
Tax and gratuity not included. Please alert your server of any food 
allergies, as not all ingredients are listed on the menu. Consuming raw or 
undercooked meats, poultry, seafood, shelfi sh or eggs may increase your 
risk of foodborne illness.

stoutnyc.com

TOPPINGS TO ADD

Smoked Bacon, Avocado 3.5 ea.

Sautéed Mushrooms, Honey Bourbon 2.5 ea.
Onions, Fried Egg, Pickled Jalapeño 
Peppers, Cherry Peppers

American, White Cheddar, Provolone, 
Maytag Blue, Pepper Jack, Swiss, 
Whipped Feta 2 ea ADD PROTEIN

Chicken + 9
Falafel  + 6

Salmon + 14
Steak  + 12

HO L I DAY  L U N C H EON
$35 PER PERSON

INCLUDES ONE DRAFT BEER, GLASS OF WINE OR SODA/JUICE 
AND HOLIDAY COOKIES FOR DESSERT

CHOICE OF APPETIZER

Sweet & Spicy 
Crispy Caulifl ower gluten-free, vegetarian

green onion, dry chilis, black & white sesame

Salt & Pepper Calamari
regular or buffalo style, crispy lemon 
& banana peppers, meyer lemon aioli

CHOICE OF MAIN

Stout Burger gluten-free

Stout’s custom blend of prime beef, lettuce, 
tomato & Delancey Street pickles, served with 
house cut french fries

gluten free bun  + 2

Double Stack Burger
Oklahoma style with American cheese, griddled 
onions, dill pickles, Stout sauce, potato bun, served 
with house cut french fries

Baby Gem Caesar Salad vegetarian

kale, purple cabbage, avocado, pickled peppers, 
parmesan crisps, creamy caesar

Potstickers
chicken with vegetable or korean beef, chili crunch, 
scallions, sesame seeds & pickled ginger

Spicy Crispy Chicken Sandwich
Asian slaw, pickles & Thai chili aioli, potato bun

Grilled Chicken Sandwich
mustard marinated chicken, bacon, Swiss, 
caramelized onions, Boston lettuce, 
grain mustard aioli, baguette 

Burrito Bowl vegetarian

black beans, roasted corn, cotija, pico de gallo, 
chili dusted tortilla chips, cilantro lime rice & 
tomatillo ranch

Farmers Market Salad gluten-free, vegetarian

spiced sweet potato, brussels sprouts, honeycrisp 
apple, quinoa, goat cheese, pepitas, market greens, 
maple balsamic vinaigrette


