
tartines

gf+, v+avocado*  |  16
avocado mousse, pepitas, confit tomatoes, za’atar
add egg  |  3,   add bacon  |  3

smoked chicken commercial  |  20
house-smoked chicken, toasted brioche, fried potatoes,
roasted jalapeño & bacon gravy

tender filet, cornichons, pickled fresnos, dijonnaise
filet tartare*  |  22 gf+

brussels, bleu cheese, bacon, balsamic onion ricotta
the 4 b’s  |  16 gf+

black mission figs, balsamic onion ricotta, prosciutto,
whipped honey

mediterranean  |  18 gf+

lemon-mascarpone, tomato, red onion, capers, dill
gravlax*  |  19 gf+

Stonegarden
BREAKFAST | BRUNCH | BROTH

soup du jour  |  9
mmm that sounds good... I’ll have that

gf+, v+stonegarden salad  |  15
quinoa, red onion, parmesan, crispy sweet potato ribbons,
herbed croutons, & white balsamic vinaigrette
add house-smoked chicken  4,  | add gravlax* 6  

soups & salad

beans, peppers, tomatoes, warm spices, candied pecans
chili  |  9 v+

madame cristo*  |  17
french toast, raspberry compote, pulled pork, dijonnaise, swiss,
sunny egg
biscuits and gravy*  |  15
scratch buttermilk biscuit, house sausage gravy, sunny egg

fried potatoes, cheese curds, smoked tomato gravy, sunny egg
poutine*  |  17 v

the rancher’s eggs*  |  18
chorizo, spiced bean puree, tortilla chips, guac, salsa verde, cotija,
fresnos, sunny egg

gf, vthe nordic omelette*  |  18
soft-rolled, dill & horseradish creme fraiche, gravlax, capers, lemon
zest |  add a side for $3
french onion omelette*  |  14 gf, v
soft-rolled, caramelized onions, gouda, parmesan |  add a side for $3

gf, vsouthwestern omelette*  |  17 
soft-rolled, cheddar, house-made chili, guac |  add a side for $3

savory

sippable bone broth

mirepoix, herbs, french sea salt
gf, dfclassic chicken  |  6

mirepoix, herbs, portobello, beets, turmeric
gf, v+, dfclassic veggie  |  5

mirepoix, herbs, french sea salt
gf, dfclassic beef  |  6

Can’t pick just one?  Try a flight for $12

sides
spring greens  |  4 gf, v+

Patisserie 46 croissant  |  6 v

side of toast   |  4 sourdough | brioche  |  gluten free

scratch buttermilk biscuit  |  4 v

house-made thick cut bacon  |  5 gf

house-made breakfast sausage  |  6 gf

fried potatoes  |  6 gf, v+

gravlax bite  |  6
minced gravlax, dill & horseradish creme fraiche, 
fried shallot
mini crab cake  |  6
bite-sized crab cake with remoulade and micro arugula

house bacon lardons, amarena cherry
cherry lardon  |  4 gf, df

fig & sweet potato  |  4 v, gf, df
rehydrated black mission fig, balsamic vinegar, honey,
crispy sweet potato strips

house-made fig jam, sweet potato crumble, house cured
& smoked duck pastrami

duck duck fig  |  5 df

little luxuries

maryland*  |  24
jumbo lump crab cake, dijon-dill hollandaise

pulled pork  |  16
pulled pork, mop sauce, crispy shallots, toasted brioche,
hollandaise

house-made bacon, scratch buttermilk biscuit, hollandaise
the house*  |  15 gf+

house-cured gravlax, croissant, dijon-dill hollandaise
norwegian*  |  20 gf+

benedicts
sub Heaven gluten free sourdough for $3

scotch egg*  |  14
house-made sausage, poached egg, honey dijon

maryland crab cake  |  22
jumbo lump crab, remoulade, charred lemon

three oysters, mignonette pearls, chives
add an oyster | 5

the pearl*  |  15 gf, df

starters

sub Heaven gluten free sourdough for $3

sugar pearls, raspberry compote, served with maple syrup
belgian liege waffle  |  15 v

challah, cinnamon, maple
french toast  |  15 v

coconut cream-soaked chia pudding, raspberry compote, nut
granola

parfait  |  14 gf, v+, df

chocolate, coconut milk, cherry reduction, toasted hazelnut,
honey, fresh nutmeg

dark chocolate truffle  |  4 gf, df

sweets

gluten free (gf), gluten free by request (gf+), vegetarian (v), vegan (v+), dairy free (df)   |   20% automatic gratuity added for parties of 6 or more

