Small Plates

Coconut gfried gPerawns 11.75
Served with a mango chutney

Sweet cPotato fies 7.5

Cone Basket of delicious fries with spicy Cajun Aioli dipping sauce

f/zi,oa & Salsa 7.25
Fresh homemade corn chips and black bean salsa
Calamari 13.75
Traditional Squid tentacles and rings served with lemon aioli and marinara sauce
ftot ‘VV'in.gA 13.5

Buffalo Spicy or Smokey Barbeque served with ranch dressing

Steamed Clams 14.5
Enriched with garlic, butter, onions served with Stone House Ciabatta bread

Raw f}é{.'ste'cs /z.alf dozen™ 17 asino ox CRockeffellex 8{#& 79
hi Jaxtar™ 16.5

Sashimi Tuna, avocado, green onions, creamed wasabi mayo,
Soy sesame sauce, served on a bed of seaweed salad

Stone dftouse Crab Cake 15

Choose one preparation: Chipotle gorgonzola with roasted bell pepper sauce or
Lemon caper sauce or our Signature Delicate Saffron lemon sauce

Jparbecue Prawns 1575

Blackened spices, sautéed with bell peppers, mushrooms, onions,
finished with a Caribbean sauce, served with a black bean salsa topped with sour cream

daditional €Classic _facargot 125 ot cMacadamia fscargot 14.5
Topped with white grapes, macadamia nuts and Gorgonzola cheese served with Ciabatta bread
flediterranean gfio 13.75
Tapenade, red bell pepper Hummus, Baba Ganoush served with lavash and gluten free crackers

ntipasto cFlate 16

Prosciutto, assorted cured meats, imported cheese, tapenade, Stone House bread

Smoked Salmon cPlate 15
Cream cheese, capers, red onions, mini bagels

oBaked oB'u'e with go'cgonzola cheese and fceb/z fcuit 74

dfzench Gnion Foup s  easonal Qazpacho s5  Eoup du Jour 7

&outh of the Border
dMlama cMaria’s Combo cPlate 15

Your choice of “Mama Maria’s” handmade Chicken or Pork Tamale,
One cheese enchilada served with fresh black bean salsa, cilantro rice, sour cream and charro beans.

Chicken onc'u'to 13

Shredded free-range chicken served with cilantro rice, charro beans, guacamole and sour cream

dish dacos 14

Seasonal fish sautéed in two flour or corn tortillas with seasoned cabbage, Jorge’s secret sauce,
Black bean salsa served with cilantro rice, guacamole and sour cream

Chicken Quesadilla 13.75
Black bean salsa, guacamole and sour cream
Coconut gPrawn gfacos 13.75
Fried coconut prawns in two flour tortillas, seasoned cabbage, and sweet corn relish and cilantro rice

18% Gratuity included to Parties of 8 or more Sorry no Merchant Gift Cards or Personal checks accepted
FOOD ALLERGY: Please inform your Server upon ordering NOT ALL INGREDIENTS ARE LISTED

Consuming *Raw or undercooked foods, such as meat, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Drinking Wine, Beer & other Alcoholic Beverages during pregnancy, can cause birth defects




Simply ' _De fifeful” Salads

Spring oflix Salad 10.25 add: Chicken 7  almon 8 NY Steak 9
Pine nuts, gorgonzola cheese, peas, tomatoes, jicama, carrots, cranberries with balsamic dressing

Spinach & Apple alad 11

Fresh spinach, radicchio, sliced apples, crumbled gorgonzola tossed with honey raisin dressing
and topped with spiced caramelized pecans and fresh strawberries

Qtalian Chicken §alad 14

Free-range chicken, fresh basil with roasted red peppers, portabella mushrooms, almonds, capers, tossed
with Stone House pesto vinaigrette, and topped with Parmesan cheese

dwo &eoop Salad 13.75

Choice of Tuna and Chicken or two of Crabmeat add 3.00 on a bed of California Spring mix, tomatoes,
jicama, carrots, cranberries, candied pecans, asparagus with balsamic vinaigrette dressing

Classic Caesar Falad 10.5 add Chicken 7 Falmon 9 NY Steak 9
Chicken glostada 13.5

Shredded lettuce, Jack cheese, cheddar cheese, corn, black beans, tomatoes, guacamole,
sour creme, Pico de Gallo, and shredded chicken in a flour tortilla basket

