THE STANDARD $10
choice of whole wheat or white toast
2 eggs any style, bacon or sausage patty,
caramelized onion hash
BREAKFAST BAGEL SAMMIE $12
plain or everything bagel, fried egg, ham, white
cheddar cheese
choice of fries or caramelized onion shredded hash
add avocado $2
SKIRT STEAK AND EGGS $17
2 eggs any style, caramelized onion shredded hash
CLASSIC EGGS BENEDICT $14
English muffin, local ham, sautéed baby kale,
hollandaise
CRAB CAKE BENEDICT $16
jumbo lump crab cakes, sautéed baby kale, old
bay hollandaise
OMELET $11 (egg whites available +$2)
served with caramelized onion shredded hash.
choose 3 items (every additional item is + $.75)
o Cheese: cheddar, swiss, mozzarella
o Protein: bacon, sausage, ham
o Veggies: mushrooms, baby kale, spinach, red
pepper, onions, tomatoes

GREENS

STARTERS, SANDWICHES & BEYOND

BREAKFAST CLASSICS

EGGS

LOX & BAGEL SANDWICH
PLATTER $17
smoked salmon, plain or
everything bagel, cream cheese,
shaved red onion, tomato, capers
served with a small mixed greens
AVOCADO TOAST $10
smashed avocado, whole grain
toast, arugula, poached egg

BELGIAN WAFFLE $10
maple syrup, honey butter,
choice of bacon or sausage
BUTTERMILK PANCAKES $9
maple syrup, honey butter
choice of bacon or sausage
(add fresh blueberries or
chocolate chips +$1)

FRENCH TOAST $10
maple syrup, seasonal compote
and powdered sugar
choice of bacon or sausage

POWER BOWL $13
Quinoa, egg whites, spinach,
mushrooms, tomatoes, avocado,
toasted sesame scallion, sweet &
spicy aioli drizzle

STICKY SESAME CAULIFLOWER $11
crispy cauliflower bites
CREAMY HERB ARTICHOKE & CARAMELIZED ONION DIP $14
house-made zaatar pita chips
LARGE SOFT PRETZEL $10
poblano cheese & honey mustard sauces

MONGOLIAN BEEF SANDWICH $15
served with fries

pickled carrots and daikon, cilantro, sweet n’ spicy aioli, hoagie roll
RUSTIC GRILL BURGER $15
Ohio beef burger, caramelized onions, house bacon, aged white cheddar,
bibb lettuce, garlic aioli, brioche bun, served with fries | add a fried egg $2

Sunday

SIDES
Scrambled Eggs….......$3
Toast…........................$2
Caramelized Onion.....$3
Shredded Potato Hash
Fruit Cup…..................$6
Bacon(3)…...................$5
Sausage Patties(3)…....$5
Pancake(1)…................$3
House Cut Fries….......$5
Bagel...........................$2.5

BREAKFAST BURRITO $16
grilled skirt steak, scrambled eggs,
cheddar, poblano peppers, salsa,
served with sour cream
choice of fries or caramelized
onion shredded hash

BRUNCH
FA L L

add chicken $6 | add salmon $ 9
add grilled shrimp $7 | skirt steak $11 |

FALL CHOPPED $11
romaine, radicchio, apples, dried cranberries, spiced pecans, pomegranate seeds, shaved
parmesan, creamy roasted apple dressing
KALE & QUINOA BOWL $11
finely chopped kale, soft poached egg, avocado, roasted chickpeas and cauliflower, pickled
red onions, goat cheese, pepita seeds, lemon vinaigrette
GRILLED ROMAINE CAESER $11
herb croutons, grilled red onion, hard-boiled egg, shaved parmesan, peppercorn Caesar
STEAK SALAD $19
skirt steak, arugula, grilled red onion, crumbled blue cheese, spiced pecans, dried cranberries,
roasted garlic vinaigrette
CHOPPED BUFFALO CHICKEN SALAD $16
Romaine, fried chicken tossed in buffalo sauce, cucumber, tomatoes, bacon, cheddar, crispy
shallots, blue cheese dressing

RUSTIC GRILL VEGGIE BURGER $14
homemade veggie patty, bibb lettuce, avocado, aged white cheddar,
roasted red pepper aioli, brioche bun, served with fries
CLASSIC GRILLED CHEESE ON SOURDOUGH $9
served with chips
add tomato $1 | add avocado $2 | add bacon $2
STONEWATER FRIED CHICKEN SANDWICH $15
mayo, cheddar, bacon, slaw, house pickles, brioche bun, served with fries
CRISPY WINGS 6 per order $8 or 12 per order $14
dry cajun, hot buffalo, garlic parmesan or sriracha honey
QUESADILLAS $10 add pulled chicken $5 | add grilled shrimp $7
cheddar, caramelized onions, bacon, red peppers and sour cream

FEATURED
Sunday COCKTAILS
THE RUSTIC BLOODY MARY $8
house made mix
SALLY’S MIMOSA $8
prosecco, pomegranate & orange juice
AUTUMN IN PARIS $11
prosecco, gin, rosemary & sage
simple, lemon

CHOCOLATINI $13
caramel vodka, godiva chocolate
liquor, rumchata
HARVEST MOON MOJITO $10
dark rum, maple & mint simple, lime,
soda

TENNESSE BLACKBERRY MULE $10
whiskey, gifford mure, ginger beer
SWEATER WEATHER $14
basil hayden’s dark rye, mezcal, sherry,
dark chocolate bitters
SPICED PEAR MARGARITA $11
tequila, spiced pear juice,
ginger liqueur, lime

RUSTY NAIL $11
johnny walker red, drambuie,
lemon twist
STONEWATER SPIKED HOT
CIDER $10
vodka, white wine, apple cider

