
Before placing your order with STONEFIRE Grill, please inform a manager of any food allergies or special dietary needs within your party.  Our team 

will always do its best to accommodate you. Please know that our restaurants use ingredients that contain all major FDA allergens (peanuts, tree nuts, 

eggs, fish, shellfish, milk, soy and wheat).  Recommendations and/or suggestions made by STONEFIRE Grill and its staff should never, at any time or 

for any reason, be substituted for the expert advice of a medical doctor.  If you have a severe food allergy or dietary restriction, please contact your 

physician before dining with us. 

The nutritional information provided is based on STONEFIRE Grill’s recipes and is a compiled analysis utilizing industry standard software, nutrient 

data from STONEFIRE’s suppliers, USDA and the nutrient database analysis of STONEFIRE’s recipes. The rounding up of figures is based upon FDA 

guidelines. STONEFIRE Grill, Inc. provides nutritional and allergen information for its menu items that is as complete as possible. However, please pay 

special attention to the following: (a) Limited time offers, test or new menu items and/or specials may not be included in the nutritional information 

contained herein. (b) Special or modified orders will alter the nutritional information contained herein. (c) From time to time, STONEFIRE Grill may 

obtain products from new, different or substitute vendors/suppliers, which may alter the nutritional information contained herein. (d) Menu item 

ingredients are based upon proprietary recipes and standardized portions, but variations may occur based upon ordinary differences inherent in the 

preparation and season of the year. (e) Every STONEFIRE menu item is freshly prepared by hand, individually, and as such, serving sizes may vary. 

This document is updated from time to time in an effort to reflect the current nutritional value and allergen content of our menu items and to provide 

this information to our valued guests. Enjoy!
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SALADS  * Analysis does not include dressing. Suggested dressing portions listed next to salads in ounces. 

Garden Salad 

     Individual  (1.5 oz.) 1 35 0 0 45 8 3 2

     Petite  (2 oz.) 1 70 0.5 0 85 15 5 4

     Small  (4 oz.) 2 60 0.5 0 75 13 5 4

     Medium  (6 oz.) 3 60 0.5 0 85 13 5 4

     Large  (8 oz.) 5 50 0.5 0 65 11 4 3

Caesar 

     Individual  (2 oz.) 1 50 2 1 120 5 2 3

     Petite  (2.5 oz.) 1 80 2.5 1 140 9 3 5

     Small (4 oz.) 2 45 2 1 90 5 2 3

     Medium  (6 oz.) 3 50 2 1 85 8 3 3

     Large (8 oz.) 5 70 3 1 140 8 3 4

     Caesar Dressing 1 oz. 140 15 3 170 1 0 2

Caesar with Chicken

     Petite  (2.5 oz.) 1 190 5 2 190 7 2 28

     Small  (4 oz.) 2 140 3.5 1 130 6 2 21

     Medium  (6 oz.) 3 180 4 1 135 8 3 27

     Large  (8 oz.) 5 180 5 2 190 8 3 25

     Caesar Dressing 1 oz. 140 15 3 170 1 0 2

Cartwheel 

     Individual  (1 oz.) 1 150 3.5 0 390 25 6 5

     Petite  (1.5 oz.) 1 250 9 1 520 36 9 7

     Small  (2.5 oz.) 2 230 7.5 1 475 35 8 7

     Medium  (3.5 oz.) 3 240 8 1 515 36 9 8

     Large  (5 oz.) 5 190 6 1 396 29 7 6

     Cilantro Vinaigrette 1 oz. 120 12.5 2 260 3 0 0

Traditional Greek

     Individual  (1 oz.) 1 110 6 1.5 350 12 3 4

     Petite  (1.5 oz.) 1 220 13 6 760 20 5 8

     Small  (2.5 oz.) 2 160 9.5 3.5 540 15 4 6

     Medium  (3.5 oz.) 3 160 10 4 570 16 4 7

     Large  (4 oz.) 5 130 8 3 460 13 4 6

     Olive Oil Vinaigrette 1 oz. 120 13.5 2 295 1 < 1 0

STONEFIRE'S BBQ Chopped with Chicken 

     Petite  (2 oz.) 1 610 14 3 360 80 15 42

     Small  (4 oz.) 2 590 15 4.5 375 79 15 37

     Medium  (6 oz.) 3 670 15 4 450 92 18 45

     Large  (8 oz.) 5 500 12 4 320 63 12 36

     Buttermilk Ranch 1 oz. 90 8 1.5 105 1 0 < 1

STONEFIRE'S BBQ Chopped with Tri Tip 

     Petite  (2 oz.) 1 630 17 5 1730 89 17 36
     Small  (4 oz.) 2 610 17 5 1370 85 16 32

     Medium  (6 oz.) 3 690 17 5 1780 100 20 39

     Large  (8 oz.) 5 520 15 5 1515 70 14 31
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     Buttermilk Ranch 1 oz. 90 8 1.5 105 1 0 < 1

