Popular Martinis
Blue Tropic. A true blue martini with subtle orange flavors, premium vodka,
Blue Curacao, and a hint of refreshing sweet and sour.9

Ultimate Chocotini. Premium vodka, Godiva white and dark chocolate
liqueurs, Baileys and Kahlua. Could be dessert!10

Red Apple Martini.

A new twist on the classic apple martini with cranberry vodka, apple pucker and cranberry juice.9

Butterpecantini. Premium vodka with Frangelica and butterscotch queurs.9
Midnight Express. Served tall and on the rocks with vanilla vodka, Kahlua,
Frangelica, Baileys, chilled espresso, cream and a dusting of cocoa.9

Almond Joy. Like the candy bar with premium vodka, Godiva white chocolate
and nut liqueurs, a splash of coconut rum and chocolate swirl to finish.9

Abra Cadabra. Vodka-based martini with peach schnapps, a splash of
apricot brandy and pineapple juice. It’s magic.9

Mangotini. Mango vodka, triple sec, mango nectar and a splash of sweet

and sour.9

Creamsicle. Vanilla vodka, a splash of O.J. and a splash of cream.9
Pomegranate.

Premium orange vodka, Pom & orange twist.9

Bottled Beers
Molson Golden
Molson Ice
Beck’s Lager
Haakebeck N.A.
Heineken
Amstel Light
Samuel Smith’s Nut Brown
Guinness Stout
Bass Ale
Harp Lager

Corona
Sam Adam’s Boston Lager
Yuengling Lager
Yuengling Black & Tan
Miller Lite
Budweiser
Bud Light
Coors Light
Stella Artois
Leinenkugel Sunset Wheat

Premium Wines Quarter Bottle Pour
Pinot Grigio, Bolla 12
Chenin Blanc, Pine Ridge 13
Pinot Grigio, Coppola 13
Reisling, Kendall Jackson 13
Chardonnay, Andretti 12
Chardonnay, Clos du Bois 14
Sauvignon Blanc, Andretti 15
White Merlot, Beringer 12

Shiraz, Wyndham Estate 12
Tempranillo, Tapena 13
Cabernet Sauvignon, Frei Brothers 15

Merlot, Rodney Strong 14
Zinfandel, Bogle Old Vine 13
Cabernet Sauvignon, Liberty School 14

Malbec, Colores del Sol 13
Pinot Noir, Clos du Bois 14

California House Wines
Chardonnay 11
White Zinfandel 11

Cabernet Sauvignon 11
Merlot 11

Iced Tea Cocktails
Long Island.

The five liqueur classic, tall, on the rocks, with a lemon sugar
rim. Take the plunge!9

Luau Lemonade.

Sweet, tart and refreshing. Five white liqueurs as a
lemon cooler with an adult kick!9

Passionade.

Similar to the Luau Lemonade with a splash of passion

fruit.9

Green Apple Tea.

Pucker up! Refreshingly good Long Island Iced Tea

with tart apple.9

White Peach.

A southern bell of a cocktail rich with Georgia white peach.9

Watermelon.

A jolly rancher kick to this Long Island Tea.9

Appetizer Classics
Escargot in roasted garlic butter with garlic cheese crostini.10
Jumbo lump crab cake, pico tomato salsa, guacamole and Baja lime cream.13
Filet mignon carpaccio, arugula, roasted peppers, capers, parmesan and pepper mayo.*12
Sesame crusted, rare ahi tuna, soba noodles, wasabi ponzu sauce.*14
Beer-battered jumbo shrimp, raspberry horseradish dipping sauce.12
Crab stuffed baked mushrooms with sherry wine butter.11
Baked brie in fillo, pastry, grilled sausage, apples and raspberry sauce.11
Our own applewood smoked trout, dill cream, marinated cucumber and capers.11
Grilled chorizo and sea scallops with roasted peppers and olives.12
Angel hair pasta, baby vegetables and a toasted garlic tomato broth.12

Mozzarella Appetizers
Our own homemade, crisp, creamy and delicious “Golden Fried
Mozzarella.” Served with marinara tomato sauce and a topping of
melted garlic butter.10
Sliced fresh mozzarella Capri style. Served chilled with our basil
marinated roasted peppers and a sun-dried tomato vinaigrette.10

Mussels and Clams
Tender Prince Edward Island mussels or little neck clams or combination.
Appetizer.12 Entrée served over angel hair pasta.22

Choose From ...
• Marinara with Sherry Wine
• White Wine Green Garlic

Seafood Cocktails
With traditional cocktail sauce.

