
Served Daily  4pm-7pm  &  9pm-close

eat 
Turkey Burger
avocado, tomato, seasonal sprouts, 
chipotle aioli & thyme fries  11.95

Bison Burger  
spicy bacon jam, yellow cheddar, 
onion confit & thyme fries  14.95

Hanger Steak Salad  
hanger steak, grilled romaine, 
pickled onion, feta cheese, sun-dried 
tomatoes, smoked bacon, 
white balsamic vinaigrette  16.50

Stone IPA Battered 
Tru Cod Tacos  
marinated cabbage, white sauce, 
house tortillas  7.95

Fish & Chips
jalapeno tartar sauce, malt vinegar mignonette, 
thyme fries 15.95

Happy Hour priced items below

Tempura Green Beans  
dijon-wasabi dipping sauce  4.95

Classic Mac & Cheese 
white cheddar, truffle oil  5.50
	
Popcorn of the Moment  3.00

Onion Soup Gratinee  
country french crouton, gruyere  5.00

Thyme Fries for two   3.00

Garlic & Chive Tots  
habanero ketchup, chive buttermilk ranch  4.75

Calamari Fritti  
pomodoro, capers, fresh lemon  6.00

Calamari Provencal
spicy tomato, capers, onions, kalamata olives 
*(choose your heat 1 thru 10)  6.50

The Wedge  
crisp iceberg, blue cheese, bacon lardons, red onion, 
radish, port drizzle  5.50

Croque Monsieur
currant’s crunchy ham & cheese; country french bread, smoked ham, 
béchamel, gruyere  6.75	

Brasserie Burger
caramelized onion, gruyere & thyme fries  7.50 

Beer Can Chicken Sliders 
stone IPA gravy, chipotle slaw, hawaiian buns  5.95

Moules Frites
steamed mussels, thyme fries choice of white wine, tomatoes 
& shallots ~or~ french curry  8.95     

(The happy hour menu is for DINE-IN bar guests only)   

DRiNK

$3
Bud Light
Budweiser

Coors Light

$4
Kona Longboard Lager

Corona
Stone IPA

$5
Select Wines by 

the Glass

House made 
Sangria

Well Drinks

Coconut Punch

Classic Manhattan

Appletini

Cosmopolitan

Lemon Drop


