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EGGS
THE STANDARD $10
choice of whole wheat or white toast
2 eggs any style, bacon or sausage patty, 
caramelized onion potato hash

BREAKFAST SANDWICH $10
English muffin, scrambled eggs, cheddar cheese, 
choice of bacon or ham
choice of fries or caramelized onion potato hash
add avocado $2

SKIRT STEAK AND EGGS $16
2 eggs any style, caramelized onion potato hash

CLASSIC EGGS BENEDICT $13
English muffin, local ham, sautéed baby kale, 
hollandaise

CRAB CAKE BENEDICT $15
jumbo lump crab cakes, sautéed baby kale, old 
bay hollandaise

OMELET $11 (egg whites available +$2)
served with caramelized onion potato 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

AVOCADO TOAST $9
smashed avocado, whole grain toast, arugula, poached egg

FRENCH TOAST $9
maple syrup, seasonal compote and  powdered sugar
choice of bacon or sausage

BELGIAN WAFFLE $9
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)

BREAKFAST CLASSICS
RUSTIC GRILL BURGER  $14
Ohio beef burger, caramelized onions, house bacon, aged white cheddar, 
bibb lettuce, garlic aioli, brioche bun, served with fries   |  add a fried egg $2

RUSTIC GRILL VEGGIE BURGER $13
homemade veggie patty, bibb lettuce, avocado, aged white cheddar, 
roasted red pepper aioli,  brioche bun, served with fries

CLASSIC GRILLED CHEESE ON SOURDOUGH  $8
served with chips
add tomato $1 | add avocado $2 | add bacon $2

PHILLY CHEESESTEAK   $13
poblano cheese sauce, caramelized onions, mushrooms, swiss, hoagie roll, 
served with chips

STONEWATER FRIED CHICKEN SANDWICH $14
mayo, cheddar, bacon, slaw, house pickles, brioche bun, served with fries

STICKY SESAME CAULIFLOWER $10
crispy cauliflower bites

LARGE SOFT PRETZEL $9
poblano cheese & honey mustard sauces

CRISPY WINGS  6 per order $8  or  12 per order $14
dry cajun, hot buffalo, garlic parmesan or sriracha honey

QUESADILLAS $9    add pulled chicken $4   |  add shrimp $6
cheddar, caramelized onions, bacon, red peppers and  avocado sour cream

AUTUMN CHOPPED SALAD $10
chopped romaine, shaved carrots, honey- crisp apples, spiced pecans, roasted butternut 
squash, pepita seeds, gorgonzola, dried cranberries, roasted apple vinaigrette  

KALE & QUINOA BOWL  $10
finely chopped kale, soft poached egg, avocado, roasted chickpeas and cauliflower, pickled 
red onions, goat cheese, pepita seeds, lemon vinaigrette

GRILLED ROMAINE CAESER  $9
herb croutons, grilled red onion, hard-boiled egg, shaved parmesan, peppercorn Caesar

STEAK SALAD $18
skirt steak, arugula, grilled red onion, crumbled blue cheese, spiced pecans, dried cranberries, 
roasted garlic vinaigrette

CHOPPED BUFFALO CHICKEN SALAD  $14
Romaine, fried chicken tossed in buffalo sauce, cucumber, tomatoes, bacon, cheddar, crispy 
shallots, blue cheese dressing

GREENS

SANDWICHES & BEYOND

add chicken $5  |  add salmon $ 8    
add shrimp $6   |  skirt steak $10

FEATURED
Sunday COCKTAILS

THE RUSTIC BLOODY MARY $8
house made mix

SALLY’S MIMOSA  $8         
prosecco, pomegranate & orange juice

ITALIAN 75  $10
rosemary & lavender vodka, lemon 
juice, simple syrup, prosecco

Scrambled Eggs….......$3
Toast…........................$2
Caramelized Onion.....$3
Potato Hash
Fruit Cup…..................$5
Bacon(3)…...................$4
Sausage Patties(3)…....$4
Pancake(1)…................$3
House Cut Fries….......$5

SIDES

DESSERT- why not?
PUMPKIN CHEESECAKE…...$9

APPLE FRITTER…..................$9
BREAD PUDDIN’

PISTACHIO RASPBERRY…....$9
CREAM PUFF

CHOCOLATE CHIP…............$10
COOKIE SKILLET
(baked on the spot, allow for 20 minutes)

SEASONAL HOMEMADE......$4.5
ICE CREAM & SORBET

ST. DILL MARTINI  $12
kettle, pickle brine, dry vermouth, 
mustard seeds, cracked pepper

CUCUMBER JALAPENO 
GIMLET $11
boodles, cucumber h20, lime juice, 
jalapeno simple syrup

GINGER MARGARITA $10
tequila, agave syrup, ginger beer, 
fresh ginger, salt or sugar rim

CHAMOMILE SOUR $10
jameson, monin, chamomile syrup, 
bitters, soda

WOODFORD AGED 
MANHATTAN $12
woodford reserve, sweet 
vermouth, bitters, cherry

CEDAR FIRE OLD FASHION $14
bullet, orange bitters, maples 
syrup & candied bacon