*these items are or may be served raw or undercooked; consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



Stonegarden
BREAKFAST | BRUNCH | BROTH

20% automatic gratuity added for parties of 6 or more

canned beer

venn brewing helles   |  8
german pilsner  MN  |  abv 3.5%  |  ibu NA

half acre waybird  |  6
hazy ipa   IL  |  abv 6.5%  |  ibu NA

insight troll way american ipa  |  8
american ipa   MN  |  abv 7%  |  ibu 75

insight banshee cutter   |  9
golden coffee ale   MN  |  abv 5.5%  |  ibu 18

drekker brunch bubbz  |   8
mimosa sour   ND  |  abv 5%  |  ibu NA

humble forager humble bumble  |  8
pineapple & morello cherry seltzer   MN  |  abv 5% 

gf

wines by the glass | bottle

francois montand, brut sparkling 
 nectarine & lemongrass

   france   |   11
markus huber, sparkling rosé
 fresh cherries & forest berries

   austria   |   12  |  37

paul buisse, touraine sauvignon blanc 
white peach & grapefruit
   france   |   13  |  39
de wetshof limestone hill, chardonnay
unoaked lees & apples

   south africa   |   14  |  42

hillick & hobbs, dry riesling
pear, citrus, & minerality

   new york   |   15  |  45

zardetto, prosecco
citrus, apples, orange blossom, & stone fruits

   italy   |   11   |   35 

one stone, rosé of pinot noir
red berries & crisp acidity

   california   |   12  |  37

coffee, tea & espresso
proudly serving Folly Coffee; hand-roasted, 
delivered weekly & ground to order

french press | 10  
refill | 5,  bailey’s irish cream | 4

cold press | 5

americano | 5

latte | 6
sage | vanilla |caramel |almond |chocolate | 7

salted butterscotch latte | 7

cappuccino | 6

dirty lemonade | 6
cold brew & house-made lemonade

iced tea | 5 
includes one refill

zero-proof & n/a

mock-mosa  |  9
markus huber “layla” sparkling white (n/a),
orange juice 

house-crafted tomato blend, veggie broth
n/a bloody mary  |  9

grapefruit, lime, oleo saccharum, grapefruit soda
faux-loma  |  9

fresh squeezed juice  |  6
orange  |  grapefruit

classic juice  |  4

sodas  |  3
coke  |  diet coke  |  sprite 
san pellegrino  |  6

orange, grapefruit, pineapple

house-made lemonade   |   4
chai    |  blue raspberry  |  5

cocktails
our handcrafted cocktails are mindfully composed and
prepared with house made syrups & fresh-squeezed juices 

stonegarden espresso martini  |  16
 fresh-pulled espresso, tito’s vodka, licor 43, disaronno,
frangelico, maple

vieux carré  |  16
a luscious, perfect-style manhattan
michter’s single-barrel rye, remy vsop cognac, cynar, 
sweet vermouth, benedictine

orange dream  |  14
a fresh and bright easy sipper
fresh-squeezed orange juice, aperol, cointreau, maple, 
orange bitters 

sage 75  |  15
a reimagined play on the classic french 75
condesa mexican gin, sparkling, house sage syrup,
lemon  

mimosa  |  13
zardetto prosecco, choice of orange or grapefruit juice  

build your own mimosa  |  45
one bottle of zardetto prosecco & carafe of juice

mezcalita | 14
a perfectly balanced sweet, spicy, & smokey
“margarita” made with earl gilles elixir
palomo mezcal, blood orange, pineapple, ancho chiles

bloody mary  |  12
house-crafted tomato blend, tito’s vodka, spicy dill
pickle rim  
add an 8 oz “lil snit”, elm creek brewery  |  $2