Southwest alad 12

Fresh mixed lettuce greens with corn, black beans, jicama, zucchini, carrots, squash, black olives,
topped with Stone House’s original Southwest dressing, guacamole, homemade corn tortilla chips

Chicken Quinoa §alad 14.5

Spring mix, tossed with grapes, sliced almonds, fresh mint, Big Horn’s balsamic and olive oil dressing
VYegan frugula Salad 14

Mushrooms, avocado, capers, tomatoes, asparagus, jicama, carrots, red onions, Turmeric vinaigrette

Cobb Salad 16.5

Free range chicken, chopped bacon, hardboiled egg, tomatoes, avocado, peas, asparagus, cucumbers
Spring mix lettuce tossed with balsamic vinaigrette dressing and topped with gorgonzola cheese

Seared fhi §alad 19 ‘2 locals favorite”

Seared Ahi tuna served over spring mix lettuce accompanied with pickled ginger, jicama, carrots,
cucumber, black olives, rice noodles, sesame seeds and tossed with soy wasabi dressing

dempura alad 17

Five Tempura Shrimp atop spring mix, rice noodles, seasonal fresh fruit, and oriental sesame dressing.
Frugula _Duck Salad 16.75

Sliced Maple Leaf Duck with arugula, portabella mushrooms, blueberries, pears, pine nuts and gorgonzola
featured seasonal flavored infused olive oil and balsamic vinegar from /ocal Big Horn Olive Company

Crab, heimp ox Combo °t«mle 24 add fobster 6

Chilled crabmeat or shrimp on a bed of shredded lettuce with tomatoes, hard boiled eggs, asparagus,
shredded carrots and topped with Stone House Louie dressing.

MNew Yok dfgjita §alad 16.75

California spring mix salad tossed with Ranchero dressing, Jack and cheddar cheese, tomatoes,
Guacamole, asparagus and finished with fajita styles New York strips and corn tortilla chips.

Steak Caprice alad 19.5

New York Strips, two sliced tomatoes, with fresh Basil, mozzarella cheese, olive oil and balsamic glaze

Jasta

dfzee Range Chicken cPrimavera 16.75 Vegetarian Style 12.75

Garden vegetables, artichokes, sautéed in pesto, garlic, and olive oil served over penne pasta
Sweet Ualian ausage 14.75

Sautéed with mushrooms, bell peppers, onions, fresh asparagus, marinara sauce served penne pasta.
Shrimp or Ceab finguini 19 :

Sautéed in butter, white wine, shallots and mushrooms, served over linguini

Beef Steoganoff 16.75

New York strips sautéed with onions, garlic, sour cream and mushrooms served over Egg noodles




Stone dftouse Burgers

Black gingus 8oz patties feeshly ground daily
PB&J oBacon. oncge'c 76.5

Peanut butter, Lingonberry jelly, smoked apple wood bacon, cheddar cheese, lettuce, tomato & red onions

Stone cffouse Cheeseburger 15

Black Angus beef garnished with shredded lettuce, chopped pickles, tomato & red onions
Choice of: Jack, Cheddar, Swiss, Pepper Jack or Bleu cheese

<,Bleu f/:eesebwcge'c 5

French fried Bermuda onions atop melted Bleu cheese and Smokey BBQ sauce on an onion bun

oﬁamb oncge'c 76.5

Ground lamb, goat cheese, lettuce and tomato topped with fresh Greek tzatziki sauce

Rockefeller Burger 15

Sautéed spinach, grilled onions, bacon, Pernod liquor, Jack, and parmesan cheese on an onion bun

duckey Burger 14
Sautéed Portobello mushroom, smoked Gouda cheese, grilled tomato and onions, balsamic mayo
falifo'c/u‘a oButget 75 Chicken breast, Ortega chilies, apple wood bacon, Jack Cheese,

shredded lettuce, chopped pickles, tomato and red onions. 8oat/zwe5t 813{& with Dressing
*Substitute a Veggie or Turkey Patty on all above Burgers

Slide'cb: dhis is the o’u"gin.al “Ulittle /zam.bu'cge'c i
7ﬁ>z5 2fo'c9 Jfo'cM

3 oz treasures are moist and bursting with flavor, grilled onions,

pressing them firmly into the patty served on a toasted bun.
Add Cheese: Cheddar or Jack $1 Lettuce & Tomato $1 Fries $2

Stone ftouse cflilk hake!