STONEFIRE'S BBQ Chopped with Quinoa 

     Petite 1 570 13 2 490 95 15 21

     Small 2 560 14 4 470 89 16 21

     Medium 3 630 13 3 580 106 20 25

     Large 5 460 11 3 440 75 13 18

     Buttermilk Ranch 1 oz. 90 8 1.5 105 1 0 < 1

Italian Chopped with Chicken 

     Petite (2 oz.) 1 420 15 8 680 27 6 42

     Small  (3 oz.) 2 360 11.5 5.5 555 26 7 37

     Medium  (4 oz.) 3 410 14 6 660 31 8 42

     Large  (5 oz.) 5 360 12 6 580 27 7 37

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Italian Chopped with Salami 

     Petite (2 oz.) 1 500 31 13 1560 27 6 29

     Small  (3 oz.) 2 450 28 11.5 1440 27 7 26

     Medium  (4 oz.) 3 500 30 12 1585 32 8 29

     Large  (5 oz.) 5 450 27 11 1410 27 7 26

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Italian Chopped with Quinoa 

     Petite (2 oz.) 1 380 14 7 810 42 6 21

     Small  (3 oz.) 2 320 11 5 650 37 8 22

     Medium  (4 oz.) 3 365 12 6 790 46 10 21

     Large  (5 oz.) 5 320 11 5 690 39 8 18

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Spinach with Chicken 

     Petite  (1.5 oz.) 1 370 18 6 360 18 10 37

     Small  (2.5 oz.) 2 310 14 5.5 350 17 9 30

     Medium  (3.5 oz.) 3 420 18 6 475 29 10 38

     Large  (4 oz.) 5 360 15 5 395 24 8 33

     Roasted Red Pepper Vinaigrette 1 oz. 120 12.5 2 210 2 0 0

Spinach with Quinoa

     Petite  (1.5 oz.) 1 330 17 5 490 33 10 16

     Small  (2.5 oz.) 2 270 13 5 450 28 10 15

     Medium  (3.5 oz.) 3 378 16 5 610 43 12 18

     Large  (4 oz.) 5 320 14 4 510 37 10 14

     Roasted Red Pepper Vinaigrette 1 oz. 120 12.5 2 210 2 0 0

Cobb with Chicken 

     Petite  (1 oz.) 1 780 52 18 1940 11 5 65

     Small  (2 oz.) 2 550 35 12 1380 10 4 48

     Medium  (3 oz.) 3 640 41 15 1575 12 5 56

     Large  (4 oz.) 5 570 36 14 1412 10 4 50

     Olive Oil Vinaigrette 1 oz. 120 13.5 2 295 1 < 1 0

Cobb with Quinoa

     Petite  (1 oz.) 1 740 51 17 2070 26 5 44
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     Small  (2 oz.) 2 510 34 12 1480 20 5 32