Choose from ..
• Raw Oysters (half dozen)* 14
• Jumbo Shrimp (half dozen) 16
• Raw Cherrystone Clams (half dozen)* 12
• Jumbo Lump Crab 16

The Soups
Cuban black bean. Vegetarian Stock.6
French onion with three cheese gratin.7
Zesty Cajun crab and corn bisque.8
The soup sampler. A portion of each of our three offerings.9

Salads
Complimentary with all entrées.

Choose from ...
• House, balsamic vinaigrette and tender heirloom greens.
• Caesar, parmesan, garlic croutons and crisp romaine.
• Spinach, sweet-sour poppy seed, orange, cranberry and almonds.
Create an entrée salad. 18

Choose from ...
• Grilled chicken.
• Chilled shrimp
• Angus sirloin*
• Rare ahi tuna*

Stone Bar Favorites
Spanish paella with chorizo, shrimp, scallops, clams and mussels.36
Crisp roast half duckling with Thai spiced apricot sauce.32
Jumbo lump crab cakes, creole remoulade sauce.30
Pork shanks osso bucco, sherry mushroom demi glace.30
Rosemary roasted lamb rack, blackberry balsamic demi glace.*36
Broiled butterfly jumbo shrimp, garlic butter dipping sauce.32
Pan seared top sirloin steak, cognac peppercorn sauce.32

Romano Crusted Garlic Chicken
Oven roasted breast of chicken with our crisp panko crumb coating of
savory garlic and romano cheese. Served in one of two styles.24

Choose from ...
• Marinara sauce and topped with baby arugula, sun-dried tomato
and fresh mozzarella.
• Pesto cream and topped with baby arugula and marinated
roasted peppers.

Gift Certificates
Available for purchase here or on line. Safe, secure and convenient,
print or forward as email. Please visit www.stonebar.com

The Butcher’s Grill
A daily offering of exquisitely marbled center cut steaks and chops broiled to your
liking accompanied with our Yukon Gold mashed potato and fresh vegetable
bouquet. Each plate garnished with our savory Bordelaise glaze and Cabernet
infused sea salt. *Market Price

Choose to add to your Butcher’s Grill
• Grilled portobello with melted gorgonzola.6
• Pan-seared Hudson Valley Foie Gras.10

The Seafood Grill
A daily offering of fresh grilled seafood prepared in your choice of style, each
served with our jasmine rice and vegetable bouquet. Your server will present the
offerings; choose from one of the following styles.* Market Price

• Traditional, lemon buerre blanc, pignoli nut “gremolata” crumb topping.
• Caribbean, with marinated mango salsa.
• Mediterranean, with fresh tomato, basil, capers, black olive and olive oil.
• Pacific Rim, with miso glaze and yuzu cucumber garnish.
Add warm, butter-braised jumbo lump crab to your seafood grill. 6

Salutation*
“Thank you for your patronage,
Your satisfaction is essential to us all.
We are a non-smoking restaurant other
than the trout appetizer and occasional
salmon! We have private rooms available
for your next group function. I hope you will
consider us. An eighteen percent gratuity
is applied to your check for parties of six
and greater. I’m also required to inform you
by state law that the consumption of raw or undercooked fish, shellfish, eggs or meat
may increase your chance for a food-borne illness. But hey, I’m still here! I invite you to
dine at the Chef’s table in our beautiful kitchen, it’s just a phone call away. And finally,
reservations are always appreciated and are taken daily from three PM.”

All the best. Andrew Moore

