
11.95

1 giant soft pretzel, side of garlic sauce &
beer cheese (V)

SOFT
PRETZEL

16.95

Grilled chicken,  black bean corn pico de gallo,
mozzarella, side of sour cream & salsa roja
A� GUACAMOLE +4

CHICKEN
QUESADI�AS

Sauteed mushrooms, roasted red peppers,
caramelized onions, spinach, cheddar, mozzarella,
side of sour cream & salsa roja (V)
A� CHICKEN +4 / A� GUACAMOLE +4

VE�IE
QUESADI�AS

12.95

17.95

10 Bluestone signature smoked dry rub wings, 
side of ranch or blue cheese

BLUESTONE
SMOKED WINGS

17.95FRIED
WINGS
10 fried wings, celery & carrots, 
side of ranch or blue cheese
Choice of NAKED / BU�ALO / �Q / jerk

16.95PU�ED
PORK FRIES
12 HR House smoked pork, french fries, scallions, 
pepper jack cheese, side of BBQ sauce (GF)

13.95

Wisconsin white cheddar curds, beer battered
& fried, side of sriracha ranch (V)

CH�SE
CURDS

SMA� A�: CHICKEN +4 / SMOKED PORK +4
LARGE A�: CHICKEN +5 / SMOKED PORK +5
a� guacamole +4

Crispy corn tortillas topped with refried beans, 
pickled jalapenos, mozzarella & cheddar cheese,
side of pico de gallo, salsa, sour cream (V, GF)

TOSTADA
STYLENACHOS sm 12.95 / lg 17.95

Sambal citrus vinaigrette drizzle, parsley & 
curry aioli dipping sauce (V, GF, VEO)

13.95CHA�ED
CAULIFLOWER

14.95spicy thai
wraps
3 cabbage wraps, spicy thai sauce, pickled carrots,
cilantro, marinated onions, jalapeno slices,
side of peanut sauce
Choice of CHICKEN or TOFU (V)

Chicken breast, andouille sausage, okra & rice.
Served with a dinner roll

13.95HOMEMADE
GUMBO

Pot roast & smoked pork shoulder chili topped with
crispy bacon & pico de gallo, sides of shredded cheddar,
sour cream & green onion (GF)

sm 8.95 / lg 11.95HOMEMADE
CHILI

Cavatappi noodles & diced tomatoes tossed in our
home-made pesto sauce topped with asiago cheese
Served with a dinner roll
A�: Gri�ed chicken +5 / blackened Chicken +5 
a�: salmon +8 / Blackened Salmon +8

17.95PESTO
PASTA

Fettuccine tossed in our home-made Alfredo sauce
topped with asiago cheese
Served with a dinner roll
A�: Gri�ed chicken +5 / blackened Chicken +5 
a�: salmon +8 / Blackened Salmon +8

17.95ALFREDO
PASTA

3 cheese sauce (Smoked Gouda, American, Cheddar),
Cavatapi pasta, topped with breadcrumbs, baked and
served in a 6” skillet topped with green onions & bacon 
A�: CHICKEN +4 / SMOKED PORK +4 /  CHILI +3

14.95BAKED SKI�ET
MAC N’ CH�SE

15.95garden
bowl

A�: Tofu +4 (V, VE)
a�: Gri�ed Chicken +5 / Blackened Chicken +5
a�: Salmon +8 / Blackened Salmon +8

White rice, grilled zucchini & squash, cherry tomatoes,
feta, corn, roasted red peppers, side of Italian dressing

15.95

20.95

Grilled chicken in a spicy jerk sauce, white rice, corn,
pineapple pico de gallo, black beans, roasted red peppers 

15.95ELOTEs
bowl
White rice, Mexican street corn, fresh jalapenos,
black bean and corn pico de gallo
A�: Tofu +4 (V)
a�: Gri�ed Chicken +5 / Blackened Chicken +5
a�: Salmon +8 / Blackened Salmon +8

SPICY THAI
bowl
White rice, fresh jalapenos, marinated onions, cilantro,
pickled carrots, cucumbers, red cabbage,
side of peanut sauce 
A�: Tofu +4 (V)
a�: Gri�ed Chicken +5 / Blackened Chicken +5
a�: Salmon +8 / Blackened Salmon +8

