
 stonewall kitchen

CAFE 
LUNCH MENU

• C A F E  D E L I  S A N D W I C H E S  A  L A  C A R T E•
Albacore Tuna Salad wrap.......................................................................................$8.50

Solid white tuna tossed with finely chopped celery, our Farmhouse Green Relish,  
scallions, fresh parsley Bibb lettuce and mayonnaise. Served on a whole wheat wrap.

roast beef wrap................................................................................................................$8.50

Thinly sliced premium roast beef, herbed cheese spread, baby spinach,  
tomato, our Spicy Honey Mustard and our Horseradish Aioli. Served on a whole wheat wrap.

ham & brie sandwich.......................................................................................................$8.50

Thinly sliced ham, creamy Brie cheese, roasted pears and our Old Farmhouse Chutney. Served on a ciabatta roll.   

Pilgrim..................................................................................................................................$8.50

Sliced turkey breast, topped with housemade traditional herb stuffing, our New England Cranberry Relish, 
Bibb lettuce and our Cranberry Horseradish Sauce mixed with a touch of mayonnaise. 
Served on whole wheat bread.

curry mango Chicken Salad Wrap.........................................................................$8.50

Roasted chicken breast, diced and tossed with our Mango Chutney, a dash of curry, pecans,  
golden raisins, dried cranberries, mayonnaise, red peppers and celery. Served on a whole wheat wrap.

roasted portabella wrap..........................................................................................$8.50

Roasted portabella mushrooms, roasted tomatoes, caramelized onions, goat cheese,  
spinach and our Kale and Arugula Pesto. Served on a whole wheat wrap.

• C A F E  G R I L L E D  S A N D W I C H E S•
Served with housemade Maine potato chips and a dill pickle spear. 

B.L.T. & Avocado......................................................................................................................$12 
      Cherrywood smoked bacon, lettuce, vine-ripened tomatoes and avocado with  
      our housemade basil mayonnaise. Served on toasted farmhouse white bread. 
 • Add Smoked Turkey...................................................................................................$2

boozy bacon barbecue chicken sandwich.........................................................$12 
Grilled chicken breast, our Boozy Bacon Barbecue Sauce, cheddar cheese, caramelized onions, lettuce,  
tomato and our Horseradish Aioli. Served on a brioche roll.

 • Add Cherrywood Smoked Bacon.................................................................................$2

Black Angus Burger*.........................................................................................................$12 
A ½ pound of Grade A, fresh Angus burger grilled to perfection! Topped with vine-ripened tomatoes,  
Bibb lettuce and our award-winning Roasted Garlic & Onion Jam. Served on a brioche roll.

 • Add Cheddar, Swiss or American Cheese......................................................................$1

 • Add Blue Cheese..................................................................................................... $2

 • Add Cherrywood Smoked Bacon.................................................................................$2

 • Add Caramelized Onions...........................................................................................$1

 • Add Sautéed Mushrooms............................................................................................$1

 • Add Avocado..........................................................................................................$2

fish Sandwich.........................................................................................................................$12
Pan seared haddock, lightly seasoned with our Maine Seafood Rub, topped with cheddar cheese,  
our Downeast Tartar Sauce and Bibb lettuce. Served on a brioche roll.

the rachel................................................................................................................................$12 
Thinly sliced oven roasted turkey pastrami, swiss cheese, sauerkraut and coleslaw made  
with Thousand Island dressing, grilled to perfection on rye bread 

spicy chili bacon pulled pork sandwich.............................................................$12 
Roasted pulled pork, cheddar cheese and our Spicy Chili Bacon Jam. Served on a brioche roll.

•D A I LY  S O U P S•
Daily Soup.............................$5/$7

New England Clam Chowder.....$6/$8

Lobster Bisque........................$7/$9

• S O U P  &  ½  S A N D W I C H E S•
The following sandwiches are  

available to create ½ sandwich and 
soup/chowder/bisque combinations: 

Pilgrim, Tuna Salad and  
Curry Mango Chicken Salad.