     Medium  (3 oz.) 3 598 39 14 1700 26 7 36

     Large  (4 oz.) 5 530 35 13.5 1530 22 6 31

     Olive Oil Vinaigrette 1 oz. 120 13.5 2 295 1 < 1 0

Grilled Salad with Chicken 

     Petite  (1 oz.) 1 360 16 7 360 18 10 38

     Small  (2 oz.) 2 310 14.5 6.5 365 17 9 30

     Medium  (3 oz.) 3 350 16 7 385 18 9 36

     Large  (4 oz.) 5 300 14 6 315 15 8 31

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Grilled Salad with Tri Tip 

     Petite  (1 oz.) 1 380 20 8 1860 27 12 32

     Small  (2 oz.) 2 320 17 8 1360 23 10 26

     Medium  (3 oz.) 3 370 19 8 1710 26 11 30

     Large  (4 oz.) 5 320 16 7 1510 22 10 26

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Grilled Salad with Quinoa

     Petite  (1 oz.) 1 320 15 6 490 33 10 17

     Small  (2 oz.) 2 280 14 6 460 28 10 15

     Medium  (3 oz.) 3 80 15 6 510 32 11 16

     Large  (4 oz.) 5 260 13 5 430 28 9 13

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

South of the Border with Chicken 

     Petite  (2 oz.) 1 710 25 5 210 82 13 42

     Small  (3 oz.) 2 530 19 5 270 61 9 31

     Medium  (4 oz.) 3 570 20 5 255 61 9 37

     Large  (5 oz.) 5 490 18 5 300 51 8 33

     Chili Lime Vinaigrette 1 oz. 130 14 2 110 2 1 1

South of the Border with Tri Tip

     Petite  (2 oz.) 1 740 29 6 1700 91 15 36

     Small  (3 oz.) 2 540 21 6 1265 67 11 27

     Medium  (4 oz.) 3 590 23 6 1580 69 11 32

     Large  (5 oz.) 5 510 21 6 1495 58 10 28

     Chili Lime Vinaigrette 1 oz. 130 14 2 110 2 1 1

South of the Border with Quinoa

     Petite  (2 oz.) 1 670 24 4 340 97 13 21

     Small  (3 oz.) 2 490 18 4 370 72 10 16

     Medium  (4 oz.) 3 520 19 4 380 75 11 17

     Large  (5 oz.) 5 460 17 4 420 64 9 15

     Chili Lime Vinaigrette 1 oz. 130 14 2 110 2 1 1

Jeanette's Mediterranean Chicken Salad

     Petite (3 oz.) 580 2 4 220 60 19 32

     Lemon Tahini Dressing I oz. 75 9 2 126 2 0 3

Asian Salad with Chicken

     Petite  (2 oz.) 1 650 33 3 380 47 8 41
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     Regular  (3 oz.) 3 510 26 2 295 42 7 30

     Sesame Ginger 1 oz. 90 7 1 335 6 0 0

Asian Salad with Quinoa

     Petite  (2 oz.) 1 610 32 2 510 62 8 20

     Regular  (3 oz.) 3 460 24 2 420 56 8 9

     Sesame Ginger 1 oz. 90 7 1 335 6 0 0

Asian Salad with Seared Ahi

     Petite (2 oz.) 630 31 3 360 47 8 43

Seared Ahi + Arugula

     Petite (2 oz.) 1 300 15 3 110 13 7 33

     Lemon + Olive Oil 1 oz 130 14 2 25 1 0 0

Grilled Vegetable Salad 

     Regular  (2 oz.) 1 420 36 10 1050 15 5 11

     Balsamic Vinaigrette 1 oz. 120 12 2 75 2 0 0

Grilled Vegetable Salad with Chicken 

     Regular  (2 oz.) 1 700 42 11 1170 15 5 64

     Balsamic Vinaigrette 1 oz. 120 12 2 75 2 0 0

Grilled Vegetable Salad with Tri Tip 

     Regular  (2 oz.) 1 740 49 14 4160 33 10 51

     Balsamic Vinaigrette 1 oz. 120 12 2 75 2 0 0

Grilled Vegetable Salad with Quinoa 630

     Regular  (2 oz.) 1 630 37.5 10 1240 30 5 14

     Balsamic Vinaigrette 1 oz. 120 12 2 75 2 0 0

Keen Green

     Petite  (Dressing Included) 2 460 32 7 1010 34 9 16

Healthy Hybrid

     Petite  (Dressing Included) 2 370 22 3.5 740 37 8 9

Roasted Corn & Arugula 

     Petite (2 oz.) 2 320 18 5 390 28 6 14

     Tomato Basil Vinaigrette 1 oz. 130 13.5 2 125 2 0 0

Golden State Kale

     Petite (2 oz.) 2 260 8 1 490 46 8 8

     Lemon Tahini Dressing 1 oz. 75 8.5 1.5 126 2 0 3

The A.B.G.

     Petite (2 oz.) 2 210 15 6 460 10 3 10

     Balsamic Vinaigrette 1 oz. 115 12 2 75 2 0 0

Add Ons *Analysis is by the ounce.

     Chicken 1 oz. 50 1 0 20 0 0 9

     Tri Tip 1 oz. 50 2 1 520 3 1 7

     Quinoa 1 oz. 30 1 0 70 5 1 1

DRESSINGS  * Analysis is based on a 2 oz. serving.

Balsamic Vinaigrette 2 oz. 230 24 3.5 150 3 0 0

Bleu Cheese 2 oz. 210 20 6 450 1 0 3

Buttermilk Ranch 2 oz. 170 16 3 210 2 0 < 1
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Caesar 2 oz. 270 30 6 340 2 0 4

Chili Lime Vinaigrette 2 oz. 260 27 4.5 220 4 2 2

Cilantro Vinaigrette 2 oz. 240 25 4 520 5 0 0

Dijon Mustard Vinaigrette 2 oz. 280 30 4.5 200 1 0 1

Lemon Tahini Dressing 2 oz. 150 17 3 252 4 0 6

Lemon + Olive Oil Dressing 2 oz. 260 28 4 50 2 0 0

Olive Oil Vinaigrette 2 oz. 240 27 3.5 590 1 < 1 0

Peanut Coleslaw Dressing 2 oz. 410 36 6 1500 21 0 0

Roasted Red Pepper Vinaigrette 2 oz. 240 25 3.5 420 4 0 0

Sesame Ginger 2 oz. 170 14 2 670 12 0 0

Tomato Basil Vinaigrette 2 oz. 260 27 4 250 4 0 0

            WRAPS  * Analysis does not include dressing. Suggested dressing portions listed next to wraps in ounces. 

