
S T O N E 
C A N Y O N

C o n s u m i n g  r a w,  c o o k e d  t o  o r d e r  o r  u n d e r  c o o k e d  m e a t ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r 
r i s k  o f  f o o d b o r n e  i l l n e s s e s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s . 

P l e a s e  a d v i s e  y o u r  s e r v e r  i f  t h e r e  a r e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  f o o d  a l l e r g i e s .  3 4 0 0 9

S T O N E  C A N Y O N

S M A L L  P L A T E S
S T O N E  C A N Y O N  W I N G S  1 4
Cured and Confit | Grilled or Fr ied

S L OW- R O A S T E D  P O R K  Q U E S A D I L L A  1 5
Shredded Pork Shoulder | Roasted Bell Peppers  
Queso | Grilled Lime | Verde Sauce

A H I  T U N A  TA C O S *  1 6
Fr ied Wonton | Cabbage Slaw | Ponzu  
Sesame |  Siracha Aioli

R O A S T E D  A P P L E  F L AT B R E A D  1 6
Pulled Pork |Mustard| Fontina | Spiced Honey

G R E E N S
A d d  To  A n y  G r e e n  |  C h i c k e n  + 8  |  B a r r a m u n d i  + 1 2  |  S h r i m p  + 9

VA L L E Y  S A L A D  1 1
Chef's Mix | Almonds | Tomato |  Dates 
Goat Cheese | Champagne Vinaigrette

C A N Y O N  C A E S A R  1 0
Little Gem Lettuce | Garlic Croutons |Crunchy Garlic  
Black Pepper | Caesar Dressing

H A N D  H E L D S
C L A S S I C  B U R G E R *  1 6
Cheddar | Lettuce | Tomato | Onion| Pickle  
Burger Sauce | Br ioche

R U E B E N  S A N DW I C H  1 6
Corned Beef |Swiss Cheese | Sauerkraut   
1000 Island | Rye Bread

G R I L L E D  B A R R A M U N D I *  1 7
Caper Remoulade | Butter Lettuce | Tomato | Red Onion  
Br ioche

T U R K E Y  R A C H A E L  1 4
Smoked Turkey Breast | Coleslaw | Swiss   
SC Sauce | Marble Rye 

L A R G E  P L A T E S
PA S TA  P O M O D O R O  1 6
Club-Made Spaghetti | Simple Pomodoro | Reggiano 
Chicken* +8 | Bolognese * 9 | Shr imp* +9

W I L D  M U S H R O O M  R I S O T T O  2 4
Shitake |Oyster Mushroom| Arugula | Chevre 
Balsamic Reduction 

8  O Z  P R I M E  F I L E T  5 3
Grass-fed Colorado Beef | Spice Crust  
Roasted Poblano | Black Bean Salad 

P I Z Z A
M A R G H E R I TA  1 7
Marinara | Fresh Mozzarella | Tomato | Plucked Basil 

P E P P E R O N I  1 8
Marinara | Mozzarella | Pepperoni

V E G E TA R I A N  D E L U X E  1 9
Marinara | Mozzarella | Tomato | Mushroom  
Green Pepper | Red Onion | Black Olive 

S U P R E M E  2 0
Marinara| Mozzarella| Pepperoni | Bacon | Mushroom 
Green Pepper | Red Onion | Black Olive

B U I L D  Y O U R  OW N  1 9
Choice of Sauce | Mar inara | Garlic & Olive Oil  
Choice of Two Toppings | Pepperoni | Sausage | Bacon  
Green Pepper | Mushroom | Black Olive | Red Onion  
Each Additional Topping 1 

B A L A N C E D  
B I T E S

F U E L  H OW  Y O U  P E R F O R M  W I T H O U T  
S A C R I F I C I N G  S I M P L E  P L E A S U R E S

C A E S A R  S M O K E D  T U R K E Y  W R A P  1 4
Smoked Turkey Breast | Parmesan Cheese   
Baby Gem Lettuce | Tomatoes | Tor tilla Wrap

B E L L A  S A N DW I C H  1 4
Grilled Por tabella | Arugula | Pickled Onion   
Roasted Red Pepper | Garlic Aioli  | Br ioche

T H E  S I M P L I S T  S A L A D  8
Chef's Mix | Cucumber | Almonds 
Parmesan| Champagne Vinaigrette

S T O N E  C A N Y O N  C H E F  S A L A D  1 5
Smoked Ham | Bacon | Tillamook Cheddar | Tomato  
Onion | Egg | Baby Berg | Green Goddess

R O A S T E D  B U T T E R N U T  S Q U A S H  S A L A D  1 2
House Greens | Cranberry | Candied Pecans  
Balsamic Reduction | Bleu Cheese