• ½ Sandwich & Daily Soup.........$10 

• ½ Sandwich & Clam Chowder...$11 

• ½ Sandwich & Lobster Bisque....$12 

• C A F E  H O U R S•
Monday-Saturday  8am-4pm

Sunday  9am-4pm
Breakfast served until 10:30am

Cafe Kitchen closes at 3pm

Deli case, baked goods and beverages  
are available for purchase until 4pm.

• C A F E  C L A S S I C S•
hot dog.........................................................................................................................................$8

All beef, served on a buttered and grilled New England hot dog roll.  
Served with housemade Maine potato chips, a dill pickle spear and your  
choice of our Farmhouse Ketchup, Ballpark Mustard and Farmhouse Green Relish.

mac & cheese..............................................................................................................................$8

Cavatappi pasta tossed in mascarpone, fontina, Parmesan and cheddar cheeses,  
topped with herbed breadcrumbs and baked until golden brown.

 • Add Cherrywood Smoked Bacon.................................................................................$2

classic grilled cheese......................................................................................................$7

White American cheese layered between farmhouse white bread and grilled until golden brown. 
Served with housemade Maine potato chips and a dill pickle spear. 

 • Add Turkey, Ham, or Cherrywood Smoked Bacon...........................................................$2

Peanut butter & jelly sandwich...............................................................................$6

Made with our Creamy Peanut Butter and a choice of our Strawberry Jam, Wild Maine Blueberry Jam  
or Concord Grape Jelly on farmhouse white bread. Served with housemade Maine potato chips.

Gluten Free Bread 
Available Upon Request ....... $1.25

*Consuming raw or undercooked foods such as meats, 
poultry, shellfish, seafood and eggs may increase your 
risk of foodborne illness.

Fall/Winter 2016

Please notify the server when ordering if you have a 
food allergy. While we clean and sterilize our food 
prep equipment, we prepare menu items on shared 
equipment and are not an allergy-free facility.

• S I D E  S E L E C T I O N S•
French Fries................................$4          
Sweet Potato Fries.........................$5         
Onion Rings................................$6

Served with your choice of our  
Country Ketchup, Farmhouse Ketchup 

or Habanero Mango Aioli.

Housemade                                
Maine Potato Chips.................$2.50

Crispy Brussels Sprouts with 
Cherrywood Smoked Bacon  
Crumbles. Served with our  
Sriracha Aioli..............................$6

Cafe menu items, prices and hours of operation  
are subject to change.



OUR STORY

Jim Stott and Jonathan King
Creators of STONEWALL KITCHEN

It was the night before the opening day at the farmers’ market and there we were—
3:00 a.m. in the small kitchen hand-labeling and filling jars with jam we had just 
cooked on our small four-burner stove. After a first day sell-out we figured we might 
be onto something and continued to “head to market” every Saturday at the crack of 
dawn for the next five years. Whatever local produce was fresh and abundant was 
crafted into our product line: vinegars, oils, pesto, jams and baked goods. Our eclectic 
mix sold out at almost every farmers’ market and later at the country fairs and 
festivals we attended. People liked our product, but they were also intrigued by our 
presentation and displays.

Our company strives to continually create and expand our offerings for flavorful, 
good tasting products and wonderful experiences and look forward to introducing 
many new products.

We have been fortunate to share our passion for cooking and stay true to our mission; 
to create innovative, quality specialty foods and complementary products that 
inspire our guests every day.

COFFEE & ESPRESSO
stonewall kitchen  
Coastal Morning Coffee 
    small................................................ $2.25 
    large................................................ $2.75

Espresso double shot....... $2.25

Cappuccino 
     12 oz. hot or iced............................. $3.25

Cafe Latté 
     16 oz hot or iced.............................. $3.75

signature LattÉs 
    16 oz...............................................$4.25

Cafe Mocha 
    16 oz hot or iced............................... $4.25

Cafe au Lait   
    12 oz.............................................. $3.25

Macchiato 
    Double shot of espresso with  
     a dollop of foam............................... $3.25

Extra shot of espresso or one of  
our flavored syrups for any drink..................$1.25

TEAS & HOT CHOCOLATE 
Republic of Tea 
assorted flavors................. $2.25

Oregon Chai Tea LattÉ 
    16 oz hot or iced............................... $4.25

Hot Chocolate  
with whipped cream 
    12 oz............................................ $3.50 
 

COLD BEVERAGES
Lemonade.................................... $2.25

Brewed Unsweetened  
Iced Tea........................................ $2.25

Half Lemonade & Half  
Iced Tea........................................ $2.25

assorted juices, soda  
and milk........................... Assorted Prices

stonewall kitchen  
Bottled Water........................ $2.25

Saratoga Sparkling  
Water .............................................$2.25 

WINE & BEER 
Wine splits and local micro brews are available.

lobster Specialties

cafe specialty salads

Our stonewall kitchen Cafe  
was added to this facility in 2003.  