Garden Salad 
     Petite  (2 oz.) 1 330 8 3.5 460 56 7 10

     Small  (4 oz.) 2 190 4 2 255 32 5 6

Caesar Salad
     Petite  (2.5 oz.) 1 340 9.5 4.5 510 50 5 11

     Small  (4 oz.) 2 180 5 2.5 275 26 3 6

     Caesar Dressing 1 oz. 135 15 3 170 1 0 2

Caesar with Chicken
     Petite  (2.5 oz. ) 1 460 13 5 570 50 5 35

     Small (4 oz.) 2 270 7 3 315 26 3 24

     Caesar Dressing 1 oz. 140 15 3 170 1 0 2

Cartwheel 
     Petite  (1.5 oz.) 1 500 16 4.5 870 76 10 13

     Small  (2.5 oz.) 2 380 11.5 2.5 665 57 9 11

     Cilantro Vinaigrette 1 oz. 120 12.5 2 260 3 0 0

Traditional Greek
     Petite  (1.5 oz.) 1 470 20 9 1120 59 7 14

     Small  (2.5 oz.) 2 290 13 5 725 35 5 9

     Olive Oil Vinaigrette 1 oz. 120 13.5 1.8 295 1 < 1 0

STONEFIRE'S BBQ Chopped with Chicken 
     Petite  (2 oz.) 1 870 21 7 730 121 17 48

     Small  (4 oz.) 2 670 18.5 6.5 550 87 14 38

     Buttermilk Ranch 1 oz. 90 8 1.5 105 1 0 < 1

STONEFIRE'S BBQ Chopped with Tri Tip 
     Petite  (2 oz.) 1 630 17 4.5 1730 89 17 36

     Small  (4 oz.) 2 680 21 7.5 1545 93 16 34

     Buttermilk Ranch 1 oz. 90 8 1.5 105 1 0 < 1

STONEFIRE'S BBQ Chopped with Quinoa
     Petite  (2 oz.) 1 830 20 6 860 136 17 27

     Small  (4 oz.) 2 1280 35 12 1290 194 30 45

     Buttermilk Ranch 1 oz. 90 8 1.5 105 1 0 < 1
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Italian Chopped with Chicken 
     Petite (2 oz.) 1 680 22 11 1050 68 8 48

     Small  (3 oz.) 2 480 15 7.5 725 45 8 40

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Italian Chopped with Salami 
     Petite (2 oz.) 1 740 35 16 1990 70 8 36

     Small  (3 oz.) 2 450 19 9 1035 46 8 23

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Italian Chopped with Quinoa
     Petite (2 oz.) 1 640 21 10 1180 83 8 27

     Small  (3 oz.) 2 890 28 14 1640 111 17 48

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Spinach with Chicken 
     Petite  (1.5 oz.) 1 630 25 10 730 59 12 43

     Small  (2.5 oz.) 2 440 17.5 7 535 38 10 33

     Roasted Red Pepper Vinaigrette 1 oz. 120 12.5 2 210 2 0 0

Spinach with Quinoa
     Petite  (1.5 oz.) 1 590 24 9 860 74 12 22

     Small  (2.5 oz.) 2 810 33 13 1260 96 22 35

     Roasted Red Pepper Vinaigrette 1 oz. 120 12.5 2 210 2 0 0

Cobb with Chicken 
     Petite  (1 oz.) 1 1040 59 22 2310 52 7 71

     Small  (2 oz.) 2 680 38.5 14 1565 30 5 51

     Olive Oil Vinaigrette 1 oz. 120 13.5 2 295 1 < 1 0

Cobb with Quinoa
     Petite  (1 oz.) 1 1000 58 21 2440 67 7 50

     Small  (2 oz.) 2 1290 75 27 3320 81 12 70

     Olive Oil Vinaigrette 1 oz. 120 13.5 2 295 1 < 1 0

Grilled Salad with Chicken 
     Petite  (1 oz.) 1 620 23 10 730 59 12 44

     Small  (2 oz.) 2 440 18 8 550 38 10 33

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Grilled Salad with Tri Tip 
     Petite  (1 oz.) 1 780 41 14 2330 68 14 38

     Small  (2 oz.) 2 450 20 9 1545 44 11 29

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

Grilled Salad with Quinoa
     Petite  (1 oz.) 1 580 22 9 860 74 12 23

     Small  (2 oz.) 2 820 34 15 1290 96 21 35

     Dijon Mustard Vinaigrette 1 oz. 140 15 2 100 1 0 1

South of the Border with Chicken 
     Petite  (2 oz.) 1 980 32 8 590 125 15 49

     Small  (3 oz.) 2 660 22 6.5 455 82 10 34

     Chili Lime Vinaigrette 1 oz. 130 13.5 2 110 2 1 1
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South of the Border with Tri Tip
     Petite  (2 oz.) 1 1010 36 9 2080 134 18 42

