
LUNCH MENU

* CONSUMING RAW OR UNDERCOOKED FOOD INCREASES YOUR RISK OF FOOD BORNE ILLNESS. PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS
“GF” AND “DF” LABELS REPRESENT ITEMS THAT ARE EITHER GLUTEN FREE (GF) OR DAIRY FREE (DF)

21MUSSELS WITH PUMPKIN ALE BROTH
Crispy lardons, lemon butter,  gril led crostini

STARTERS

16PUMPKIN ALE LOBSTER BISQUE

20CALAMARI
Breaded and fried, marinara, lemon

19WINGS
Buffalo, Truffalo, or Sweet Heat

16FRIZZLED BRUSSELS
Black truffle roasted garlic butter

16SHISHITO PEPPERS
Black garlic aioli ,  chil i  crisp ponzu | DF

SALADS

18BLACK TRUFFLE CAESAR
Romaine lettuce, croutons, shaved Pecorino cheese

18PANZANELLA BURRATA
Fresh burrata, shaved pistachio, heirloom tomato,
cucumber, red onion, croutons, red wine
vinaigrette

28LOBSTER ALE MAC & CHEESE
Red dragon cheddar and ale cheese sauce

MAINS

38LOBSTER SALAD
Pink peppercorn citrus avocado aioli ,  orange
segments, pickled shallots,  seasonal greens | GF | DF

38TONKATSU STYLE PORK TOMAHAWK
Breaded pork chop, arugula, heirloom cherry
tomatoes, pickled onions, drizzled tawny port
reduction | DF

24ITALIAN SAUSAGE SKEWERS
Sweet cherry peppers,  fresh baked Italian bread | DF

29STEAK TIP SKEWERS
Sweet cherry peppers,  fresh baked Italian bread,
asian chimichurri | DF

24BLACKENED CHICKEN SKEWERS
Sweet cherry peppers,  fresh baked Italian bread,
cherry pepper aioli  | DF

25STONE WATER SIGNATURE BURGER
Two Wagyu patties,  cheddar, Nueske's bacon,
seasoned tomato, lettuce, Stone Water Sauce,
French fries 

ADD SLICED NY STRIP [20]
ADD HERBED CHICKEN BREAST [12]

ADD SALMON [18]
ADD SHRIMP (3) [18]

36LOBSTER ROLLS
Maine lobster,  clarified butter,  toasted rolls,
French fries

14SOUP DU JOUR

21OYSTERS [6]
East Coast and West Coast

Served with Limoncello granita

Add Caviar  |  +50 

GF | DF

26ROASTED COLORADO LAMB PORTERHOUSE
Served with Asian chimichurri sauce | GF | DF

20WAGYU WONTONS
Szechuan chil i  garlic crisp | DF

26CHILI CRAB CAKES
Manuka honey, citrus fermented chil i ,
kewpie | DF

18THICK CUT BACON
Bourbon maple miso glaze | GF | DF

AUTUMN SALAD 18
Seasonal greens, crispy lardons, local fresh
apples, craisins,  hot toddy cider vinaigrette,
crumbled Valdeón blue cheese | GF 

29NY STEAK SANDWICH
8 oz. gril led NY strip, pickled onions, arugula,
provolone, horseradish roasted garlic aioli ,  on
ciabatta

23KARAAGE CHICKEN SANDWICH
Deep fried chicken thigh, sweet heat sauce,
lettuce, tomato, slaw, on everything seasoned
brioche


