APPETIZERS
French Onion Soup - 7

Crab dip - 14

Soup of the Day - Market Price

Creamy crab, Cajun seasoning,
Monterey Jack cheese, green onions,
served with tortilla chips

Bread Board - 5
Smoked garlic and thyme butter,
Mike’s hot honey, zucchini bread,
parmesan crusted loaf

Shrimp Cocktail - 15

Ahi Tuna - 16

Cheese Curds - 10

Five jumbo shrimp, horseradish cocktail
sauce, lemon GF

Blackened, sesame ginger cabbage
slaw, wasabi cream, crispy wontons

Wisconsin white cheddar, flash fried
beer batter, smoked garlic aioli V

Hummus PlatE - 8

Buffalo cauliflower - 12

Red pepper hummus, marinated
vegetables, grilled pita V

Monon Nachos - 13
Corn tortilla chips, Monterey Jack cheese,
queso, black bean corn salsa, salsa rojo,
cilantro lime crema, pulled pork with tangy
peach BBQ or grilled chicken

Vegan Nachos - 13
Corn tortilla chips, ground Beyond Meat,
vegan Violife cheese, roasted corn and black
bean salsa, avocado, salsa, diced tomato VG

Battered and fried crispy, tossed
in buffalo sauce served with celery
and carrot curls, choice of ranch
or blue cheese V

WingS - 9/16
5 or 10 wings fried, celery and carrot
curls, with choice of sauce BBQ sauce,
Buffalo, Tangy Peach BBQ served with
choice of blue cheese or ranch

Fried Green TomatoeS - 9
Hand breaded, fried golden brown,
parmesan, parsley, chipotle ranch V

BEYOND - 15

PULLED PORK - 14

POUTINE

SLIDERS

Crispy French fries, Toasted
Peppercorn cream gravy, cheese
curds, BBQ pulled pork, Cajun egg
sunny side up

ground plant based protein,
crispy French fries, cheese curds,
Toasted peppercorn cream
gravy, roasted veggies,
cajun egg sunny side up V

Select individually or make it a meal.
Choice of 2 plus choice of a side for $13.

Smoked Brisket - 5
House-smoked brisket, cheddar, BBQ sauce, pickled onion and jalapeño

Filet - 6
Seasoned center cut filet medallion, Swiss, arugula, Dijonnaise

Pickle brined Chicken - 5
Buttermilk battered pickle brined fried chicken, slab bacon, cheddar, ranch

Fried Bologna - 5
Bologna, golden velvet cheese, slab bacon, Dijonnaise

Crab Cake - 6
Crab cake, cabbage slaw, tomato marmalade

SALADS
Iceberg Wedge - 11

Southern Fried - half 10/full 14

Wedge, cherry tomato, bleu cheese
crumbles, bleu cheese dressing, red
onion, bacon, balsamic reduction

Spring mix, honey mustard vinaigrette,
fried chicken, egg, bacon, candied pecan,
bell pepper, zucchini nut bread

+ chicken 4

+ salmon 6 + steak 7

GF

Grilled Salmon - half 10/full 14

Arugula, red onion, roasted tomato,
blue cheese crumble, pistachios, balsamic
reduction, lemon herb vinaigrette,
zucchini nut bread

Spring mix, balsamic vinaigrette,
sliced strawberries, candied pecans,
goat cheese crumbles, grilled salmon,
asparagus, crispy potato straws,
zucchini nut bread

Cobb - half 10/full 14

Chicken salad plate - 12

Romaine lettuce, bleu cheese dressing,
herb marinated chicken, cherry
tomatoes, avocado, diced hard-boiled
egg, red onion, bacon, bleu cheese
crumbles, zucchini nut bread

Dressings:

Steak - half 12/full 16

Herb chicken, grapes, candied pecans,
celery, pink lady apples, creamy
dressing, arugula, zucchini nut bread

Charred Kale Chicken Caesar - half 10/full 14
Charred baby kale, crostini, parmesan,
caesar dressing, grilled chicken

BURGERS

Lemon Herb Vinaigrette • Ranch • Chipotle
Ranch • Bleu Cheese • Honey Mustard • Balsamic
Vinaigrette • Caesar • Pomegranate Açai • French

Served with a choice of 1 side. Sub a Gluten-free bun for $2 .

Monon Burger - 12

Juicy Lucy - 13

Double stacked patties, choice of cheese,
crispy slab bacon, lettuce, tomato,
pickle, onion, brioche bun

Signature patty stuffed with golden
velvet cheese, topped with crispy slab
bacon, lettuce, tomato, pickle, onion,
brioche bun

Bison Burger - 15

Lamb Burger - 15

Red Frazier Farm raised bison,
caramelized onion, bleu cheese
crumbles, bacon jam, brioche bun

Viking Farms ground lamb, feta cheese,
cucumber tzatziki sauce, lettuce,
tomato, onion, brioche bun

beyond Burger - 15

Wild mushroom and Swiss - 13

Plant based protein, choice of cheese,
smoked garlic aioli, lettuce, tomato,
pickle, onion, brioche bun V

Double stack patty, arugula, mushroom,
caramelized onions, Swiss cheese,
brioche bun

CLANCY’S TOPPER - 12

Grindstone on the Monon burgers are
hormone-free, antibiotic-free and from a
signature grind of chuck and brisket.