     Small  (3 oz.) 2 670 24 7.5 1450 88 12 30

     Chili Lime Vinaigrette 1 oz. 130 13.5 2 110 2 1 1

South of the Border with Quinoa
     Petite  (2 oz.) 1 940 31 7 720 140 15 28

     Small  (3 oz.) 2 1250 42 12 1100 184 22 37

     Chili Lime Vinaigrette 1 oz. 130 13.5 2 110 2 1 1

Asian Salad 
     Petite  (2 oz.) 1 910 41 7 750 89 10 48

     Sesame Ginger 1 oz. 90 7 1 335 6 0 0

Asian Salad with Quinoa
     Petite  (2 oz.) 1 870 40 6 880 104 10 27

     Sesame Ginger 1 oz. 90 7 1 335 6 0 0

A LA CARTE GRILL 
Mesquite BBQ Chicken 
     Whole 4 460 23 6.5 585 11 0 47

     Half 2 540 23 6.5 585 11 0 47

Lemon Garlic Chicken 
     Whole 4 630 45 9.5 895 7 1 48

     Half 2 700 53 10.5 1170 7 < 1 48

Mesquite BBQ Chicken Breast 
     Chicken Breast 2 300 10.5 3 405 8 0 40

     Skinless Chicken Breast 2 260 5 1 410 8 0 42

Lemon Garlic Chicken Breast
     Chicken Breast 2 560 39.5 7 1130 7 < 1 42

     Skinless Chicken Breast 2 510 34 5.5 1130 7 < 1 43

Mesquite BBQ Tri Tip 
     Whole 8 270 8 3 2550 24 3 27

     Half 4 270 8.5 3 2550 24 3 27

Pepper Garlic Tri Tip 
     Whole 8 270 14 6 2115 12 3 27

     Half 4 270 14 6 2135 13 3 27

Baby Back Ribs 
     Full 3 560 31 11 815 18 0 46

     Half 2 420 23 8.5 610 14 0 35

Lemon Garlic Salmon 
     A One Pound Filet 4 400 33 5 775 4 0 21

     A Half Pound Filet 2 400 33 5.5 770 4 < 1 21

Sesame Glazed Salmon 
     A One Pound Filet 4 300 20 4 475 7 0 21

     A Half Pound Filet 2 300 20.5 3.5 475 8 0 21

Shrimp
     Full 4 410 26 3.5 930 20 3 27
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     Half 2 400 26 3.5 1370 19 2 27

   INDIVIDUAL MEALS  * Analysis does not include choice of individual salad & 2 breadsticks. 

Half Chicken Meal
     Mesquite BBQ 2 460 23 6.5 585 11 0 47

     Lemon Garlic 2 700 52.5 10.5 1170 7 < 1 48

Chicken Breast Meal
     Mesquite BBQ 2 300 10.5 3 405 8 0 40

     Lemon Garlic 2 560 39.5 7 1130 7 < 1 42

Petite Tri Tip Meal
     Mesquite BBQ 1 430 13 4.5 4000 40 4 40

     Pepper Garlic 1 380 18 8 3230 19 4 40

Tri Tip Meal
     Mesquite BBQ 2 370 11.5 4 3505 33 4 37

     Pepper Garlic 2 350 17 7.5 2930 17 4 37

Baby Back Rib Meal
     Full Slab 3 560 31 11 815 18 0 46

     Half Slab 2 420 23 8.5 610 14 0 35

1/4 Chicken & Tri Tip Combination
     Mesquite BBQ Chicken & Mesquite BBQ Tri Tip 2 430 18 5.5 2205 24 2 43

     Mesquite BBQ Chicken & Pepper Garlic Tri Tip 2 420 20.5 7 1885 15 2 43

     Lemon Garlic Chicken & Mesquite BBQ Tri Tip 2 550 32.5 7.5 2535 22 3 44

     Lemon Garlic Chicken & Pepper Garlic Tri Tip 2 540 35 9 2220 13 3 44

1/4 Chicken & Rib Combination
     Mesquite BBQ Chicken & Rib 2 450 23.5 7.5 600 13 0 41

     Lemon Garlic Chicken & Rib 2 560 38 9.5 930 11 0 42

Chicken Breast & Rib Combination
     Mesquite BBQ Chicken Breast & Rib 2 520 22.5 7 715 15 0 58

     Lemon Garlic Chicken Breast & Rib 2 770 51.5 11 1500 14 < 1 59

     Skinless Mesquite BBQ Chicken Breast & Rib 2 470 16.5 5.5 720 15 0 60

     Skinless Lemon Garlic Chicken Breast & Rib 2 730 46 9.5 1505 14 < 1 61

Chicken Breast & Tri Tip Combination
     Mesquite BBQ Chicken Breast & Mesquite BBQ Tri Tip 2 510 17 5 2320 26 2 60

