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Featured Item
*Contains raw or undercooked ingredients. Consuming raw or under-

cooked meat, seafood, or eggs may increase your risk of foodborne illness.

 

    Guacamole & Chips                                 10
homemade guacamole served w tri-color tortilla chips. 

Hot & Cold Dips                                          14
four-cheese spinach dip & your choice/es of red pepper
hummus jalapeno-artichoke, cucumber-feta and olive tapenade
served w flatbread crackers.
Baked Crab Dip                                            15
lump crab meat, scallions, white cheddar & parmesan.
w flatbread crackers.

Meatloaf Cupcakes*                                   14
garlic & herb meatloafs w tomato
brown sugar glaze, green onions
& horseradish mashed potatoes.

Seared Ahi Tuna Sashimi*                           16
seared ahi tuna sashimi sliced & served w seaweed salad,
wasabi, ginger, piri piri cream & chili-soy dipping sauce.

Filet Of Beef Sliders*                               15 
sliced tenderloin on three mini rolls w pepper jack,
balsamic onions & stone’s cove sauce.

    BBQ Pulled Pork Sliders*                     12 
3 pulled pork sliders w southern style coleslaw and bbq sauce.

Naked Wings                                                17
eight house seasoned & roasted wings served w bleu cheese
dressing & tequila glaze. additional sauces available on request.

Stones Hot or Aloha Wings                       18
eight house seasoned & roasted wings in your choice of Stone’s
hot pepper or Aloha sauce served w bleu cheese dressing.

salads
COBB SALAD * (+)                                       13
bacon, avocado, cucumber, corn,
onion, tomato, peppers, bleu cheese,
croutons & honey lime dressing. 

CAESAR SALAD * (+)                                    12
romaine, crispy prosciutto ham, parmesan, croutons &
homemade caesar dressing.

    Strawberry & Goat Cheese* (+)             13
strawberries, red onion, warm pecan-encrusted goat cheese,
mesclun salad, poppy seed dressing.

(+) : Add chicken+5, steak+7, shrimp+9.

soups
Prime Beef Chilli                                       11
w white cheddar, jalapeños, red onions & sour cream,
served w flatbread crackers.

Crab Bisque                                                 11
served with scallions, creme fraiche, crab meat &  pamersan
garlic croutons

handhelds Add soup+7

Fish Tacos                       14
blackened fish in 3 flour tortillas
w jicama green apple slaw,
cilantro & chipotle lime cream.
sub shrimp +4
Chicken Fajita Tacos*                      16
seasoned chicken, bell peppers,
onions, queso fresco & cilantro w sriracha mayo.
sub mushroom n/c, sub steak+2 or shrimp +4
Cali Chicken Sandwich / Lettuce wraps    16
guacamole, bacon, arugula, roasted red peppers provolone,
jalapeno mayo on ciabatta and a bag of chips.
sub kit-tots for +2
French Dip*                       18
slow roasted, sliced & seasoned beef w provolone cheese
on ciabatta  and a bag of chips. sub kit-tots for +2
    Cuban                        15
carnita pork, salami, gruyere, pickles, cuban mustard on
ciabatta and a bag of chips. sub kit-tots for +2
Prime Beef Burger*                                    16
cheddar, lettuce, tomato, sautéed onions, cove’s sauce & kit-tots.
Impossible Burger                                      17
cheddar, lettuce, tomato, sautéed onions, cove’s sauce & kit-tots.

fire roasted flatbreads
Mackinac* (+)      (ask server for vegetarian option)   18
bacon, lettuce, tomato, jalapeños,guacamole, onion, cheddar
& topped w jalapeño mayo.
Spinach & Artichoke*      (+)                       15
creamed spinach w cheddar,
artichoke, tomato, onion, pepper,
smoked salt & chipotle lime cream. 
    Reuben (+) 15
corned beef, gruyere cheese on a creamy
sauerkraut spread w southern coleslaw & 1000 island dressing.
Portobello*      (+)                                     17
gruyere, arugula, tomato, parmesan, truffle oil & lemon.
Pepperoni                                                   15
a layer of crispy pepperoni, salami with mozzarella, over
homemade tomato sauce w garlic & herbs

(+) : Add chicken+5, steak+7, shrimp+9.

entrées
Shrimp & Grits                                            21
roasted red pepper cheese grits & lemon butter.

Atlantic Salmon*                                        24
asparagaus, roasted tomato corn salsa & lemon butter.

    Herb Crusted Cod                                  19
warm artichoke hearts, tomatoes & lemon butter sauce over
a bed of coconut rice.

Honey Goat Cheese                                     19

Chicken
sun-dried tomatoes, lemon butter sauce
fresh basil, served w roasted vegetables.

Lemon Pepper Chicken                                19
lemon pepper & caper cream sauce,
fresh basil, asparagus & arugula salad garnish. 

Pasta Primavera*                                        15 
fresh vegetables, parmesan & scallions in a spicy cream sauce.
Add chicken+4, steak+6, shrimp+8.

Seared Flat Iron Steak*                             24
flat iron steak marinated & served w roasted vegetables

Seasoned & Seared Sirloin*                      22
roasted red pepper cheese grits, tomato-jalapeño marmalade
& bourbon butter sauce. 

sweets
New York Style Cheesecake                                   10

Carrot Cake*                                                            8

Chocolate Cake                                                       12

    Luv Cones (ask server for flAvors)                 12

S’mores Flatbread* (contains nuts)                        10

sides
* Kit-Tots (Tater Tots) * Cheddar Cheese Grits
* Coconut Rice  * Horseradish Mashed Potatoes
* Cloeslaw  * Roatsed Vegetables        (Any For $4)

* Jumbo Asparagus * Seaweed Salad
* Roasted Corn On The Cobb                 (Any For $5)

* Roasted Nutz                                              (for $6)
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