Vintage
1847
RESTAURANT

LUNCH

STARTERS

BAVARIAN PRETZEL STICKS
SOFT WARM PRETZEL STICKS SERVED WITH OUR HOUSE-MADE CREAMY PEPPERIACK 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 PEPPERIACK 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 ©fA
CRISP FRESH MIXED GREENS, DICED TOMATOES, GRATED CARROTS, SLICED RED ONION, SHREDDED SWISS
CHEESE AND HOUSE-MADE CROUTONS WITH CHOICE OF DRESSING.

HARVEST SALAD 6™
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

PARTIES OF 8 OR MORE WILL HAVE A 20% SERVICE CHARGE ADDED

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE

*
GLUTEN FREE AVAILABLE (GFA) YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



SANDWICHES

SANDWICHES COME WITH FRENCH FRIES AND PICKLE SPEAR

CLASSIC REUBEN 6FA
TENDER HOUSE-BRAISED CORNED BEEF, SAUERKRAUT, SWISS CHEESE, AND 1000 ISLAND SERVED ON

MARBLE RYE.
PAIR WITH: STEINBERG ROSE

BUFFALO RANCH CHICKEN SANDWICH &FA
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 674
TwoO 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 0Z. VEGETARIAN BURGER, WITH CHEDDAR CHEESE, LETTUCE, TOMATO, RED ONION, AND BASIL MAYO

SERVED ON A PRETZEL BUN.
PAIR WITH: DRY ROSE

ADD A SIDE
POTATO PANCAKE HOUSE-MADE BRAISED RED CABBAGE SAUERKRAUT &
WARM HOUSE-MADE GERMAN POTATO SALAD & SEASONED FRENCH FRIES
HAUS SPEZIALITAT

SCHWEINESCHNITZEL
MADE-FROM-SCRATCH, THINLY POUNDED HAND-BREADED PORK LOIN CUTLET PAN FRIED WITH CHOICE OF OUR
DILLSOBE (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

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.



