RESTAURANT : 402.965.9009

| 6220 N 160 t h A v e O m a h a , NE 68116

MENU DESIGNED BY CHAMPIONS RUN EXECUTIVE CHEF JOHN BENTON

SALADS
Dressings

Bleu cheese dressing | Balsamic vinaigrette

Buttermilk Ranch | Chipotle Ranch | Oriental sesame | Golden Italian

Classic Chicken Wedge Salad

GREYSTONE STARTERS
Smokehouse Nachos

House fried tortilla chips layered with tender braised pulled
pork and smoked brisket | beer cheese sauce | mexican five
cheese blend | giardiniera | fresh sliced jalapeno | sweet and
spicy BBQ sauce | sliced green onions | sour cream $12

Bavarian Pretzel Bites

Crispy golden soft pretzel bites | house beer cheese
honey mustard $9

Crispy Cheese Curds

A half-pound of crispy cheese curds | buttermilk ranch $10
Try em’ blackened!

Crisp iceberg wedge | bacon crumbles | blue cheese crumbles
green onion | buttermilk ranch | choose grilled or crispy
buffalo chicken $13

Chicken Club Salad

Crisp iceberg lettuce | chilled diced grilled chicken salad
fresh tomato | diced red onion | sliced celery | celery leaves
bacon crumbles | buttermilk ranch $12

asian Chicken Salad

Arcadian lettuce blend | crispy noodles | toasted almonds
mandarin orange | sliced green onion | oriental sesame
choice of crispy or grilled chicken $13

House Salad

Arcadian lettuce blend | shredded cheese | diced tomato
diced cucumber | choice of dressing $5

Chips and Salsa

House fried tortilla chips | fire-roasted salsa $5
Add house beer cheese for dipping +$2

SANDSTONE
SANDYS & MORE

Fried Pickles

Includes choice of side. All chicken sandwiches available with

Crispy breaded pickles | smoky chili seasoning
buttermilk ranch $9

choice of buttermilk crispy or grilled.

Crispy Chicken Club

Crispy onion chips

House ranch | house chip dip $7

Buttermilk crispy chicken breast | crisp smokehouse bacon
blue cheese crumbles | three cheese blend | sliced tomato
shredded lettuce | chipotle ranch $12

Fry Board

Blackened Chicken Club

Natural cut fry | sweet fry | spicy curly fry
Sauces include house fry sauce | honey mustard
buttermilk ranch | sriracha | sweet and spicy bbq
Add house beer cheese +$1

Buffalo Chicken

A sampling of our french fry offerings with a variety of sauces
for dipping. Great for sharing! $10

WINGS
cooked extra crispy and coated in your choice of sauce or
dry rub. Available as is or try it charbuffed (finished on the
grill to give your sauce a baked on taste)
Boneless wings also available.

18 wings $22

Buttermilk crispy chicken breast | golden BBQ | sliced
pepperjack cheese | sliced pickle | crispy onion straws $12

BBQ Pulled Pork n’ Cheddar

24 wing party platter $29
Choice of 4 styles of preparation

Dipping Sauces

BBQ Chicken

Nathan’s all-beef footlong | ripper style | giardiniera
crispy onion straws | shredded cheese blend
house special sauce $12

12 wings $15

Asian Sesame Teriyaki
Garlic Parmesan
Carolina Golden BBQ
Bourbon Molasses bbq
Sweet and Spicy bbq
Honey Chili Garlic Sauce
Buffalo
Sriracha
Korean Chili

Smoked sliced brisket | sweet and spicy BBQ sauce
sliced pickles | crispy onion straws $14

Homewrecker Dog

6 wings $8

Wing Sauces (in order of heat)

Buttermilk crispy chicken | house buffalo sauce | crisp bacon
blue cheese crumbles | shredded lettuce | white American
cheese | creamy buttermilk ranch $12

Smoked Brisket Sandwich

Our house specialty! All of our bone-in wings are double

Get Saucy! 

Grilled blackened chicken breast | Cajun Mayo | smoked bacon
pepperjack cheese | shredded lettuce | sliced tomato
sliced pickle $12

Dry Rubbed 
Ranch
Lemon pepper
Blackened
Blue cheese rub
Frank’s Red Hot Dry Rub
Jamaican Jerk

Ranch | Chipotle Ranch | BLUE Cheese | House Fry Sauce | Honey Mustard
LEMON GARLIC BUTTER

Shredded smoked pork | sweet and spicy BBQ | house beer
cheese sauce | potato bun $12

Chicken Salad Sandwich

House chilled chicken salad | country white bread
sliced tomato | bacon $10

SIDES
sweet potato fries

House salad

Spicy Curly Fries

Potato Salad

Crisp Natural Cut Fries

Coleslaw

* Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions
may be at higher risk if these foods are consumed raw or under cooked. Consult your physician or public health official for further information.