A�: Tofu +4 / Gri�ed Chicken +5 / Blackened Chicken +5 / Salmon +8 / Blackened Salmon +8

Mixed greens, tomatoes, cucumbers, shredded carrots, marinated onions & asiago cheese
Served with choice of dressing  (V,GF)

HOUSE
SALAD

sm 9.95 / lg 13.95

sm 10.95 / lg 14.95

A�: Tofu +3 / Gri�ed Chicken +5 / Blackened Chicken +5 / Salmon +8 / Blackened Salmon +8
Romaine lettuce, chopped bacon, croutons, parmesan cheese & shaved brussel sprouts, side of Caesar dressing

FIREHOUSE
CAESAR

sm 14.95 / lg 18.95CHO�ED
CHICKEN
Grilled chicken, mixed greens, bacon, blue cheese crumbles, red onion, tomatoes, hearts of palm,
cucumbers & black olives, side of balsamic vinaigrette (GF, VO)
sub: tofu +0 / Blackened Chicken +0 / salmon + 5 / blackened salmon +5

sm 14.95 / lg 18.95SUSAN’S
MICHIGAN
Grilled chicken, mixed greens, cranberries,  apples, walnuts & blue cheese crumbles,
side of apple cider vinaigrette dressing (GF, VO)
sub: tofu +0 / Blackened Chicken +0 / salmon + 5 / blackened salmon +5

sm 14.95 / lg 18.95NEW
MEXICO
Grilled chicken, mixed greens, black beans, sweet corn, guacamole, pico de gallo, mozzarella, tortilla strips,
side of ranch dressing (GF, VO)
sub: tofu +0 / Blackened Chicken +0 / salmon + 5 / blackened salmon +5

sm 14.95 / lg 18.95BU�ALO
CHICKEN
Grilled chicken tossed in bu�alo sauce, mixed greens, blue cheese crumbles, red onion, tomatoes,
side of ranch dressing (GF, VO)
sub: tofu +0 / Blackened Chicken +0 / salmon + 5 / blackened salmon +5

SALADS

DRE�INGS (A� dre�ings are Gluten Friendly):
A�le Cider Vinaigre�e / Ranch / French / Balsamic Vinaigre�e / Blue Ch�se / Caesar Dre�ing / Honey Mustard 

Fries / Tots / Saut�d Spinach / Garlic Mashed Potatoes / Bro�oli  / Sw�t Potato Fries +2 / Mac N’ Ch�se +3
flour wrap & choice of sidemake any large salad a wrap

SIDES
MAC N’ CH�SE sm 6 / lg 9
SW�T POTATO FRIES (V, VE) 9
SAUT�D SPINACH (V, VE, GF) 6

MERKTS PUB CH�SE 1
SAUCE / DRE�ING .50
BRO�OLI (V, VE, GF) 6
FRENCH FRIES (V, VE) 7

COLE SLAW 5TATER TOTS (V, VE) 7
GUACAMOLE 4

GARLIC MASHED POTATOES (GF) 7

3COKE / DIET COKE / COKE ZERO / SPRITE /
GINGER ALE / GINGER B�R / LEMONADE /
UNSW�TENED ICED TEA / HOT CHOCOLATE / MILK 

drinks

JUICE: A�LE / ORANGE / PINEA�LE /
CRANBE�Y / GRAPEFRUIT
KI£IE COCKTAIL / CHOCOLATE MILK 3.5
STRAWBE�Y LEMONADE / BO¤LED R¥T B�R 4
BADGE BREW CO�� (Regular / Decaf) 4
high BREW Cold brew espre�o (8 oz can) 6
RISHI ORGANIC HOT TEA
Chamomile Medley / Earl Grey / English Breakfast /
Masala Chai / Matcha Super Gr�n / Pe�ermint

4

V - Vegetarian
VO - Vegetarian Option
VE - Vegan
VEO - Vegan Option
GF - Gluten Free
GFO - Gluten Free Option

a�etizers

bowls

A 3% SURCHARGE IS ADDED FOR ALL CARD TRANSACTIONS (removed upon request) • PARTIES OF 8 OR MORE WILL HAVE 20% GRATUITY ADDED TO THEIR BILL • NO SEPARATE BILLING FOR PARTIES OF 6 OR MORE.
Prices are subject to change without notice. *The consumption of raw or undercooked eggs, meat, poultry, seafood or shell�sh may increase your risk of food borne illness.