Chocolate, Vanilla ox teawberey 6

ftouse Specialties
dish & Chips 15

Homemade beer battered French fried Seasonal fish served with coleslaw, cocktail sauce, fries

Chicken gflarsala 15

Free range chicken breast sautéed in butter, Marsala wine, mushrooms, basmati rice, vegetables

Sand Dabs 17

Lightly sautéed with a white wine, butter, lemon and almondine sauce, basmati rice, vegetables

PBlackened almon 17.5

A blend of house spices, sautéed bell peppers, mushrooms, and onions
served with our signature Spinach apple salad topped with cranberries and goat cheese
Coconut Falmon 17.5

Lightly sautéed with a Thai chili coconut cream sauce, on a bed of spinach topped with fresh coconut
served with basmati rice and seasonal vegetables.

Plackened Jhai ghi 18.5

Seared with blackened seasonings, Thai chili mushrooms & pineapple sauce, basmati rice, vegetables

ambalaya 17
Gambalay

Chicken & Chorizo with green onions, red & green bell pepper Cajun spice sauce over basmati rice




Sandwiches with UAmagination

CHOICE OF FRIES OR A GREEN SALAD

dhe §an Diego 17.95

Seared Ahi, crabmeat salad, tomato, avocado, wasabi mayonnaise, served on a Ciabatta roll and
accompanied with an array of fresh fruit or a lunch side

BLIA 12

Apple wood bacon, lettuce, sliced tomato, avocado, mayo and served on wheat bread.

Jfagplant & dPortabella gflushreoom 12.5

Sautéed with roasted red peppers, onions, melted Swiss cheese, open face on Dave’s organic bread
dhe ‘U;o,oe'c Crust 13.75

Roasted turkey, bacon, lettuce, tomato, and avocado served on your choice of toasted bread.

dhe Gl g ogether 14

Scrambled eggs with bacon, sautéed mushrooms, avocado, Ortega chili, tomato,
Jack and cheddar cheese grilled on Dave’s organic bread

Jdhe cfleditercanean 14

Grilled Chicken breast, buffalo mozzarella, tapenade spread, pesto mayo organic pea shoots, ciabatta roll
o ulled gPork 13.5

Pork shoulder, caramelized onions, BBQ sauce, with our SH Cole slaw served on a Ciabatta roll

Stone dftouse guna Falad 13.5

Maria’s delicious Albacore tuna salad, Jicama, avocado, tomato, Pea sprouts on Dave’s organic bread

Frilled gfresh almon cfilet 155

Grilled & prepared medium rare to assure maximum flavor.
Served on a Ciabatta roll with fresh tomato, lettuce and lemon caper mayo sauce.

duckey Delight 14

Roasted warm turkey, bacon, avocado, tomato, melted Jack & cheddar cheese
served on grilled sourdough bread.

dfzee Range Chicken Chipotle 13.75

Grilled chicken topped with Jack cheese, SH coleslaw, chipotle gorgonzola sauce on a Ciabatta roll

Stone dftouse cPhilly Cheese teak 14

Tender New York steak grilled with onions, tomatoes, sautéed peppers, mushrooms on a Ciabatta roll,
covered with provolone and cheddar cheese

Jfcench optlo 73.75 Turkey or Roast Beef
Roasted to mouth-watering perfection sliced served on a Ciabatta Roll with au jus

dftot Jurkey andwich 13.75

A traditional family style hot roasted turkey sandwich, gravy and served over sourdough

Ruben 14

Roasted corned Beef brisket or Turkey sliced to thin perfection with Swiss cheese, sauerkraut
Thousand Island dressing and served on grilled rye bread.

dftot cfleat _foaf Sandwich 14

An old fashion homemade meat loaf sandwich smothered with a roasted pepper, barbequed demi-glace
on sourdough bread with mash potatoes.

NY Steak andwich 19

Tender New York steak served on a Ciabatta roll with French fried onions and roasted garlic mayo

Wrap it Up

s dlhe Zreek Weap 135

Lamb, tapenade, garbanzo beans, heirloom tomatoes, red onion, tzatziki sauce, spring mix

dhe Daily Weap 13.5

A creative seasonal Wrap that Servers will share along with our daily Specials
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