
STARTERS

BAVARIAN PRETZEL STICKS
Soft warm pretzel sticks served with our house-made creamy pepperjack cheese sauce. 

KARTOFFELPUFFER
Two crispy house-made potato pancakes with scallions and topped with bacon crumbles and a 
side of house-made chunky apple sauce  

FRIED WISCONSIN CHEESE CURDS
Seasoned white cheddar cheese curds fried golden brown served with spicy sriracha mayo 
dipping sauce. 

SPINACH ARTICHOKE DIP
Baked house-made spinach artichoke dip with sliced preztel bites. 

BAVARIAN PRETZEL CHARCUTERIE
Large warm knotted pretzel with hard cheeses, German bologna from a family-owned local 
butchery, fresh and pickled veggies, crisp apple slices, & creamy pepperjack cheese sauce. 

STONE HILL’S FAMOUS FRENCH ONION SOUP  GFA

A crock of house-made rich, hearty soup with caramelized onions and Stone Hill’s Cream 
Sherry topped with crostini’s and covered in melted Swiss Cheese. 

GARDEN SALAD  GFA

Crisp fresh mixed greens, diced tomatoes, grated carrots, sliced red onion, shredded Swiss 
cheese and house-made croutons with choice of dressing.

HARVEST SALAD  GFA

Crisp fresh mixed greens, creamy goats’ cheese, dried cranberries, Granny Smith apples, bacon 
and sunflower seeds served with Raspberry Vinaigrette. 

SOUP OF THE DAY
CUP , BOWL 

Salad Addition: Grilled chicken 

House-made dressings:
House Balsamic Vinaigrette, Peppercorn Ranch, 

Raspberry Vinaigrette, Bleu Cheese & 1000 island

LUNCH

1847

Parties of 8 or more will have a 20% service charge added

*Gluten Free Available (GFA)
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions. 



SANDWICHES
Sandwiches come with french fries and pickle spear

HAUS SPEZIALITÄT

CLASSIC REUBEN  GFA

Tender house-braised corned beef, sauerkraut, Swiss cheese, and 1000 island served on 
Marble rye. 
pair with: Steinberg Rosé

BUFFALO RANCH CHICKEN SANDWICH  GFA

Marinated and grilled paprikash chicken breast smothered in house buffalo ranch, topped with 
lettuce, tomato and red onion, on a grilled pretzel bun. 
pair with: Vignoles

BACON CHEESEBURGER  GFA

Two house-made 100% all beef (from family-owned local butchery) smash burger patties 
topped with cheddar cheese, bacon, lettuce, tomato and red onion served on a toasted 
pretzel bun. 
pair with: Steinberg Red

IMPOSSIBLE BURGER  
4 oz. vegetarian burger, with cheddar cheese, lettuce, tomato, red onion, and basil mayo 
served on a pretzel bun.
pair with: Dry Rosé

SCHWEINESCHNITZEL
Made-from-scratch, thinly pounded hand-breaded pork loin cutlet pan fried with choice of our 
dillsoβe (dill sauce) or Jager sauce (Hermannsberger wine and mushrooms). Served with German 
potato salad and braised red cabbage. 
pair with: Chambourcin or Steinberg White

GERMAN DUO 
Half portion of our schweineschnitzel with your choice of sauce & a bratwurst from       
family-owned local butchery. Served with German potato salad & braised red cabbage. 
pair with: Norton or Chardonel

WEISSWURST PLATTER
A weisswurst (white sausage = traditional Bavarian brat from a family-owned local    
butchery of locally raised meats) served with sauerkraut, German potato salad and braised 
red cabbage. 
pair with: Hermannsberger or Traminette

ADD A SIDE 
Potato Pancake        House-made Braised Red Cabbage gf          Sauerkraut gf    

Warm House-made German Potato Salad gf           Seasoned french fries     

DESSERT 

HOUSE-MADE WARM CINNAMON BREAD PUDDING
topped with ooey-gooey cream sherry caramel sauce. 
ADD SCOOP OF VANILLA ICE CREAM. 

Stone Hill’s original carriage house and barn was once home to our hardworking horses and mules and 
in 1979 it was converted to our Vintage Restaurant. 


