma, flavor, and bitterness throughout. Medium malt character with a heavy dose of over the top hops!   Alcohol – 

6.9% 

                

SPICY AHI TUNA, 15  

Avocado, tomato, and crisp wonton  

 

We Recommend Stone Pale Ale $8 

Deep amber in color, Stone Pale Ale is robust and full flavored. A delicate hop aroma is complemented by a rich maltiness.  This is 

an ale for those who have learned to appreciate distinctive flavor. Alcohol – 5.4% 

 

DUNGENESS CRAB CAKES, 17                                 

Cilantro lime aioli, charred corn and tomato relish 

 

BUFFALO CHICKEN SANDWICH, 12 

Crispy chicken, cole slaw and french fries 

 

BONELESS GHOST CHILI BUFFALO WINGS, 13 

Ice cold ranch, celery and carrot sticks 
 

We Recommend Red Rocket $8 

This fiery red ale originally started out as a Scottish red ale but has taken on flavors of its own. Red Rocket is a full bodied, hoppy 

brew which finishes on the pallet with caramel malts. 

Alcohol – 6.8% 

 

CLASSIC WEDGE SALAD, 12 

Maytag blue cheese, crispy pancetta, pickled red onion           
 

We Recommend Racer 5 IPA $8 

This is a hoppy IPA showing off the unique floral qualities of two Pacific Northwest hops, Columbus and Cascade. It is a true 

specialty ale and is our brewer's statement on this style.  Being an unfiltered IPA it gives it a different aspect to the beer than you 

would get in a traditional style of IPA.  Alcohol – 7% 

                         

SHORT RIB TACOS, 12 

Sweet soy braised beef, guacamole and pico de gallo                                

 

CHEESE QUESADILLA, 11  

Chipotle sour cream, guacamole 

• Add Beef Short Rib 4 

 

TORTILLA CHIPS AND GUACAMOLE, 10 

House made salsa 
 
HUMMUS, 9 

Roasted garlic, pita 
 
PARMESAN TRUFFLE, SWEET POTATO OR TOASTED GARLIC FRIES, 9 

• Add ghost chili ketchup    2  
 

We Recommend Oaked Arrogant Bastard Ale $9 

At first taste: creamy and smooth in the mouth feel. Then strong mint, followed by strong hoppy/pine-y herbal flavor and juicy 

citrus (grapefruit!!); big hop bite.  On the finish you will catch a hint of vanilla roll over the sides of your tongue. Alcohol – 7.2% 


