
DEVILED EGGS $5  GF
jalapeño, crumbled bacon

 
FRIED BRUSSELS SPROUTS $12  V 

fresh pomegranate, parmesan, balsamic glaze,
crispy shallots

 
BRISKET MAC AND CHEESE $14

cheddar and parmesan mornay, burnt ends,
panko herb crust

 
STOVE CHICKEN WINGS $14

house buffalo or tangy bbq
 

CLASSIC CAESAR SALAD $11  V
add smoked chicken+ $4 

romaine lettuce, parmesan cheese, croutons
 

SMOKED CHICKEN COBB $14  GF 
charred corn, avocado, bacon, hard boiled egg,

cherry tomatoes, blue cheese, buttermilk dressing
 

SEAFOOD GUMBO $16

shrimp, andouille, crayfish, carolina gold
 
 
 

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

C H E C K  O U T  O U R  
F A M I L Y  D I N N E R S  
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Shareables

F O L L O W  U S

@ S T O V E A N D T A P

SMOKED CHICKEN CHEESE STEAK $13

bacon, red cherry peppers, cooper sharp
 

NASHVILLE HOT CHICKEN $13

crispy chicken breast, pickles, red cabbage, 
buttermilk dressing, seeded bun

 
BRISKET DIP $14

smoked brisket, cooper sharp, horseradish sauce, beef jus
 

ALL AMERICAN BURGER $14

stove blend burger, special sauce, american cheese, 
pickled red onion, bibb lettuce

+2 add bacon

 
IMPOSSIBLE VEGGIE BURGER $14  V!

dijonnaise, bibb lettuce, bread and butter pickles, 
seeded bun

 
PORK BELLY BAO BUNS $12

asian slaw, sriracha aioli

Handhelds
served with french fries

Flatbreads
BRISKET FLATBREAD $15

gorgonzola cheese, pickled onions, horseradish sauce 
'

BRUSSELS SPROUTS AND 

MUSHROOM FLATBREAD $15  V
truffle aioli, cheddar cheese 

 
BUFFALO CHICKEN FLATBREAD $15

smoked chicken, house hot sauce, pickled celery, blue
cheese dressing 

 
HAWAIIAN FLATBREAD $15

crispy pork belly, pineapple salsa, chipotle aioli 
 

CHEESE FLATBREAD $12   V
jersey tomatoes, mozzarella, basil

 
 
 

DIETARY 
RESTRICTIONS?

G F  = G L U T E N  F R E E
V  =  V E G E T A R I A N
V !  =  V E G A N  LOOK FOR THESE

WE PRIDE OURSELVES ON BEING MORE THAN JUST A GREAT RESTAURANT. OUR MENU IS BUILT
FROM SCRATCH USING FRESH AND LOCAL INGREDIENTS PREPARED TO PERFECTION IN OUR

KITCHEN AND TAILORED TO OUR COMMUNITY. 

Large Plates
ANGRY MUSSELS $17

jersey tomatoes, calabrian chili, texas toast
 

BRAISED CROSS CUT SHORT RIBS $25  GF
potato purée, baby carrots, cippolini onions 

 
KOREAN STYLE SALMON $24  GF

sesame, broccoli, scallion, basmati rice
 

FRIED CHICKEN PLATTER $21

collard greens, parker house rolls, spiced honey 
 

ST LOUIS STYLE RIBS $23  GF
cole slaw, fries, bbq sauce
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