LEGENDARY STEAKS
APPETIZERS

JUMBO LUMP CRAB CAKE (Stoney River Style) Jumbo crab (no bread >< TENDERLOIN BEEF CARPACCIO Seasoned tenderloin seared rare,

crumbs), with lemon caper cream sauce 13.99 served with horseradish cream, baby arugula, shaved Parmesan, fried capers and crisp

SPINACH AND ARTICHOKE DIP Served with warm tortilla chips and toast points 11.99
our special salsa 9.99 JUMBO SHRIMP COCKTAIL Served on crushed ice with our spicy cocktail

TOMATO AND FRESH BUFFALO MOZZARELLA Bacon and fresh sauce 11.99
basil with crispy onions and balsamic vinaigrette (seasonal) 9.49 JACK DANIEL’'S®* WHISKEY SHRIMP ON COUNTRY TOAST

. P . . PLe . _
MOUNTAIN OF BLEU CHEESE CHIPS Our potato chips, topped with POINTS Jumbo shrimp sauté flamed with Jack Daniel's® whiskey and finished

with mustard creme sauce 10.49
bleu cheese crumbles and creamy sauce 8.49

>< CRUNCHY AHITUNA ROLL Sesame crusted tuna with wasabi and soy j FRENCHED LAMB CHOPS With sweet demi-glace and crispy onions 12.99
ginger sauces, marinated cucumbers and pickled ginger, served rare 10.99 & TEMPURA LOBSTER TAIL Tempura battered and lightly fried served
with drawn butter and honey mustard horseradish sauce 15.99

S O U PS & SA I—AD S DRESSINGS - Bleu Cheese, Honey Mustard, Ranch, Balsamic Vinaigrette or Raspberry Vinaigrette

HOUSE SALAD With bacon, Jack and cheddar cheese, tomatoes and almonds 5.49 NEW ENGLAND LOBSTER BISQUE Sherry garnish cup/bowl 4.99/7.99
THEWEDGE |ceberg wedge, bacon, tomatoes and creamy bleu cheese dressing 5.49 ROASTED ONION SOUP Caramelized onions with a touch of fresh cream
CAESAR SALAD With homemade garlic croutons and Caesar dressing 5.49 cup/bowl 3.99/5.99

Our steaks are premium grain-fed Midwestern beef, aged and trimmed by hand. We serve only center cut

L E G E N DA RY ST EA KS portions. Steaks include your choice of potato. Substitute any fresh vegetable for an additional 1.00

SO'; 7 0z/10 oz COFFEE-CURED FILET MIGNON Cured in our X:E 12 02/16 0z/20 oz PRIME RIB 24.99/27.99/30.99 LIMITED AVAILABILITY
special b[end of coffee, brown sugar and molasses, served with Au Gratin potatoes 14 02 NEW YORK STRIP STEAK 27.49
and sautéed green beans 26.99/31.99
7 07z CABIN FILET 25.49 10 oz TOP SIRLOIN STEAK 19.99
14 0oz RIBEYE STEAK 26.49

10 0z LODGE FILET 29.99
12 0z LEGENDARY FILET® 33.99 22 0oz BONE-IN RIBEYE STEAK (Cowboy Cut) 33.99

TOPPINGS - Oscar: Jumbo Lump Crab Topped with Béarnaise Sauce 6.99 | Bleu Cheese or Horseradish Encrusted 2.99 | Béarnaise Sauce 2.99

Our market-fresh Red Canoe Catches are grilled to perfection and served with your choice of a

X RED CA N O E CATC HE S savory sauce and two sides.

Choose from one of the following signature sauces:

SALMON 20.99 TUNA 2299 GROUPER24.99 SWORDFISH 25.99 Fresh Herb Butter | Soy Ginger | Lemon Caper Butter | Chimichurri

ENTREES

OVERNIGHT BABY BACK RIBS A full rack of ribs featuring our special * FREE RANGE ROASTED HALF CHICKEN |Infused with a blend of

BBQ sauce and potato chips 19.99 pancetta, rosemary, shallots, garlic and lemon. Served on a bed of mashed potatoes,

SZECHUAN SALMON Seared Asian-inspired marinated salmon, served with green beans and chicken au jus. All natural, no steroids 16.99
Thai rice and spinach 20.99 PRIME BURGER AND TRUFFLE OIL PARMESAN FRIES 10 oz prime