     Mesquite BBQ Chicken Breast & Pepper Garlic Tri Tip 2 510 22 8.5 2005 17 2 60

     Lemon Garlic Chicken Breast & Mesquite BBQ Tri Tip 2 750 46 9 3040 24 3 61

     Lemon Garlic Chicken Breast & Pepper Garlic Tri Tip 2 760 51 12.5 2725 15 3 61

     Skinless Mesquite BBQ Chicken Breast & Mesquite BBQ Tri Tip 2 460 11 3.5 2325 26 2 62

     Skinless Mesquite BBQ Chicken Breast & Pepper Garlic Tri Tip 2 470 16.5 7 2010 17 2 62

     Skinless Lemon Garlic Chicken Breast & Mesquite BBQ Tri Tip 2 710 40 7.5 3045 24 3 63

     Skinless Lemon Garlic Chicken Breast & Pepper Garlic Tri Tip 2 720 45.5 11 2730 15 3 63

Tri Tip & Rib Combination
     Mesquite BBQ Tri Tip & Rib 2 430 18 6.5 2285 27 2 38

     Pepper Garlic Tri Tip & Rib 2 440 23.5 10 1970 18 2 38

Salmon Meal
     Lemon Garlic 2 400 33 5.5 770 4 < 1 21
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     Sesame Glazed 2 300 20.5 3.5 475 8 0 21

Shrimp Meal
     Lemon Garlic 2 400 26 3.5 1370 19 2 27

              KID'S MENU  * Analysis does not include side item (where  applicable).

7 Inch Cheese Pizza 1 640 18 8 1560 84 3 32

7 Inch Pepperoni Pizza 1 830 34 17 2130 84 3 42

Pasta with Butter & Cheese 1 680 51 31 910 38 2 20

Pasta with Marinara 1 290 8 3 780 46 4 7

Chicken Strips 1 680 35 10 1380 55 4 34

Macaroni & Cheese 1 810 41 25 1080 72 4 38

Cheese Quesadilla 1 450 21 12 760 42 2 20

Kids Baby Back Ribs 1 450 38 15 1130 45 3 47

                                                    SIDES
STONEFIRE'S Chicken Tortilla Soup 
     Small 2 180 7.5 2 500 13 3 14

     Large 3 270 11 2 870 21 4 19

Quinoa
     Individual 1 230 10 1 475 29 3 6

     Small 2 180 8 1 380 23 3 5

     Medium 4 180 8 1 380 23 3 5

     Large 6 240 11 1 505 31 4 6

Garlic Mashed Potatoes 
     Kids 1 160 7 4 280 22 2 3

     Individual 1 210 9 5 370 29 3 4

     Small 2 210 9 5 370 29 3 4

     Medium 4 170 7 4 295 23 2 3

     Large 6 200 9 5 360 28 3 4

Cowboy Beans 
     Individual 1 160 3 0 580 27 5 7

     Small 2 140 2 0 485 23 5 6

     Medium 4 110 2 0 410 20 4 5

     Large 6 150 2 0 555 26 5 7

Nutty Coleslaw 
     Individual 1 300 26 5 810 16 3 5

     Small 2 250 21 4 625 13 3 5

     Medium 4 200 17 3 435 10 3 5

     Large 6 180 15 2 370 10 3 5

STONEFIRE'S Roasted Vegetables
     Small 2 150 14 2 300 6 3 2

     Large 4 150 14 2 305 7 2 2

STONEFIRE'S Roasted Vegetables with Feta Cheese
     Small 2 190 17 5 475 7 3 4

     Large 4 190 17 4 480 7 2 4
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STONEFIRE'S Breadsticks
     Individual 1 200 9 4 420 20 < 1 8