P R E T Z E L  C R U S T E D  S A L M O N  3 4
Mustard Cream | Fennel Salad | Fingerlings

S T E A K  F R I T E S *  3 3
Petite Filet | Fingerlings | House Steak Sauce

C H I C K E N  &  O L I V E  2 6
Seared Chicken Breast | Caper | Kalamata | Asparagus  
Tomato Cream

A H I  T U N A  3 1
Cilantro Rice | Daikon Slaw  
Wasabi Crumb | Soy Reduction



O N  T A P
B A R R I O  B L O N D E  7

B L U E  M O O N  B E L G I A N  W H I T E  7

S M I T H W I C K ' S  7

B E E R  &  S E L T Z E R S
W H I T E  C L AW  H A R D  S E LT Z E R  6

H I G H  N O O N  6

M I C H E L O B  U LT R A  5

B U D  L I G H T  5

B U DW E I S E R  5

C O O R S  L I G H T  5

M I L L E R  L I T E  5

C O R O N A  L I G H T  6
C O R O N A  E X T R A  6

D O S  E Q U I S  L A G E R  &  A M B E R  6

M O D E L O  E S P E C I A L  7
M O D E L O  N E G R A  6

PA C I F I C O  6
S T E L L A  A R T O I S  6

F O U R  P E A K S  K I LT  L I F T E R  6

F AT  T I R E  B E L G I A N  W H I T E  6

D E S C H U T E S  F R E S H  S Q U E E Z E D  I PA  6

L E F F E  B E L G I A N  B L O N D E  6

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA  7

W E I H E N S T E P H A N E R  H E F E W E I S B I E R  6

B R E W S

C O C K T A I L S
S t o n e  C a n y o n  S i g n a t u r e  c o c k t a i l s

W I N E
C A N Y O N  R O A D  8  |  2 8

C h a r d o n n a y

C A N Y O N  R O A D  8  |  2 8
P i n o t  G r i g i o

J  V I N E YA R D S  1 3  |  3 8
P i n o t  G r i s

K I M  C R AW F O R D  1 2  |  4 2
S a u v i g n o n  B l a n c

TA L B O T T  K A L I  H A R T  1 3  |  4 5
C h a r d o n n a y

S I M I  S O N O M A  1 2  |  3 9
C h a r d o n n a y

U N S H A C K L E D  4 5
S a u v i g n o n  B l a n c

P O G G I O  A L  T E S O R R O  S O L O S O L E 
V E R M E N T I N O  1 4  |  5 0

Ve r m e n t i n o

M E D I T E R R A  I L  P O G G I O N E  4 7
B l e n d

M E I O M I  9  |  3 0
R o s é

L A  J O L I E  F L E U R  1 0  |  3 5
R o s é

F R A N C I S C A N  1 3  |  4 5
C a b e r n e t  S a u v i g n o n

F R E I  B R O T H E R S  1 2  |  3 9
M e r l o t

E S TA N C I A  1 2  |  3 5
P i n o t  N o i r

C A N Y O N  R O A D  8  |  2 8
C a b e r n e t  S a u v i g n o n

M E I O M I  1 4  |  4 9
P i n o t  N o i r

M Y  F AV O R I T E  N E I G H B O R  7 5
C a b e r n e t

H A RV E Y  &  H A R R I E T  6 2
B l e n d

B I R D I E  B I R D I E  1 2
Bacardi | Lime | SC Grenadine | Cappelletti

C O U R S E  C O O L E R  1 3
Deep Eddy Lemon| Elderflower | Cucumber 

 Mint

K E N T U C K Y  K I C K E R  1 2
Four Roses | Lemon | Almond  

Orange & Blackstrap Bitters

W O R K H O R S E  O L D  F A S H I O N  1 3
Yellowstone| Demerara  

Orange & Angostura Bitters

T H R E E  W O O D  M A N H AT TA N  1 4
Bulleit Rye | Sweet Vermouth | SC Bitters Blend

T R A N S F U S E D  1 2
Tito's | Ginger | Grape | Lime

C L U B H O U S E  M A R G A R I TA  1 2
Exotico | Lime | Agave | Tr iple Sec

S M O K Y  P O M  M A R G A R I TA  1 3
Espolon | Lime | Pomegranate | Siete 

Mister ios Curacao

J U S T  P E A C H Y  M U L E  1 3
Ketel One Botanical| Lime | Peche | Fresh Mint  

Ginger Beer

G O S M O P O L I TA N  1 1
Svedka| Grapefruit | Lime | Cranberry  

Pamplemousse

S T O N E  S E A S O N A L  S A N G R I A  1 2
White Wine Blend | Orange | Peche


