
A Gourmet Deli  
in the heart of  

Virginia wine country  
featuring beer, wine, and  
made from scratch food  

with the finest 
local ingredients.

- Hours -
Daily 11:00-7:00

www.stonefirestation.com

Phone:  540-832-3330

Stonefire 
Kitchen

Located in the beautifully renovated 
old Barboursville Fire Station,  

at the intersection of Route 20 and 
Route 33, Stonefire Kitchen  

is proud to feature the finest of what 
Virginia Farms and Artisans  

have to offer, for retail sale, dine-in, 
and carry out. Please inquire  

about our gift baskets, picnic baskets, 
dinner entrees, catering services, 

& banquet facilities

www.stonefirestation.com

5361 Spotswood Trail
Barboursville, VA 22923

540-832-3330
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The Ultimate Brown Bag – 
One of our delicious sandwiches with 
Signature Side Salad, Pickle, Seasonal  
Fresh Fruit and Brownie or Cookie	 $12.95

Cheese and Fruit Board – The finest 
selection of cheeses from Virginia and all 
around the world, arranged with plump 
fruits, crackers and hearty nuts.  As the 
seasons change, so do our cheeses.   
	 Standard 2-4 people	 $ 29.95 
	 Ultimate 7-10 people	 $49.95

Charcuterie –  A beautiful selection 
of salami, cured hams, olives, mustard, 
cornichons and sliced French bread.  
	 Standard 2-4 people	 $29.95 
	 Ultimate 7-10 people	 $49.95

Grilled  & Roasted Vegetable Platter – 
A seasonal selection of grilled vegetables 
that may include zucchini, yellow squash, 
eggplant,  onion, mushrooms, sweet red 
pepper, and tomato.   
	 Standard 2-4 people	 $19.95 
	 Ultimate 7-10 people	 $34.95

Mixed Market Salad Sampler – To include 
a variety of five salads, selection is seasonal 
and changes daily.    Typical example – 
Curried Chicken, Olive Oil-Cured Tuna, 
Vegetable Bean, Pesto Pasta and  Fresh Fruit 
on a bed of greens.      
	 Standard 2-4 people	 $29.95 
	 Ultimate 7-10 people	 $49.95

Don’t forget to check out our amazing 
selection of wines and microbrews  

when picking up your order.

All orders are freshly prepared.  Please allow 
48 hours for all platter pick-ups.

	 “A Few Words…”

“My friends and I were recently visiting 
wineries in the area and stopped 
into Stonefire for lunch. WOW! 
Very impressive! I will be raving and 
recommending!” 
	 – Tara F

“Lunch rocked and I’ll be back”  
	 – Jim Dickerson

“And— Oh Boy!  They have the most 
delicious house-made cookies!”  
	 –Rowena Morrel  In the Kitchen

“Lunch 4 Saturdays in a row x 2 = 8 ... 
+ 3 at spouse’s business lunch = 11 ... 
Stonefire’s 11 for 11 ... batting 1.000! 
Great work.”

“rb + paté + cornichons + swiss + spicy 
mustard + croissant. Well: 2 Tongues Up! 
Whatta sammich!” 
	 – Bill V

“The bacon was crisp, the avocado 
perfectly ripe, the cucumber crunchy, 
watercress spicy, and the bread…chewy 
and nutty.”  
	 – Charlottesville Restaurant Examiner

“Everyone fully enjoyed the food, 
atmosphere and smiling and helpful 
staff…what a treat.”  
	 – JP

“If you have not been there yet, you need 
to stop by. The place is great.” 
	 – Cris T

PICK-UP PICNICS



S A L A D S

S O U P S

T O D A Y

S A N D W I C H E S
House Salad
�Fresh Mixed Lettuces, Feta Cheese, 
Artichokes, and Black Olives with a Sun 
Dried Tomato Vinaigrette	 $6.25

Beet Salad
Roasted Beets and Pears, Bleu Cheese 
and Walnuts on Mixed Greens with Red 
Wine and Rosemary Vinaigrette	 $6.75

Mediterranean Salad
Roasted Chicken, Fingerling Potatoes, 
Asparagus, Almonds, Roasted Peppers, 
Marinated Eggplant and Field Greens 
with Lemon Tahini Dressing	 $7.25 