     1/2 Basket  6 200 10 4 420 20 1 8

     Full Basket 12 200 9 4 425 20 1 8

Cauliflower Salad 
     Individual 1 100 6 1 135 7 2 4

     Small 2 80 5 1 110 6 2 3

     Medium 4 80 5 1 110 6 2 3

     Large 6 100 7 2 140 8 3 4

Whole Roasted Cauliflower 4 90 4 1 125 12 5 5

Grilled Sweet White Corn (Seasonal) 1 190 13 8 115 19 2 3

                                                         PASTAS
Marinara 
     Petite 2 310 7 3 510 55 4 9

     Small 4 270 6 3 460 46 4 8

     Large 6 230 6 3 430 37 3 7

Pesto 
     Petite 2 940 76 21 825 53 3 18

     Small 4 640 48 13 530 43 3 14

     Large 6 570 44 13 490 35 2 12

Tomesto 
     Petite 2 730 51 15 855 56 4 15

     Small 4 510 33 9 575 45 3 12

     Large 6 470 32 9 570 37 3 11

Baked Rigatoni with Meat Sauce 

     Petite 2 550 28 11 990 46 2 29
     Small 4 390 17 7 600 41 2 20

     Large 6 420 22 9 785 33 2 23

Macaroni & Cheese
     Petite 2 620 30 18 755 58 3 29

     Small 4 460 21 13 570 47 3 21

     Large 6 420 21 13 560 39 2 20

Roasted Cauliflower with Meat Sauce
     Petite 2 450 28 12 1110 24 9 30

Add Ons  * Analysis is by the ounce.
     Chicken 1 oz. 50 1 0 20 0 0 9

SANDWICHES
STONEFIRE'S Steak & Cheese 1 950 41 21 3760 98 9 54

STONEFIRE'S BBQ Beef 1 900 15 5 6090 133 7 58

BBQ Chicken Wrap 1 620 25 7 780 56 7 38

French Dip Au Jus 1 730 15 5 5340 95 7 58

Grilled Chicken Pesto 1 1200 66 14 2050 72 5 78

Pulled Pork Sandwich 1 1050 34 11 5240 128 10 57
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Roatsed Cauliflower Pita 1 680 37 7 790 68 11 20

The Caprese 1 1100 72 13 2440 89 5 29

Italian Turkey 1 850 39 7 1940 80 3 48

Traditional Turkey - Cranberry Sauce 1 950 48 8 1630 97 9 41

Traditional Turkey - Cranberry Mustard 1 970 49 8 1620 97 9 44

Turkey Salad Sandwich 1 1030 47 9 2800 95 9 62

                      PIZZA  * Analysis is based on a single (1) slice serving.

Traditional Cheese 

     9" 1 Slice 182 4 13 438 26 1 8
     12" 1 Slice 190 5 3 475 25 1 10

     16" 1 Slice 260 6 19 625 37 2 12

Classic Pepperoni 

     9" 1 Slice 238 9 4 606 26 1 11
     12" 1 Slice 250 11 5 660 25 1 12

     16" 1 Slice 340 13 6 865 37 1 16

Italian Sausage 

     9" 1 Slice 294 13 5 735 26 1 15
     12" 1 Slice 290 13 5 725 25 1 16

     16" 1 Slice 420 19 7 1050 37 1 22

Tomato & Basil

     9" 1 Slice 203 6 3 483 27 1 11
     12" 1 Slice 210 6 3 505 26 1 11

     16" 1 Slice 290 8 4 690 38 2 15

The Works 

     9" 1 Slice 266 11 5 672 27 1 14
     12" 1 Slice 290 13 6 720 27 1 15

     16" 1 Slice 380 16 7 960 39 2 20

STONEFIRE'S Favorite 

     9" 1 Slice 350 21 6 550 28 3 13
     12" 1 Slice 390 25 7 600 28 4 14

     16" 1 Slice 500 30 8 785 40 4 18

Roasted Veggie 

     9" 1 Slice 245 9 4 581 29 1 11
     12" 1 Slice 250 10 4 600 28 2 11

     16" 1 Slice 350 13 5 830 41 2 15

Cheeseless Roasted Veggie

     9" 1 Slice 182 5 1 459 28 1 6
     12" 1 Slice 180 4 0.5 450 27 2 6

     16" 1 Slice 260 7 1 655 40 2 9

Mesquite BBQ Chicken

     9" 1 Slice 245 7 4 560 28 0 15
     12" 1 Slice 260 8 4 580 27 0 17
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     16" 1 Slice 350 10 5 800 40 1 22

Mesquite BBQ Tri Tip

     9" 1 Slice 252 8 4 868 30 1 15
     12" 1 Slice 270 9 5 685 29 1 16

     16" 1 Slice 360 11 5 1240 43 2 21

STONEFIRE'S Aloha 

     9" 1 Slice 217 6 3 539 29 1 11
     12" 1 Slice 220 7 3 560 28 1 12

     16" 1 Slice 310 8 4 770 41 1 16

Allison's Creation

     9" 1 Slice 245 8 4 648 29 2 11
     12" 1 Slice 260 10 4 720 29 3 13

     16" 1 Slice 350 12 5 925 42 3 16

Margherita Pizza
     10" 1 Slice 120 4.5 2 220 15 0 6

                   EXTRA PIZZA TOPPINGS  * Analysis is based on whole pizza serving.

Artichoke Hearts
     12" 30 0 0 35 7 5 2

     16" 45 0 0 50 10 7 2

Avocado
     12" 200 19 2.5 10 11 9 3

     16" 270 25 4 10 15 11 3

BBQ Chicken 
     12" 140 3 1 220 4 0 22

     16" 180 3.5 1 290 6 0 30

BBQ Tri Tip 
     12" 150 4.5 1.5 1430 13 2 15

     16" 200 6 2 1910 18 2 20

Bell Peppers
     12" 10 0 0 0 2 < 1 0

     16" 10 0 0 0 3 < 1 0

Canadian Bacon 
     12" 15 0.5 0 150 0 0 2

     16" 30 1 0 310 0 0 5

Feta Cheese
     12" 20 1.5 1 80 0 0 1

     16" 80 7 5 350 1 0 4

Gouda Cheese
     12" 80 6 4 170 0 0 5

     16" 100 8 5 230 < 1 0 7

Grilled Veggies 
     12" 70 6 1 135 3 < 1 < 1

     16" 100 9 2 200 4 1 1

Page 12 04/2017



       NUTRITIONAL INFORMATION

Su
gg

est
ed Se

rv
in

g S
ize

 

Calo
rie

s 

Tota
l F

at (
g)

Sa
t. 

