MLVER @ STonE

KeAomrond ond Wine Bare

THE REPUBLIC OF TEA: OTHER NON/ALCHOLIC:
RASPBERRY QUINCE FLAVORED LEMONADE
Unsweetened, Black Tea 4 Raspberry, White Peach, Mango 3.50
PASSIONFRUIT THOMAS KEMPER ROOTBEER
Unsweetened, Green Tea 4 Pure Cane Sugar Rootbeer 3
POMEGRANATE PELLEGRINO
Unsweetened, Green Tea 4 Sparkling Water 5
ACAI BERRY TAZO TEA
Unsweetened, Caffeine-free, Red Tea 4 Choose from eight different flavors 2
3 %Mm D)
BLACK BEAN ALFREDO NACHOS GOAT CHEESE AND
Topped with Pickled Banana Peppers, Red SAFFRON CHEESE CAKE
Onion, Queso Oaxaca, and Baby Cilantro 6 Served with Grilled Pita, Roasted Red Bell
Peppers, and a Sweet Onion
GRILLED BRATWURST BRUSCHETTA Apple Butter Marmalade 7
Sauteed Roasted Peppers and Onions
Mixed with Fresh Herbs and Tomatoes SILVER & STONE CRABCAKES
Topped with Extra Virgin Olive Oil and Savory Jumbo Lump Crab Cakes with a
a Balsamic Vinegar Reduction 9 Touch Of SpiC@, and Served with a DijOl’l

and Tarragon Aioli 12

SILVER & STONE CHIPS
Topped with Bleu Cheese, Red Onion, Bacon, DEEP FRIED KOSHER PICKLES
and Bleu Cheese Dressing 6 A Personal Favorite....Krispy Battered

Koshers Served With Ranch Dressing 6

s Sowpp amel Salacts

SOUP DU JOUR
ACHIOTE SQUASH BISQUE
Cup:4  Bowl: 6
MIXED MESCLUN SALAD WARM DIVER SCALLOP SALAD
Roasted Corn, Cotija Cheese, Pumpkin Seeds 5/7 Baby Spinach, Orange Zest, Sundried Tomato

Vinaigrette, Parmesan Crostini 14
ALMOND BLEU CHEESE SALAD

Blue Cheese Dressing, Maytag Blue Cheese, Sugared TOMATO MOZZARELLA SALAD
Almonds, Red Onion 7/10 Diced Heirloom Tomato, Buffalo Mozzarella,
Balsamic Vinaigrette 7
CAESAR SALAD
Hearts of Romaine, Roasted Red Bell Peppers, COBB SALAD
Shaved Parmesan, Smoked Anchovies, Prosciutto Maytag Bleu Cheese, Tomato, Homemade Bacon,
Crisps and Diced Egg 7/10 Smoked Turkey, Egg, Avocado 8

Add Flame Grilled Chicken or Shrimp to any Salad: 6

Ask About Our Salad For Two



Executive Chef/ Owner: James Ramsey

Managers:
Rohan Sreenivasan Corey Bailey

TERI'S SMOKED TURKEY RANCH PANINI
Omnions, Pickled Banana Peppers, Swiss Cheese, Mixed Greens 9

ITALIAN SAUSAGE AND VEGGIE PASTA
Sauteed Spicy Italian Sausage with Zucchini, Onions, Bell Peppers and
Fresh Parmesan Cheese Tossed in Angel Hair Pasta 11

REUBEN SANDWICH
House Made Corned Beef Topped with a Zesty Thousand Island,
Spiced Sauerkraut, Gruyere Cheese, and Rye Baguette 9

SMOKE ROASTED PRIME RIB SANDWICH
Topped with Melted Swiss, Basil, Red Onion, and Mayo on a Toasted Hoagie 11

FLAME GRILLED ANGUS CHEESE BURGER
Served with Lettuce, Tomato, Onion, and Pencil Fries 10

SILVER AND STONE JALAPENO BURGER
With Sauteed Jalapenos, Shallots, Bacon, Bleu Cheese, and Pickle
Served with Lettuce, Tomato, Onion, and Pencil Fries 11

BEEF TIP STROGONOFF
Pan Seared Rib-Eye Steak Tossed with Fresh Vegetables and a Creamy
Demi-glace Sauce served over Fettucini Pasta topped with Parmesan Cheese 13

SOUTHWEST CHICKEN FETTUCCINI CARBONARA
Tossed with Sauteed Bacon, Asparagus Tips, Sundried Tomato and
a Parmigiano-Reggiano and Light Creamy Alfredo Sauce 11

GRILLED SALMON RISOTTO
Sundried Tomato and Lemon Risotto topped with Flame Grilled Salmon Fillet 13

BLACKFOREST HAM AND SWISS SANDWICH
Rye Toast, Sweet Leek and Red Onion Slaw, Stone Ground Dijon Dressing 7

SOUTHWEST FLAME GRILLED CHICKEN
Served with Spanish Rice and a Spicy Saute of Veggies 12

GRILLED CHIPOTLE CHICKEN FETTUCCINI
Sundried Tomato, Red onion, Basil and Julienne Peppers 10

GRILLED CHICKEN BORSIN BURGER
Grilled Red Onion, Spring Mix, Borsin Cheese, Toasted Jalapeno Cheddar Bun 9

Don'’t forget to ask your server about our special desserts and
homemade ice creams that are available this afternoon,
plus our tableside flambe!




