S T O N E

MOODY BLUE CHEESE CHIPS 15

House Fried Chips | Applewood Smoked Bacon
Fresh Cut Scallions

CRAB CAKES 18
Blue Crab | Panko Crusted | Remoulade
Baby Kale | Lemon Oil

CRISPY DUCK WINGS 18
Sweet Orange Chili Sauce

SMALL PLATES

GREENS

C ANYON

BUFFALO CHICKEN FLATBREAD 16
Blue Cheese |Spicy Sauce

COCONUT SHRIMP 18

Horseradish Orange Marmelade Sauce

Add To Any Green | Chicken 10 | Steak 12 | Shrimp 14 | Tofu §

STONE CAESAR 11
Romaine Lettuce | Garlic Croutons
Black Pepper | Caesar Dressing

ARUGLA SALAD RV 14
Baby Arugula | Candied Pecans | Tart Cherries
Fuji Apple | Machengo | Champagne Vinaigrette

HAND HELDS

ROASTED GOLDEN BEET SALAD W 15
Baby Field Greens | Toasted Walnuts | Gold Beets
Pommegranite Seed | Goat Cheese | Roasted Shallot
Champagne Dressing

THE WEDGE 15
Crisp Iceberg | Applewood Smoked Bacon

Blue Cheese Crumbles | Cherry Heirloom Tomato

Chives | Steakhouse Blue Cheese Dressing

Gluten Free Bread Available

TRIPLE BOGEY BURGER 16
Angus Chuck / Brisket / Pork Belly Patty
Cheddar | LT O | Stone Sauce | Brioche

CALIFORNIA VEGAN BURGER HW 16
Dr. Praeger | Whole Wheat Bun | LTO | Pickles

BISON RAGU 26
Chef's Choice Noodle | Reggiano Parmesan | Basil | Parsley

NY STEAK FRITES 36
Prime 80z New York Strip Steak | Chimichurri Sauce
House Cut Fries

CABERNET BRAISED SHORT RIBS 34

Herb Whipped Potato | Sautéed Green Beans & Peppers
Fresh Cut Corn | Pan Gravy

PRIME FILET MIGNON 52
Scared Prime Filet | Herb Whipped Potatoes
Roasted Cauliflower | Peppercorn Truffle Sauce

PEPPERONI 18
Marinara | Mozarella | Thinly Sliced Pepperoni

CHICKEN PESTO 19
Pesto | Roasted Chicken | Mozzarella | Arugula

FOUR CHEESE 18

Mozzarella | Parmesan | Goat | Manchego

LARGE PLATES

GRILLED BARRAMUNDI 16
Caper Remoulade | Butter Lettuce | Tomato | Red Onion
Hoagie Roll

CHICKEN SALAD WRAP HW 16
Herb Mayo | Grilled Chicken Breast | Celery
Cranberries | Pecans | Arugula | Tortilla Wrap

WALLEYE PIKE 27
Cornmeal Crusted | Wild Rice | Fresh Vegetables

GINGER DUSTED SALMON 28
Steamed Rice | Spicy Brocollinni | Tiny Herbs
VEGETABLE MEDITERRANEAN PASTA 25

Shallots | Garlic | Kalamata Olive | Artichoke Hearts
Asparagus | Heirloom Tomatoes | White Wine Butter Sauce
Balsamic Reduction | Parmesan

n—10 ! QI'\rimp 14 *GE Pasta-Available

P I Z Z.VA__ - -IR-FRY *VG HWV 24

Crisay Tofu | Mix Veggie | Sweet & Spicy Chili Sauce
VEGETARIAN DELUXE W 19
Marinara | Mozzarella | Tomato | Mushroom

Bell Pepper | Red Onion | Black Olive

SUPREME 20
Marinara| Mozzarella| Pepperoni | Bacon
Mushroom | Bell Pepper | Red Onion | Black Olive

HW — Health & Wellness
Consuming raw, cooked to order or under cooked meat, poultry, scafood, 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. 44583



FEATURED BEER ON TAP
BARRIO BLONDE 7
MODELO ESPECIAL 7

COORS LIGHT 7

SMITHWICK'S 7

BEER & SELTZERS
MILLER LITE 5
COORS BANQUET 6

CORONA PREMIER 6

BRE WS

CORONA LIGHT 6
MODELO ESPECIAL 6

FAT TIRE BELGIAN WHITE 6

VOODOO RANGER JUICY HAZE IPA 7

HIGH NOON 6
HIGH NOON TEQUILA SELTZER 6
RED BULL ENERGY DRINK 6
WHITE CLAW HARD SELTZER 6
ATHLETIC NON-ALCOHOLIC 6

SMOKEY BLUE MOON SHANDY 8

Blue Moon Belgian White Beer | Jack Daniel’s

Whiskey | Lemon Juice | Simple Syrup

COCKTAILS

15

Stone Canyon Signature cocktails

TEE TIME
Svedka Vodka | Green Tea Syrup | Lemon

BASIL HAYDEN MANHATTAN
Basil Hayden Bourbon | Sweet Vermouth |
Aromatic Bitters

FLECHA PALOMA
Flecha Azul Blanco Tequila | Grapefruit Juice |
Lime Juice | Agave

AVIATION
New Amsterdam Gin | Luxardo Maraschino |
Creéme de Violette | Fresh Lemon Juice

WHITE COSMO
Tito's Handmade Vodka | Cointreau | White
Cranberry | Lime

SKINNY MARGARITA
Patron Silver | Lime Juice | Orange Juice | Agave

Syrup

THE FLORAL
Woodford Reserve Bourbon | Elderflower | Soda
Water | Lemon

THE SICILIAN
Exotico Tequila | Limoncello | Pomegranate Juice
| Lime Juice | Simple Syrup | Basil

KIM CRAWFORD 12

Sauvignon Blanc

| 42

POGGIO AL TESORO MEDITERRA 47

Toscana Blend

PRATI BY LOUIS M. MARTINI 13

Cabernet Sauvignon

TALBOTT KALI HART 13
Chardonnay

| 45
MEIOMI 14 | 49
Pinot Noir

CANYON ROAD 8
Chardonnay

WINE

LA MARCA 10

Prosecco

MASO CANALI 13
Pinot Grigio

LA JOLIE FLEUR 10

Rosé

FREI BROTHERS 12 | 39
Merlot

POGGIO AL TESORO SOLOSOLE 14

Vermentino

CANYON ROAD 8

Cabernet Sauvignon