Fa
t (

g)

So
diu

m
 (m

g)

Carb
s (

g)

Fib
er (

g)

Pro
te

in
 (g

)

Italian Sausage
     12" 250 20 7 690 1 < 1 15

     16" 520 43 15 1440 2 1 31

Kalamata Olives
     12" 40 4 1 230 2 0 0

     16" 80 8 1 470 4 0 0

Mozzarella Cheese
     12" 190 14 8 390 1 0 14

     16" 340 25 15 710 2 0 25

Mushrooms
     12" 0 0 0 0 < 1 0 < 1

     16" 10 0 0 0 1 0 1

Pepperoni 
     12" 130 12 5 430 0 0 5

     16" 260 24 11 860 0 0 9

Pineapple 
     12" 30 0 0 0 8 < 1 0

     16" 60 0 0 0 15 1 < 1

Red Onions
     12" 5 0 ** 0 2 0 0

     16" 10 0 ** 0 3 0 0

Spinach 
     12" 0 0 0 15 < 1 0 < 1

     16" 10 0 0 35 2 < 1 1

Sun Dried Tomatoes
     12" 50 3.5 0 150 4 < 1 < 1

     16" 100 7 1 300 9 2 2

Tomatoes
     12" 20 0 0 0 4 1 < 1

     16" 35 0 0 10 8 2 2

FRESHLY BAKED DESSERTS
Our Famous Fudge Brownie 4 260 13.5 8 85 34 2 4

Heavenly Cheesecake
     Half Portion 2 370 24.5 13.5 285 33 < 1 5

     Full Portion 4 370 25 14 285 33 1 5

Heavenly Cheesecake with Blueberries
     Half Portion 2 410 25 13.5 290 43 1 5

     Full Portion 4 400 25 14 290 41 1 5

Our Incredible Carrot Cake
     Half Portion 2 680 37.5 14.5 440 85 1 5

     Full Portion 4 680 37.5 14.5 445 85 1 5

Sandy's Cookie 2 350 15 7 295 50 3 6

EXTRA SAUCES  * Analysis is based on a 2 oz. serving.

Page 13 04/2017



       NUTRITIONAL INFORMATION

Su
gg

est
ed Se

rv
in

g S
ize

 

Calo
rie

s 

Tota
l F

at (
g)

Sa
t. 

Fa
t (

g)

So
diu

m
 (m

g)

Carb
s (

g)

Fib
er (

g)

Pro
te

in
 (g

)

Au Jus 2 oz. 10 0 0 400 2 0 0

Lemon Garlic 2 oz. 90 10 2 315 1 0 0

Marinara 2 oz. 10 < 1 < 1 45 1 0 0

Buttermilk Ranch 2 oz. 170 16 3 210 2 0 < 1

Blueberry 2 oz. 40 0 0 10 10 1 0
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Macaroni & Cheese X X X X
     Milk:  Macaroni & Cheese Sauce (milk & cream) / Soy: Macaroni & Cheese Sauce ( hydrolyzed soy protein)  / Wheat & Gluten: Macaroni & Cheese Sauce (flour) & Pasta

Cheese Quesadilla X X X X
     Milk:  Mozzarella Cheese / Soy, Wheat & Gluten: Tortilla

Kids Baby Back Ribs X
     Soy: BBQ Sauce (soybean oil, hydrolyzed soy protein)

FRESHLY BAKED DESSERTS
Our Incredible Carrot Cake X X X X X X

     Egg: Egg / Milk:  Frosting (butter & cream cheese) / Soy: Salad Oil / Tree Nuts: Walnuts / Wheat & Gluten: Flour

Heavenly Cheesecake X X X X X
    Egg: Egg / Milk:  Filling (cream cheese) & Crust (butter) / Soy: Graham Crackers / Wheat & Gluten: Graham Crackers & Flour

Heavenly Cheesecake with Blueberries X X X X X
    Egg: Egg / Milk:  Filling (cream cheese) & Crust (butter) / Soy: Graham Crackers / Wheat & Gluten: Graham Crackers & Flour

Famous Fudge Brownies* X X x X X
     Egg: Egg / Milk:  Butter & Chocolate / Soy: Chocolate / Wheat & Gluten: Flour

*The unsweetened chocolate in this recipe was manufacture in a facility that also manufactures these allergens. 
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