
Lunch Menu
Served Tuesday – Saturday 11am-2pm

Crab Cakes with an Anaheim chile cream and angel hair pasta $8

Tempura Style Chile Relleno topped with cheddar, shrimp and a roasted pepper sauce 10

Java Salmon rubbed with coffee, ancho chile powder, and brown sugar with a goat cheese pasta 11

Scallion Wild Rice Crepes filled with crab and shiitake mushrooms with a champagne butter 11

Crispy Hazelnut Chicken Pasta with a cilantro pineapple butter 9

Rainbow Trout pan seared with lump crab, brie cheese, fresh basil and a champagne butter 10

Flautas  Crispy flour tortillas filled with grilled chicken and mild jalapeno cream cheese 8

Brie Cheese grilled and served with roasted garlic, blackberry jalapeno chutney and flatbread 8

Lobster Pies  Crispy pastry filled with lobster, crawfish and cheese, New Orleans style 10

Pork Tenderloin Carnitas marinated in orange juice and brandy and served fajita style 9

Fish and Chips with an amber beer batter and jalapeno tartar sauce 9

Commander’s Pasta  Cajun Andouille sausage sautéed with shrimp, garlic, wine and cream 12

Jalapeno Catfish pan seared with white wine, jalapenos, lemon, tomato and mashed potatoes 11

Chipotle Chicken Fried Chicken with homestyle pepper gravy and mashed potatoes 9

Shrimp Enchilada with goat cheese and chipotle cream 9

Chaplain’s Wings  A twist on the traditional 7

Grilled Chicken Sandwich with jalapeno cream cheese and avocado and fries 8

Red Pepper Pasta Primavera with fresh vegetables and a red pepper tomato sauce 9

Messy Burger Choose a double, triple, or quad stack with cheese, grilled onions and fries 8/10/12



Salads
Smoked Chicken Cobb with chile buttermilk dressing, avocado, blue cheese, bacon and egg 9

Blackened Tuna with mixed greens, wontons, avocado and an orange vinaigrette 11

Crispy Hazelnut Chicken served on a bed of mixed greens and a champagne poppyseed 
dressing 

9

Roasted Red Pepper Caesar  Romaine, parmesan, croutons, fresh roasted peppers served 
with our red pepper Caesar dressing                                                                                                     
Maytag Blue Cheese with heirloom tomato bruschetta, mixed greens, pine nuts and apple 
vinaigrette
Stone Church  Mixed greens, citrus vinaigrette, caramelized apples, cranberries, spicy pecans 
and gorgonzola

7/5

8

7/5

Side Salad  of mixed greens and choice of dressing:  red pepper Caesar, citrus vinaigrette, 
champagne poppyseed, herb buttermilk, apple vinaigrette

4

Soup of the Day 4

Soup of the Day and Side Salad 7

Add to any salad:
Chicken  $4     Shrimp  $5      Salmon  $7

Not all ingredients are listed for each item, so please make your server aware of any food allergies or dietary restrictions.   
Please add $5 for split plate charge.  18% gratuity added to parties of 7 or more.  We reserve the right to refuse service.  
We gladly accept Visa, MasterCard and Discover.  Sorry, no checks. Menu items and prices subject to change.

About The Old Stone Church

Built in 1888, St. Francis of Assisi was the first church building in Castle Rock.  The Castle Rock Journal 
reported that the estimated price would be $1,000.00.  Donations from early residents started the 
building effort.
Before the need for the church was realized, priests from St. Mary’s in Colorado Springs and Littleton
journeyed around the counties for a term of one month providing mass for the local communities.  During
these times it was reported that the priests said mass with a pistol hidden nearby.  Prior to 1923, the 
church had irregular services and no assigned priest.  Father Walter Steidle was the first priest ordained
to the church.  He was a fine stone mason and personally built the rock vestibule on the front of the church.

The rhyolite stone used to construct the building came from local quarries.  The stained glass windows were
donated by local families in the 1920’s.  Records show there once was a rectory on the grounds but was
destroyed by fire, date unknown.

In 1966, the congregation left the church for a larger one located east of town.  This new church holds the
original altar and cornerstone.  The building was vacant until 1975 when it underwent remodeling to become a 
restaurant.  The original choir loft was expanded and the confessional became a table for two.


