DELI SANDWICHES

Our deli meats are vegetarian fed, antibiotic and nitrate-free, open roasted single cuts
that are all natural and never processed.

Pilgrim Sandwich $9.95
Sliced roasted 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.

Ham, Fig & Brie Sandwich $8.95

Thinly sliced, apple-glazed, uncured ham, prosciutto, creamy Brie cheese, and our
Organic Classic Fig Jam. Served on a ciabatta roll.

Caprese Sandwich $8.95

Fresh mozzarella, basil, tomato, balsamic reduction and our housemade basil
mayonnaise. Served on a ciabatta roll.

Curry Mango Chicken Salad Wrap $8.95

Roasted all natural, 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.

GRILLED SANDWICHES

B.L.T. & Avocado $12

Cherrywood smoked bacon, lettuce, tomato and avocado with our housemade
basil mayonnaise. Served on toasted white bread.

Add Roasted Turkey $2.50

Fish Sandwich $12

Pan seared Alaska Cod, seasoned with our Maine Seafood Rub,

topped with cheddar cheese, our Down East Tartar Sauce and Bibb lettuce.
Served on a brioche roll.

Grass-Fed Burger® $13

A % pound patty of grass-fed beef 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 $2.50
Add Caramelized Onions $1

Add Sautéed Mushrooms $1

Add Avocado $2

Honey Mustard Grilled Chicken Sandwich $12
Marinated all natural, grilled chicken breast, cheddar, Bibb lettuce, tomato and
our Spicy Honey Mustard and Horseradish Aioli. Served on a brioche bun.

Add Cherrywood Smoked Bacon $2.50
Add Caramelized Onions $1
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LOBSTER SPECIALTIES
Lobster Roll $20

A true Maine classic done in the most classic fashion. 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 potato chips and a half sour pickle spear.

Lobster B.L.T. $24 (on cover)

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 potato chips and a half sour pickle spear.

Lobster Mac & Cheese $20

Cavatappi pasta tossed in mascarpone, fontina, Parmesan and cheddar cheeses
with 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 $20

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

CLASSICS
Classic Grilled Cheese $7

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

Add Turkey, Ham or Cherrywood Smoked Bacon $2.50
Add Tomato $1

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 $2.50

Peanut Butter & Jelly Sandwich $6

Made with our Creamy Peanut Butter and your choice of our Strawberry Jam,
Wild Maine Blueberry Jam or Concord Grape Jelly on white bread.

Served with housemade potato chips.

CAFE SPECIALTY SALADS
Classic Cobb Salad $14 Roasted Vegetable Salad $12

Chopped romaine, chunks of all natural, Mixed greens topped with roasted
roasted chicken breast, cherry tomatoes, butternut squash, Brussels sprouts,
sliced avocado, cherrywood smoked cauliflower, asparagus, carrots, candied
bacon, hard-boiled egg, green onions pecans and dried cranberries.

and crumbled blue cheese. Served with our Balsamic Fig

Served with our Olive Oil Dressing on the side.

& Balsamic Dressing on the side.

Bistro Salad $7

Roasted Beet Salad $12 Mixed greens, English cucumber,
Served on a bed of mixed greens with shredded carrot and grape tomatoes.
roasted red and golden beets, candied Served with our Olive Oil

pecans and goat cheese, topped with &9 Balsamic Dressing on the side.
frizzled shallots. Add Avocado $2

Served with our Balsamic Fig
Dressing on the side.

Salad Additions
Add Grilled Chicken $6
All Natural, Chicken Marinated in our Lemon Dijon Vinaigrette

Add Curry Mango Chicken Salad $6
Add Chopped Lobster or Lobster Salad $8

DAILY QUICHE

Daily featured ingredients, individual pastry tartlet.
Served with a mixed green salad with our

Olive Oil & Balsamic Dressing on the side $9

DAILY SOUPS

Daily Soup $5/$7
New England Clam Chowder $6/$8
Lobster Bisque $7/$9

SOUP & % SANDWICHES
Choose: Pilgrim, or Curry Mango Chicken Salad Half sandwich.
Y2 Sandwich & Daily Soup $10

15 Sandwich & Clam Chowder $12
%2 Sandwich & Lobster Bisque $12

SIDE SELECTIONS

French Fries $4

Sweet Potato Fries $5

Onion Rings $6

Served with your choice of ketchup or Habanero Mango Aioli

Housemade Potato Chips $2.50




COFFEE & ESPRESSO
BREWED COFFEE

Small12 oz.Hot.......... $2.25
Large 16 oz. Hot or Iced ... $2.75
Add Flavor Shot add $1

Espresso Single Shot .......... $1.95

Espresso Double Shot ......... $2.25

HOT ORICED 12 oz. 16 oz.
Cappuccino ...........oonnn $3.25....... $3.75
CaféLatte ................... $3.25....... $3.75
Flavored Lattes . .............. $3.75....... $4.25
Café Mocha.................. $3.75....... $4.25
Café Aulait ................. $3.25....... $3.75

TEAS & HOT CHOCOLATE
Republic of Tea Assorted Flavors ............ $2.25
Masala Chai Tea Latté
16 oz.HotorIced..................... $4.95
Tumeric Ginger Chai Decaf Latté
16 oz.HotorIced..................... $4.95
Hot Chocolate with Whipped Cream
1202, cooviiiiiiiiiiinn, $3.50

COLD BEVERAGES
Stonewall Kitchen Blueberry Lemonade ... .. .. $2.50

Lemonade ..........cooviiiiiiiniennnn... $2.50
Organic Unsweetened Iced Tea .$2.50

Half Lemonade & Half Iced Tea. $2.50

Assorted Juices, Soda & Milk . . . Prices Vary
BottledWater ...........ccovviiiiennnn... $2.25
SparklingWater ............... ..ottt $2.25

WINE & BEER

Ask for our current selections!
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Pick up our latest
cooking class catalog.

Learn how to cook like
a pro from our instructor

and guest chefs!

A great way to spend
time with friends,
family or co-workers.

(Snap for quick link
to class offerings.)
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CAFE HOURS

SUNDAY to THURSDAY 11am - 3pm
FRIDAY and SATURDAY 11am - 7pm

——=eo———

Macy’s Home Store * South Coast Plaza
3333 Bear Street ®* Costa Mesa* CA © 92627

www.macysrestaurants.com/stonewall-kitchen-cooking-school/
714-513-3940

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.

Our Café 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.

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

Café menu items, prices and hours of operation are subject to change. 080919
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