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Appetizers
CAPRESE KABOB V6 @ Colorful caprese skewers with bite-sized portions of mozzarella, tomato, and basil 14

SMOKED SALMON CANAPES VG Choose any combination of three delicious canapés. Smoked Salmon, Cucumber, and or
Olive Ricotta 18

COCONUT SHRIMP The ultimate shareabe 14

STONE NACHOs V¢ @ Corn chips, tomatoes, jalapefios, black beans, red onion, jalapefio queso, mixed cheese, green onion,
sour cream and salsa Large 21 HALF 16
GUACAMOLE +2 | DOUBLE CHEESE +5 | CHICKEN +7 | BRAISED BEEF +5

BRUSCHETTA VG Blend of cherry tomatoes, garlic, basil. red onion, balsamic and olive oil, with shaved parm and balsamic
glaze 14

CRISPY CAULIFLOWER V¢ Tempura crispy cauliflower tossed in a choice of sauce 14
SAUCE: BUFFALO | HONEY GARLIC

GyozA DUMPLING V6 Eight vegetable dumplings topped with soya sauce, sesame seeds, green onions and red cabbage slaw 15

CHICKEN QUESADILLA SLIDERS Three baked mini quesadillas stuffed with chicken, Pico de Gallo and cheese, sour cream 16
EXTRA SLIDER +4

THE PERFECT SHARE Pick any three items and pay for just two - the perfect amount to share with your table.

Remember, this is not a competition this is a celebration. If you want to buy the NYE appetizer treat for the group - go for it -
no one will accuse you of showing off!

Soup and Salad

NYE SouP VG A very special soup 8
HousEe SAaLap @ ve @ Spring mix, tomatoes, red onions, carrots, cucumber, Balsamic vinaigrette Starter 7 ENTREE 12

MAPLE CAESAR SALAD Romaine lettuce, maple bacon, parmesan flakes, garlic croutons, Stone-made Caesar dressing Starter 8
ENTREE 15

CoBB SALAD @ Chopped romaine, bacon, chicken breast, hard boiled egg, tomatoes and shredded cheese with Blue cheese

dressing 22
SUBSTITUTE BALSAMIC DRESSING FOR GF

GREEK SALAD @ VG Romaine lettuce, tomato, cucumber, red onion, kalamata olives, feta, fresh Stone-made Greek dressing
Starter 8 ENTREE 15

WEST CoAsT SALAD @ Romaine, diced chicken, black beans, red onion, diced tomato, crushed nacho chips, guacamole,
shredded cheese, chipotle or balsamic dressing 22

Reservations required. See hostess for details.
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Entrees

ORANGE POMEGRANATE SALMON A succulent Atlantic Salmon fillet glazed with citrus and ruby pomegranate, delivering a
perfect balance of sweet, tangy, and savory notes in every bite. Served with rice and a vegetable medley 26

CHICKEN MARSALA Savor authentic Chicken Marsala, where tender chicken, rich mushroom sauce, and fine Marsala wine
create an unforgettable taste. Served with ........... 21

BRAISED SHORT RIB Slow-braised boneless beef short rib, served over creamy mashed potatoes with seasonal vegetables and rich
demi glaze 25

SEAFOOD PASTA Indulge! Linguine pasta brimming with shrimp, scallops, lobster, and mussels— in a white wine, butter and

garlic sauce. Tender textures, and unforgettable east coast flovour 25

WAGYU SHEPHERD'S PIE Wagyu minced beef, carrots, onions, peas, and corn topped with garlic mashed potatoes and gravy
served with a side house salad 24

CHICKEN POT PIE A personal pot pie stuffed with seasoned chicken, carrots, onions, potatoes and peas in a thick chicken gravy
and topped with phyllo pastry served with salad 22

FisH & CHIPS Pub-style battered fish, fresh cut fries, creamy coleslaw, a lemon wedge and tartar sauce - 1 Piece or 2 Pieces
1 Piece 19 2 PIECE 24

Pub Favorites

SIGNATURE BURGER 70z burger, shredded lettuce, tomatoes, pickles, red onions and garlic aioli 17

WAGYU BURGER @ Australian grass fed 60z Wagyu beef burger, Swiss cheese, caramelized onion, lettuce, tomatoes, pickles and
secret sauce 21

COTTAGE SMASH BURGER 4 oz beef patty smashed on top of onions, mustard, cheddar cheese, pickles and secret sauce 17
+3 EXTRA BURGER PATTY

CHICKEN WRAP Grilled or crispy chicken, mixed cheese, lettuce, tomatoes and cucumbers wrapped in a flour tortilla served
with your choice of sauce 19
SAUCE: RANCH | BUFFALO | MEMPHIS BBQ | CAESAR

BUTTERMILK CHICKEN TENDERS Stone-made chicken tenders, not frozen, with hand-cut fries and Stone-made Ranch dipping

sauce 19
TOSSED IN SAUCE +2

WiNGs ® Crispy lightly floured chicken wings served with fresh cut fries, carrot sticks, creamy ranch or blue cheese, Stone-
made wing sauce. 8pc 19 12PC 25 16PC 32

CHICKEN BLT PANINI Fried chicken, topped with bacon lettuce and tomato with a garlic aioli on a pressed herbed focaccia 20

FRENCH BEEF DIP &) Slow-roasted shaved beef served on a freshly baked French baguette, Swiss Cheese, horseradish aioli and
au jus to dip 22



