S T O N E

SMALL

C ANYON

PLATES

STONE CANYON WINGS 14 AHI TUNA TACOS* 16

Cured and Confit | Grilled or Fried Fried Wonton | Cabbage Slaw | Ponzu

SLOW-ROASTED PORK QUESADILLA 5 Sesame | Siracha Aioli

Shredded Pork Shoulder | Roasted Bell Peppers ROASTED APPLE FLATBREAD 16

Queso | Grilled Lime | Verde Sauce Pulled Pork |Mustard| Fontina | Spiced Honey

Add To Any Green | Chicken +8 | Barramundi +12 | Shrimp +9

VALLEY SALAD 11 STONE CANYON CHEF SALAD 15

Chef's Mix | Almonds | Tomato | Dates Smoked Ham | Bacon | Tillamook Cheddar | Tomato

Goat Cheese | Champagne Vinaigrette Onion | Egg | Baby Berg | Green Goddess

CANYON CAESAR 10 ROASTED BUTTERNUT SQUASH SALAD 12

Little Gem Lettuce | Garlic Croutons |Crunchy Garlic House Greens | Cranberry | Candied Pecans

Black Pepper | Caesar Dressing Balsamic Reduction | Bleu Cheese

CLASSIC BURGER®* 16 GRILLED BARRAMUNDI* 17

Cheddar | Lettuce | Tomato | Onion| Pickle Caper Remoulade | Butter Lettuce | Tomato | Red Onion

Burger Sauce | Brioche Brioche

RUEBEN SANDWICH 16 TURKEY RACHAEL 14

Corned Beef |Swiss Cheese | Sauerkraut Smoked Turkey Breast | Coleslaw | Swiss

1000 Island | Rye Bread SC Sauce | Marble Rye

PRETZEL CRUSTED SALMON 34 PASTA POMODORO 16

Mustard Cream | Fennel Salad | Fingerlings Club-Made Spaghetti | Simple Pomodoro | Reggiano
Chicken* +8 | Bolognese * 9 | Shrimp* +9

STEAK FRITES* 33

Petite Filet | Fingerlings | House Steak Sauce WILD MUSHROOM RISOTTO 24
Shitake |Oyster Mushroom | Arugula | Chevre

CHICKEN & OLIVE 26 Balsamic Reduction

Scared Chicken Breast | Caper | Kalamata | Asparagus

Tomato Cream 8 OZ PRIME FILET 53

AHI TUN A 31 Grass-fed Colorado Beef | Spice Crust

Cilantro Rice | Daikon Slaw Roasted Poblano | Black Bean Salad

Wasabi Crumb | Soy Reduction

MARGHERITA 17 BITES

Marinara | Fresh Mozzarella | Tomato | Plucked Basil FUEL HOW YOU PERFORM WITHOUT

PEPPERONI 18 SACRIFICING SIMPLE PLEASURES

Marinara | Mozzarella | Pepperoni CAESAR SMOKED TURKEY WRAP 14

VEGETARIAN DELUXE 19 Smoked Turkey Breast | Parmesan Cheese

Marinara | Mozzarella | Tomato | Mushroom Baby Gem Lettuce | Tomatoes | Tortilla Wrap

Green Pepper | Red Onion | Black Olive BELLA SANDWICH 14

SUPREME 20 Grilled Portabella | Arugula | Pickled Onion

Marinara| Mozzarella| Pepperoni | Bacon | Mushroom Roasted Red Pepper | Garlic Aioli | Brioche

Green Pepper | Red Onion | Black Olive THE SIMPLIST SALAD 8

BUILD YOUR OWN 19 Chef's Mix | Cucumber | Almonds

Choice of Sauce | Marinara | Garlic & Olive Oil
Choice of Two Toppings | Pepperoni | Sausage | Bacon
Green Pepper | Mushroom | Black Olive | Red Onion
Each Additional Topping 1

Parmesan | Champagne Vinaigrette

Consuming raw, cooked to order or under cooked meat, poultry, secafood, shellfish or eggs may increase your
risk of foodborne illnesses, especially if you have certain medical conditions.
Please advise your server if there are any dietary requirements or food allergies. 34009



ON TAP
BARRIO BLONDE 7
BLUE MOON BELGIAN WHITE 7
SMITHWICK'S 7

BEER & SELTZERS
WHITE CLAW HARD SELTZER 6
HIGH NOON 6
MICHELOB ULTRA 5
BUD LIGHT 5
BUDWEISER 5
COORS LIGHT 5
MILLER LITE 5

BRE WS

COCKTAILS

CORONA LIGHT 6
CORONA EXTRA 6
DOS EQUIS LAGER & AMBER 6

MODELO ESPECIAL 7
MODELO NEGRA 6
PACIFICO 6
STELLA ARTOIS 6

FOUR PEAKS KILT LIFTER 6
FAT TIRE BELGIAN WHITE 6

DESCHUTES FRESH SQUEEZED IPA 6

LEFFE BELGIAN BLONDE 6

VOODOO RANGER JUICY HAZE IPA 7

WEIHENSTEPHANER HEFEWEISBIER

Stone Canyon Signature cocktails

BIRDIE BIRDIE 12
Bacardi | Lime | SC Grenadine | Cappelletti

COURSE COOLER 13
Deep Eddy Lemon | Elderflower | Cucumber
Mint

KENTUCKY KICKER 12
Four Roses | Lemon | Almond
Orange & Blackstrap Bitters

WORKHORSE OLD FASHION 13
Yellowstone | Demerara
Orange & Angostura Bitters

THREE WOOD MANHATTAN 14
Bulleit Rye | Sweet Vermouth | SC Bitters Blend

TRANSFUSED 12
Tito's | Ginger | Grape | Lime

CANYON ROAD 8 | 28
Chardonnay

CANYON ROAD 8 | 28
Pinot Grigio

J VINEYARDS 13 | 38
Pinot Gris
KIM CRAWFORD 12 | 42

Sauvignon Blanc

TALBOTT KALI HART 13 | 45
Chardonnay
SIMI SONOMA 12 | 39
Chardonnay

UNSHACKLED 45

Sauvignon Blanc

POGGIO AL TESORRO SOLOSOLE
VERMENTINO 14 | 50

Vermentino

MEDITERRA IL POGGIONE 47
Blend

WINE

CLUBHOUSE MARGARITA 12
Exotico | Lime | Agave | Triple Sec

SMOKY POM MARGARITA 13
Espolon | Lime | Pomegranate | Siete
Misterios Curacao

JUST PEACHY MULE 13
Ketel One Botanical | Lime | Peche | Fresh Mint
Ginger Beer

GOSMOPOLITAN 11
Svedka| Grapefruit | Lime | Cranberry
Pamplemousse

STONE SEASONAL SANGRIA 12
White Wine Blend | Orange | Peche

6

MEIOMI 9 | 30

Rosé

LA JOLIE FLEUR 10 | 35

Roseé

FRANCISCAN 13 | 45

Cabernet Sauvignon

FREI BROTHERS 12 | 39
Merlot

ESTANCIA 12 | 35

Pinot Noir

CANYON ROAD 8 | 28

Cabernet Sauvignon

MEIOMI 14 | 49
Pinot Noir

MY FAVORITE NEIGHBOR 75
Cabernet

HARVEY & HARRIET 62
Blend




