
 

 

Short Rib Grilled Cheese Sandwich..……………………….…..17 
Beef short rib with American cheese on Peasant White bread 

Steak & Cheese Sandwich……………………………………..…..19 
shaved prime rib, peppers, onions, mushrooms, cheddar cheese,              
demi-glace, French baguette 

Garlic Bread Chicken Parmesan Sandwich…….……….…..…...16  

lightly breaded, fried chicken cutlet covered with marinara sauce,            
topped with mozzarella cheese between two halves of garlic bread 
 

 

 

All sandwiches are served with sliced pickle chips and French Fries or Potato Chips.  Bread Choice:  Marble Rye, Peasant White,      
Multi-Grain Wheat, Sourdough Bread, Brioche Roll, French Baguette, Pita Bread, Croissant $2, Gluten Free Roll $3.                                          

All wraps are served on a white Tortilla wrap. 

WRAPS AND SIGNATURE SANDWICHES 

 

Buffalo Chicken Wrap………………………………………....………...16 
spicy Buffalo tenders, lettuce, tomatoes, blue cheese dressing , white wrap 
 

Chicken Caesar Wrap…………………………………………………....16 
grilled chicken, Romaine lettuce, Parmesan cheese, Stoneforge Caesar 
Dressing in a white wrap 

Greek Chicken Wrap……………………………………...……….…..…17 
grilled chicken, lettuce, tomatoes, kalamata olives, pepperoncini, red    
onion, Feta cheese, Greek dressing, white wrap 
 

BLT Wrap or Sandwich……………………………………………….....14 
Bacon, lettuce, diced tomatoes, mayo, white wrap or choice of bread. 

Apple-Cranberry Chicken Salad Sandwich ……...……...17  
Chicken salad, sliced apple, dried cranberries, lettuce, choice of 
bread 

Tavern Classic Reuben………………………….……..17  /  ½ 12  
Corned beef, Swiss cheese, sauerkraut, Thousand Island      
dressing, toasted marble rye bread 

California Turkey Sandwich…………………………….…..19  
Turkey, bacon, tomatoes, iceberg lettuce, smashed avocado, 
chipotle mayo, choice of bread 

Turkey Club………………………………………………………...20  
Turkey, tomatoes, iceberg lettuce, bacon, mayonnaise, sharp   
cheddar cheese, toasted peasant white bread 

House made  Meatball Sandwich……..………..………......18  
Stoneforge house made meatballs, marinara sauce, topped with   
Mozzarella cheese 

Lobster Roll…………..…...……………………….……….35  
fresh lobster meat, celery, mayo, grilled roll or fresh bed               
of lettuce 

Fried Fish Sandwich………..….…………………….……17  
breaded scrod, brioche roll, tartar sauce.                           

Cape Cod Reuben……………………………..…………..18 
Fried Fish, Swiss cheese, coleslaw, Thousand Island dressing, 
brioche bun 

Turkey & Trim……………………………………………....15 
sliced Turkey, stuffing, cranberry mayo, choice of bread 

Pilgrim Open Face ………………………………………………15 
open faced with roast turkey, stuffing, cranberry sauce, gravy, 
peasant white bread. 
 

                RICE BOWLS 

“The Department of Public Health advises that eating of raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially the elderly, young children under the age of 4, pregnant women and other highly 
susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness. Consult your physician or public health official for further information.”                                               

All Rice Bowls come with:                                    
steamed brown rice, avocado, and fresh vegetables       

Add a Protein    

Carne Asada (beef)…………………………….…….………. 15 
Seasoned Chicken……………………………………….…...14 
Grilled Salmon………………………………………….………17 
Grilled Shrimp…………………………………….…………….16 
Vegetarian………………………………………………………..10  

                                         Add a Sauce                                                                 
Ponzu Sauce, Light Teriyaki Sauce, Sesame Ginger Vinaigrette 

 



 