BLACKSTONE BURGERS
Our craft burgers are a 1/3 pound blend of premium certified angus beef.
All served on a Martin’s Famous Potato Bun with choice of side.

Stone Creek Classic

Patty Melt

Smokestack Burger

Bacon Cheddar Burger

Seared 1/3lb certified angus beef patty | white American cheese
shredded lettuce | sliced tomato | diced red onion | sliced pickle
house special sauce $10

Seared 1/3lb certified angus beef patty
sliced american cheese | grilled onions | house special sauce
pressed between our potato bun $12
Seared 1/3lb certified angus beef patty | sliced cheddar
smoked bacon | shredded lettuce | sliced tomato
diced red onion | sliced pickle $12

Seared 1/3lb certified angus beef patty | smoked brisket
sweet and spicy BBQ sauce | crispy onion straws
pepperjack cheese | sliced pickle $12

Jalapeno Popper Burger

Seared 1/3lb certified angus beef patty | jalapeno cream
cheese spread | crisp smokehouse bacon | bacon shallot jam
crispy onion straws | shredded lettuce | sliced tomato
diced red onion | sliced pickle $12

Chipotle Bacon Burger

Seared 1/3lb certified angus beef patty | sliced cheddar
chipotle mayo | smoked bacon | crispy onion straws
sliced tomato | sliced pickle $12

The Dirty Double

Two seared 1/3lb certified angus beef patties | crisp smokehouse bacon | double American cheese | house special sauce
shredded lettuce | diced red onion | sliced tomato | sliced pickle $15

FOR THE KIDS

SOMETHING SWEET

Grilled Cheese

Skillet Cookie

Toasted country white bread | white American cheese
choice of side $5

Toasted PB & J

Country white bread | creamy peanut butter | strawberry jelly
choice of side $5

Kids Hot Dog

Nathan’s all-beef hot dog | potato roll | choice of side $5

Boneless Chicken Nuggets

6 piece | choice of dipping sauce | choice of side $5

Baked to order chocolate chip cookie topped with vanilla ice
cream and drizzled with chocolate sauce $5

Molten Brownie Sundae

Molten center chocolate cake | vanilla bean ice cream $8

Beer Float

Vanilla bean ice cream | Brickway coffee vanilla stout $7
21 and over

Root Beer Float

Root beer | vanilla bean ice cream $5

Mac n’ Cheese

Elbow macaroni in a creamy cheese sauce $5

STONE CREEK PIZZAS
12 inch pies, Gluten Free crust
All pizzas made with our house mozzarella and provolone blend with garlic buttered crust
House Lemon Garlic Butter Dipping Sauce .50
Pepperoni

Cup and char pepperoni house red
sauce | mozzarella & provolone blend
$14

4 Cheese

Creamy garlic white sauce | mozzarella
provolone | parmesan | cheddar $14

BBQ Chicken

Sweet and spicy BBQ base | diced
grilled chicken | crispy onion straws
sliced green onion | mozzarella
& provolone blend | diced red onion
$16

build your own

Basic cheese pizza $12

choice of sauce
Creamy white sauce
San Marzano tomato sauce

The Smokehouse

Pizza Toppings

White Chicken

Sweet and spicy BBQ base
smoked brisket | smoked pulled pork
mozzarella & provolone blend | sliced
fresh jalapeno | diced onion $17

Buffalo Chicken

Meat Eater

bell pepper
Blue cheese crumbles
caramelized onion
Cheddar
crispy chicken
Crumbled bacon
Fresh jalapeno
Grilled chicken
Hamburger

Diced grilled chicken | creamy garlic
white sauce | diced onion | mozzarella
& provolone blend $16
House buffalo base | diced grilled
chicken | mozzarella & provolone blend
blue cheese crumbles | crumbled
bacon | sliced green onion $16

Cup and char pepperoni | Italian
sausage | crumbled bacon | ground
beef | mozzarella & provolone blend
house red sauce $17

Buffalo
BBQ

+$1.75 per additional topping
Italian sausage
jalapeno cream cheese
Mozzarella blend
Parmesan
Pepperoni
red onion
smoked Brisket
Smoked Pulled Pork

*Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions
may be at higher risk if these foods are consumed raw or under cooked. Consult your physician or public health official for further information.