Classic Caesar Salad
with House-made Dressing, Romaine 
Lettuce and Fresh Croutons	 $6.25 

Add Rosemary Ham or Pulled Chicken  
to Any Salad	 $2.00

Grilled Cheese 
Local Peanut Butter and Jelly or Honey
Your choice Sourdough or Multigrain	 $3.95

	#1	� Rare Roast Beef, Bleu Cheese 
Dressing, and Red Onion Jam 
Pressed on Sourdough	 $7.25

	#2	 �Stonefire Cuban — House Roasted 
Pork Loin, Rosemary Ham, 
Mayonnaise, Yellow Mustard, Swiss 
Cheese and Sliced Pickles pressed on 
a Soft Roll	 $8.25

	#3	� Virginia Ham, Roasted Butternut 
Squash, Bacon, Green Apple, 
Smoked Gouda, and Dijon Aioli  
on Toasted Foccacia	 $7.95

	#4	� Turkey, Bacon, and Avocado with 
sliced Cucumber, Red Onion, Mayo, 
and Lettuce on Multigrain	 $7.45

	#5	� Fresh Spinach, Artichoke Spread, 
Basil Puree and Provolone on  
Grilled Sourdough 	 $6.25

	#6	� Stonefire Recipe Meatloaf 
made with Local Beef and Pork on  
Toasted Sourdough with Marshall 
Farm Cheddar, Horseradish Mayo, 
House-made Spicy Ketchup, 
Cornichon, and Lettuce	 $7.25

	#7	� Prosciutto, Speck, Genoa Salami, 
Rosemary Ham, and Provolone with 
Sweet and Spicy Red Peppers, Red 
Onion, Baby Lettuce, and Oil and 
Vinegar on an 8" Italian Roll	  $8.25

	#8	� Roasted Eggplant, Roasted Red 
Peppers, Black Olive Tapenade, Red 
Onion, Goat Cheese, and Alfalfa 
Sprouts on Multigrain	 $6.25

	#9	� Curried Chicken Salad  with 
Sesame-Carrot Slaw, Baby Greens  
on Multigrain	 $6.95

	#10	� Reuben — House Cooked 
Corned Beef on Grilled Rye with 
Swiss, Spicy Slaw & Our Recipe 
Thousand Island Dressing	 $7.25

	#11	 �Brie, Fig Preserves, and Green Apple 
on Grilled Sourdough	 $6.25

		  Add Virginia Ham	 $2.00

	#12	� Smoked Salmon, Dill Mayonnaise, 
Red Onion, Capers, and Lettuce  
on Toasted Sourdough	 $7.25

Vegetarian and House Soups of the Day

8 oz.		 $4.95
12 oz.	 $5.95

8 oz. Cup of Soup  
	 with a Half Salad  
	 or Half Sandwich 	 $8.95

Ask about Today’s SPECIALS and Entrees, 
available for dine-in and carry out

Feeling creative?  
Make your own...
Meats
Roast Beef, Corned Beef, Virginia 
Ham, Rosemary Ham, Prosciutto, 
Speck, Genoa Salami, Bacon, Turkey, 
Curried Chicken Salad, Meatloaf, 
Smoked Salmon

Cheeses
Swiss, Provolone, Farmstead Cheddar, 
Goat Cheese, Feta, Smoked Gouda, 
Brie, Bleu

Veggies
Lettuce Mix, Red Onion,  
Carrot-Sesame Slaw, Roasted Red 
Peppers, Sweet & Spicy Red Peppers, 
Avocado, Cucumbers, Sprouts, 
Spinach, Roasted Eggplant, Pickles, 
Green Apple, Artichoke Spread,  
Spicy Slaw, Cornichon, Capers,  
and Butternut Squash

Sauces
Mayo, Mustard, Horseradish Mayo, 
Dijon Aioli, Basil Puree, Black Olive 
Tapenade, Balsamic Reduction,  
Extra Virgin Olive Oil, Stonefire 
Spicy Ketchup, Red Wine Vinaigrette, 
Thousand Island Dressing, Bleu 
Cheese Dressing, Dill Mayonnaise, 
and Red Onion Jam

Bread
Sourdough, Multigrain, Foccacia, 
Rye, Soft Hoagie, Italian Roll

Basic $7.25
Extra Meat $2.00
Veggies Only $6.25B
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