This attractive and welcoming eatery 
offers deliciously prepared, fresh 

food from talented chefs who choose 
products from local growers, artisans 

and suppliers, whenever possible 
to create a variety of stonewall 

kitchen signature menu items.

•  Add Grilled Chicken Breast..........................................$6 

•  Add Tuna Salad or Curry Mango Chicken Salad.............$6 

•  Add Fresh Lobster Salad.............................................Mp 

salad additions

Lobster Roll...........................................................................................................................MP

A true Maine classic done in the most classic fashion. Fresh, local lobster meat tossed lightly with mayonnaise  
and celery, served on a buttered and grilled New England hot dog roll with Bibb lettuce. Served with housemade  
Maine potato chips and a dill pickle spear.

Lobster B.L.T...........................................................................................................................MP

Fresh, local lobster meat lightly tossed in mayonnaise with finely chopped celery, topped with cherrywood  
smoked bacon, lettuce and local vine-ripened tomatoes, served on toasted brioche bread with our  
housemade basil mayonnaise. Served with housemade Maine potato chips and a dill pickle spear.

Lobster Mac & Cheese........................................................................................................MP

Cavatappi pasta tossed in mascarpone, fontina, Parmesan and cheddar cheeses with fresh, local lobster                 
meat, topped with herbed breadcrumbs and baked until golden brown. Served with a mixed green salad                 
with our Olive Oil & Balsamic Dressing on the side.

lobster Cobb Salad............................................................................................................MP

Chopped romaine, chunks of lobster meat, roasted tomatoes, sliced avocado, cherrywood smoked  
bacon, hard-boiled egg, green onions and crumbled blue cheese. Served with one of our Cheddar 
Asiago Cheese Sticks and our Olive Oil & Balsamic Dressing on the side. 

lobster & brie grilled cheese....................................................................................MP

Fresh, local lobster meat, creamy Brie cheese and caramelized onions. Grilled to perfection on  
farmhouse white bread. Served with housemade Maine potato chips and a dill pickle spear

classic cobb salad..............................................................................................................$14

Chopped romaine, chunks of roasted chicken breast, roasted tomatoes, sliced avocado, cherrywood 
smoked bacon, hard-boiled egg, green onions and crumbled blue cheese. Served with one of our Cheddar 
Asiago Cheese Sticks and our Olive Oil & Balsamic Dressing on the side.

Roasted beet salad.............................................................................................................$12

Served on a bed of mixed greens with roasted red and golden beets, candied pecans and goat cheese, topped  
with frizzled shallots. Served with one of our Cheddar Asiago Cheese Sticks and our Balsamic Fig Dressing on the side.

roasted vegetable salad...............................................................................................$12

Mixed greens topped with roasted butternut squash, Brussels sprouts, cauliflower, asparagus, carrots, candied pecans and 
dried cranberries. Served with one of our Cheddar Asiago Cheese Sticks and our Balsamic Fig Dressing on the side.

Bistro salad..............................................................................................................................$5

Mixed greens, English cucumber, shredded carrot and grape tomatoes. Served with our  
Olive Oil & Balsamic Dressing on the side.

*Consuming raw or undercooked foods such as meats, poultry, shellfish, seafood and eggs may increase your risk of foodborne illness.

Fall/Winter 2016

Please notify the server when ordering if you have a food allergy. While we clean and sterilize our food prep equipment, we prepare menu items  
on shared equipment and are not an allergy-free facility.

C A F E  I N F O R M AT I O N 
2 Stonewall Lane | York, ME 03909 

207.351.2719

For directions and to view  
our current menu, please visit 

stonewallkitchen.com/cafe

Cafe menu items, prices and hours of operation are subject to change.