 

STONEFORGE TAVERN LUNCH MENU 
SERVED FROM 11:30 AM UNTIL 4:00 PM IN ADDITION TO DINNER MENU 

CREATE YOUR OWN CHICKEN SANDWICH 16 

STEP #1 Choose Your Bread: 

STEP #2 Choose Your Style:  Grilled |  Fried 

STEP #3 Pick Your Sauce/Heat: Buffalo, Mar inara, BBQ, 

Balsamic Glaze, Sriracha Sauce, Basil Pesto Oil, Chipotle Mayo, 

Horseradish Aioli, Blackened, Stoneforge Sweet Heat Sauce 

STEP #4 Add Your Cheese $1 Each: Amer ican, Cheddar ,  

Swiss, Fresh Mozzarella, Provolone, Crumbled Blue Cheese 

STEP #5 Top it Off: Lettuce, Tomato or  Onion $0. Bacon $2,  

Smashed Avocado $3,  Roasted Tomatoes $2, Caramelized 

Onions $1, Sautéed Mushrooms $1 

MIX N’ MATCH LUNCH PAIRINGS-PICK ANY 2 FOR 15   

Starters & Salads 

N.E. Clam Chowder, Stoneforge Chili, French Onion Soup, 

Soup of Day, Mac N’ Cheese,  

Thai Coconut Shrimp Salad, Cobb Salad, Classic BLT Wedge Salad,  

Caesar Salad 

 

Sandwich (1/2 Sandwich) & Wraps (1/2 Wrap) 

Buffalo Chicken Wrap, Chicken Caesar Wrap, Greek Chicken Wrap  

Apple-Cranberry Chicken Salad Sandwich, Tavern Classic Reuben,  

California Turkey Sandwich, House made Meatball Sandwich 

BUILD YOUR OWN SALAD OR WRAP $10 

STEP #1 Pick Your Lettuce: Iceberg, Romaine, Spinach, Mixed Greens 

STEP #2 Pick Your Toss Ins: (fir st 4 with an (*) free, each additional for  
price listed 
*Bermuda Onions  ...........  1.00   *Tomatoes……….……..1.50   Tomatoes, Roasted….3.00 
*Broccoli, Steamed .........   2.00    Red Peppers….……….1.50   Avocado…………........4.00 
*Carrots, Shredded .........   1.00    Chickpeas…….………..1.50   Kalamata Olives….…..2.50 
*Cucumbers………………..1.00    Southwest Salsa…. …..2.00   Butternut Squash…....2.00 
*Pepperoncini……………...1.00    Sliced Mushrooms….....1.00   Roasted Beets ………2.00 

 

STEP #3 Pick Your Protein(s): 
Bacon, Smoked ................ 3.00   Coconut Shrimp (4 ea) .9.00   Steak Tips……….….…9.00 
Chicken, Blackened ........   6.00   Shrimp, Grilled..……….9.00   Turkey Tips……....…... 6.00 
Chicken, Grilled ..............   6.00   Salmon, Grilled…….….9.00    
Chicken, Pecan Crusted  .10.00   Egg, Hard Boiled…......1.50 
STEP #4 Pick Your Cheese(s): 
Parmesan 2.00  /  Gorgonzola 2.00  /  Blue Cheese, Crumbled 2.00  /  Feta 2.00 
 
STEP #5 Pick Your Fruit/Nuts/Crunch: 
Dried Cranberries 2.00  /  Tortilla Strips 1.00  /  Croutons 1.00  /  
Candied Pecans 4.00 / Roasted Pears 3.00 / Roasted Apples 3.00 

STEP #6 Pick A Dressing: 

Balsamic Vinaigrette | Ranch | Cajun Ranch  

Greek  | Caesar | Blue Cheese | Italian       

Sesame Ginger | Honey Mustard | Parmesan 

Peppercorn | EVOO & Aged Balsamic  

Russian 

 
 