Common allergens used in kitchen. Please advise your server of any allergies. Items marked “(GF)” are prepared gluten free.  Our kitchen contains gluten and cross contamination of gluten is possible.
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jerk 
CHICKENbowl



entr�s
19.95

Beer battered cod & french fries, side of tartar & cocktail sauce

*FISH N’
CHIPS

19.95

3 Flour tortillas with blackened cod, topped with cabbage slaw,
avocado & bang bang sauce
Served with cilantro lime rice

*bang bang
fish TACOS

19.95

3 Flour tortillas with crispy chicken tossed in a spicy jerk sauce,
topped with cabbage slaw & pineapple pico de gallo
Served with cilantro lime rice

chicken TACOS
spicy jerk

19.95CARNITAS
BU ITO
Slow roasted carnitas, refried beans, lettuce, mozzarella cheese,
tomato, cilantro lime rice & sour cream in a grilled flour wrap
Served with a black bean corn pico de gallo & salsa

*BLACKENED
SALMON

23.95

Blackened Atlantic salmon, avocados, black bean corn pico de gallo
Served with cilantro lime rice (GF)
(salmon cooked medium well unless requested otherwise)

*STEAK
N’ FRIES

26.95

Marinated flank steak cooked to order, french fries & a dinner roll

We named our signature Marty burger after Marty Leoni, an Evanston firefighter
who made the ultimate sacrifice for the citizens of Evanston. In Marty’s honor,

we donate proceeds from each Marty burger to the Evanston Firefighter’s
Benevolent Fund, which helps its members in financial hardship.

*FIREHOUSE
BURGER
Char grilled 1/2 lb Angus Burger cooked to order.
Classic Hamburger. Served on a brioche bun
Add Cheese +1: American, Swiss, Feta, Goat
Pepper Jack, White Cheddar, Yellow Cheddar,
Blue Cheese,  Merkts Pub Cheese

17.95

Char grilled 1/2 lb Angus Burger cooked to order.
Merkts pub cheese, housemade BBQ sauce,
bacon, topped with crispy onion strings
Served on a pretzel bun 

*CANDLELITE
�Q BURGER

19.95

Char grilled 1/2 lb Angus Burger cooked to order. 
White cheddar, caramelized onions, topped with
shoestring potatoes
Served on a brioche bun

BURGER
*IRISH PUB 19.95

Homemade patty (roasted veggies, quinoa, tofu
& sushi rice), yellow cheddar & pesto mayo
Served on a brioche bun (V, GFO)

BURGER
VE�IE 16.95

Two griddled patties, cheddar cheese, bacon,
sauteed mushrooms, grilled onions 
Served on a brioche bun

BURGER
STATION 2 19.95

Two griddled patties, American cheese, 
bacon, house-made pickles, special sauce
Served on a brioche bun

BURGER
MARTY 19.95

Two griddled patties, hot giariniera peppers,
fried fresh jalapeno slices, smoked gouda,
pepper jack cheese, horseradish mayo
Served on a brioche bun

20.95
alarm

fire

burger

A� BURGERS SERVED WITH LE�UCE, TOMATO & ONION and choice of side

A�: Avocado +2 / Bacon +3 / Fried E� +2 / Gri�ed Onions +1.5 / Saut�d Mushr�ms +1.5
SUB: Gri�ed Chicken +0 / Salmon +6 / Brioche Bun +0 / Pretzel Bun +1 / (GF)  gluten fr� Bun +2 

SIDEs: French Fries / Tater Tots / Garlic Mashed Potatoes / Saut�d Spinach / Bro�oli / Sw�t Potato Fries +2 / Mac N’ Ch�se +3 / Sma� Side Salad +3

burgers

de�erts shakes
flourle� chocolate CAKE
Chocolate sauce, whipped cream - (GF)