Double stacked burgers, American
cheese, shredded lettuce, house tartar
sauce, double decker bun

SANDWICHES

Served with a choice of 1 side. Sub a Gluten-free bun for $2 .

Smoked Brisket - 13

Fried Bologna Sandwich - 13

House smoked beef brisket, bourbon
BBQ sauce, pickled onion and jalapeño,
cheddar cheese, sourdough

Bologna, slab bacon, golden velvet cheese,
fried egg, Dijonnaise, brioche bun

Avocado BLt - 11

Buttermilk battered pickle brined fried
chicken, cheddar, bacon, ranch, brioche bun

Slab bacon, avocado, lettuce, tomato,
smoked garlic aioli, sourdough

Pickle Brined Chicken Sandwich - 12

Indiana Pork tenderloin - 12

Grilled Cheese - 10
Swiss, cheddar, parmesan, smoked garlic
thyme butter, sourdough V

Hand breaded or grilled, premium center
cut, lettuce, tomato, pickle, brioche bun

+ slab bacon 2
GF = Gluten-Free

V = Vegetarian

VG = Vegan

MAINS

Add a house or caesar salad for $4.

Chicken & Noodles -14
Flavorful broth with chicken, carrots, celery, herbs, home style egg
noodles, served over Yukon Gold mashed potatoes, green beans

Meatloaf - 16
House made blend of beef and pork, red peppers, onion,
bacon jam, grainy honey mustard glaze, served with Yukon Gold
mashed potatoes and green beans

hot honey dijon chicken - 16
Miller’s chicken breast, grilled, glazed with Hot Honey Dijon,
served with Yukon Gold mashed potatoes and roasted vegetables

STREET TACOS
Charred corn tortilla, avocado, corn salsa, cilantro lime crema,
pickled onion and jalapeño, side of tortilla chips and salsa

sirloin

Grilled Chicken

Fried Haddock

17

15

16

Fish and Chips - 17
Bier Weizengoot beer battered haddock, crispy fries, tartar sauce, coleslaw

PASTA

Add a house or caesar salad for $4.

Toscana Chicken - 17

Spaghetti Bolognese - 17

Spaghetti, lemon cream sauce, cremini
mushrooms, roasted tomatoes, grilled
chicken, basil

Blend of beef and pork, crushed tomato,
basil, parmesan

Carbonara - 15
Spaghetti, parmesan, jowl bacon,
egg yolk, heavy cream, basil

SEA

Served with choice of 2 sides.

Fried Catfish - 17

Ahi Tuna Steak - 24

Crispy cornmeal catfish, pickled onions
and jalapeños

Sesame ginger slaw, wasabi cream GF

Crab Cakes - 23

Hot honey Dijon glaze, lemon
cream sauce

Creamy cabbage slaw, tomato marmalade

Pistachio crusted salmon - 23

LAND

Served with choice of 2 sides.
Grindstone on the Monon proudly serves naturally raised Angus Beef that
is hormone-free, antibiotic-free, and source-verified.

8oz
6oz
12oz

Sirloin - 21

Stuffed Pork Chop - 21

GF

Filet Mignon - 26

Roasted tomato, garlic, parsley,
balsamic reduction GF
GF

New York Strip - 30

14oz

Ribeye - 34

Pistachio, cucumber cumin tzatziki,
tomato marmalade GF
GF

GF

House Smoked Brisket - 24
WITH CHOICE OF BBQ SAUCE

Viking Farm Lamb Lollipops - 26

House Smoked Ribs
16 Half Rack / 24 full Rack
15 spice dry rub + choose your sauce:
BBQ / bourbon BBQ / tangy peach BBQ

smokeD CHICKEN - 20
Half chicken, herb-brined and slow smoked
with hickory, choice of BBQ sauce

ADD A STEAK ENHANCEMENT
Monon Style

caramelized onions and sautéed cremini mushrooms

-2

blUE cheese crust - 3
smoked garlic and thyme butter - 1

SIDES
Served A la Carte
starting at $4 each

Sweet potato fries • Fries • Waffle fries • CAESAR SALAD
Roasted Vegetables • Grilled asparagus • Green beans
Fresh Fruit • Yukon gold mashed potatoes
White Cheddar Mac & Cheese (Add bacon for $2)
Baked Potato • House Salad • Grilled Kale

LOCAL FARMS AND PURVEYORS
Miller Amish Poultry | Tyner Pond Farms | Viking Lamb | Wildflower Ridge Honey
Red Frazier Bison | Hubbard & Cravens Coffee & Tea | Turchetti’s Salumeria
Silverthorn Farms | Piazza Produce | My Sugar Pie | delco foods
GF = Gluten-Free

V = Vegetarian

VG = Vegan

* Please tell your server if you have dietary restrictions.
Consuming raw or undercooked foods may increase risk of food-borne illness

EXECUTIVE AARON GREGORI
CHEF