9

R�T B�R FLOAT
Root beer, vanilla ice cream

7

CA OT CAKE 9

C�KIE SKI�ET
Chocolate chip cookie, vanilla ice cream,
chocolate sauce, whipped cream

13

ICE CREAM SC�P
Vanilla (Add chocolate sauce +0)

3

VANI�A
Vanilla ice cream, whipped cream

7

CHOCOLATE
Chocolate sauce, vanilla ice cream,
whipped cream

7

C�KIE DOUGH
Chocolate chip cookie dough,
vanilla ice cream, whipped cream

8

OREO C�KIE
Oreo cookie, chocolate sauce,
vanilla ice cream, whipped cream

8

Lentils, quinoa, roasted veggies, tofu & green onions in BBQ sauce,
topped with pickled onions & ranch slaw. Served on a brioche bun (V, GFO, VEO)

VE�IE
SLO�Y JOE

17.95

Flour wrap filled crispy chicken, bacon, lettuce, tomato, red onion,
cheddar cheese & chipotle mayo

CHICKEN
CLUB WRAP

18.95

12 HR House smoked pork, swiss cheese, dijonnaise, bacon &
house-made pickles. Served on a semolina roll

CUBANO 18.95

Battered chicken breast, lettuce, onion, tomato. Served on a brioche bun
CHOICE OF: REGULAR / BBQ / BUFFLALO 

FRIED
CHICKEN

18.95

American, mozzarella, bacon, guacamole, tomato. Served on white bread

GROWN-UP
GRI�ED CH�SE

18.95

SIDEs: French Fries / Tater Tots / Garlic Mashed Potatoes / Saut�d Spinach /
        Bro�oli / Sw�t Potato Fries +2 / Mac N’ Ch�se +3 / Sma� Side Salad +3

sandwiches detroit style pan pi£a
(8” x 8”) or (10” x 14”) square cut pan pi£a

MEAT TO�INGS:
Sausage - Pe�eroni - Ground B�f  - Bacon - Gri�ed Chicken 

VE�IE & OTHER TO�INGS:
Tomatoes - Fresh Jalapenos - Pickeled Jalapenos - Giardiniera
Spinach - Black Olives - Gr�n Pe�ers - Roasted Red Pe�ers

Red Onion - Caramelized Onions - Fresh Basil - Cilantro
Minced Garlic - Whole Roasted Garlic - Mushr�ms 

Fresh Mo£are�a - Goat Ch�se - Feta Ch�se

BUILD YOUR OWN  
CH�SE - 14 (8” x 8”) +1 per to�ing / CH�SE - 24 (10” x 14”) +2 per to�ing

CH�SE
Tomato sauce & mozzarella

14 / 24

CANDLELITE WHITE
Olive oil, whole roasted garlic, goat cheese, fresh mozzarella,
parmesan & caramelized onions

16 / 26

MEAT LOVERS
Tomato sauce, pepperoni, sausage & bacon

17 / 27

BU±ALO CHICKEN
Bu�alo sauce, smoked chicken, blue cheese crumbles & marinated onions

17 / 27

VE�IE LOVERS
Tomato sauce, mushrooms, spinach, peppers & onions

15 / 25

�Q CHICKEN
Tangy BBQ sauce, smoked chicken, red onions, mozzarella & cilantro

17 / 27

POPEYE PESTO
Pesto sauce, spinach & mozzarella

16 / 26

A 3% SURCHARGE IS ADDED FOR ALL CARD TRANSACTIONS (removed upon request) • PARTIES OF 8 OR MORE WILL HAVE 20% GRATUITY ADDED TO THEIR BILL • NO SEPARATE BILLING FOR PARTIES OF 6 OR MORE.
Prices are subject to change without notice. *The consumption of raw or undercooked eggs, meat, poultry, seafood or shell�sh may increase your risk of food borne illness.

Common allergens used in kitchen. Please advise your server of any allergies. Items marked “(GF)” are prepared gluten free.  Our kitchen contains gluten and cross contamination of gluten is possible.
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