PECAN ENCRUSTED SWORDFISH Served with garlic mashed potatoes sirloin, topped with your choice of cheddar and peppered bacon or gruyere cheese and
and steamed broccoli 25.99 caramelized onions 13.99
SLICED BEEF TENDERLOIN SANDWICH Caramelized onions and * DOUBLE CUT PORK CHOP Orange Pekoe tea brined, chargrilled, basted

o in a brown sugar and apple cider glaze, served with steamed broccoli and three
mushrooms served with fries 15.99

cheese mac 19.99
S,IRLOIN ,STEAK SA,LAD 7 oz sliced sirloin steak, baby Bibb |et'Fuce, topped PANKO-FRIED SHRIMP Served with potato wedges and both spicy cocktail and
with caramelized pecans, diced tomatoes and creamy bleu cheese dressing 15.99

honey mustard horseradish sauce 22.99
» GRILLED CHICKEN SALAD Grilled chicken, salad greens, red peppers, com o papp AYISH ENCRUSTED GROUPER Topped vith bread crumbs and
and wonton strips tossed in a honey lime dressing, topped with spicy peanut sauce 12.99

horseradish, served with caramelized onion mashed potatoes and green beans 24.99
>< AHITUNA SALAD A salad of greens, wonton strips and honey lime vinaigrette
served with seared rare tuna and soy ginger sauce 15.99

TABLE SIDE DISHES

Sautéed Asparagus 6.99 Sautéed Mushrooms 5.99 Sautéed Seasoned Spinach 5.99
Sautéed Green Beans 4.99 Garlic Mashed Potatoes 4.99 Steak Fries 3.99

Steamed Broccoli 4.99 Mashed Cinnamon Sweet Potatoes 3.99 Three Cheese Mac 4.99
Caramelized Onion Mashed Potatoes 4.99 Au Gratin Potatoes 4.99

>< NEW ITEMS * FEATURED ITEMS pf SIGNATURE ITEMS WINE MENU ON REVERSE
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LEGENDARY STEAKS

WINE LIST

RED WINES

CABERNET SAUVIGNON

CANYON ROAD California 5.5/20

MAIN STREET BY TRINCHERO Napa Valley 7/26
KENWOOD YULUPA California 8/30

J. LOHR “SEVEN OAKS” Paso Robles 9.5/35
ST. FRANCIS Sonoma 10.5/38

RODNEY STRONG Sonoma 12.5/46
LOUIS M. MARTINI Napa Valley 15/52
HALL Napa Valley 64

FRANCISCAN Napa Valley 72

STAGS’ LEAP Stags’ Leap District 85
JORDAN Sonoma 92

CAYMUS Napa Valley 99

MERLOT

COASTAL VINES California 5.5/20
BLACKSTONE California 7/26
STERLING California 8.5/32
MURPHY-GOODE Sonoma 10/36
CLOS du BOIS Sonoma 52
MARKHAM Napa Valley 66
STAGS’ LEAP Napa Valley 74

PINOT NOIR

MACMURRAY RANCH Sonoma 9.5/35

BRANDBORG “BENCH LANDS” Umpqua, Oregon 11/40

LA CREMA Sonoma 12.5/46

BELLE GLOS MEIOMI Sonoma, Monterey, Santa Barbara 13.5/49
FOLEY Santa Rita Hills 59

GARY FARRELL Russian River Valley 69

Other REDS

RAVENSWOOD “ZEN OF ZIN” ZINFANDEL California 7/26
GRGICH HILLS ZINFANDEL Napa Valley 54

FOLIE a DEUX MENAGE a TROIS California 8/30
LIBERTY SCHOOL SYRAH Central Coast 8/30

GREG NORMAN SHIRAZ Australia 9/35

ALAMOS MALBEC Argentina 8/30

ESTANCIA MERITAGE Paso Robles 69

CLOS du BOIS MARLSTONE MERITAGE Alexander Valley 82

Vintages will be confirmed upon request

WHITE WINES

CHARDONNAY

COASTAL VINES California 5.5/20

WOODBRIDGE BY ROBERT MONDAVI California 7/26
KENDALL-JACKSON “VINTNER’S RESERVE”
California 8.5/32

CHATEAU STE. MICHELLE Washington 10/36

LA CREMA Sonoma 12.5/46

SONOMA-CUTRER Russian River Valley 14/49

JORDAN Sonoma 59

FERRARI-CARANO TRE TERRE Russian River Valley 74
FAR NIENTE Napa 82

Other WHITES

BERINGER WHITE ZINFANDEL California 6/22
CHATEAU STE. MICHELLE RIESLING Washington 8/30
GUENOC SAUVIGNON BLANC Lake County 8/30

FREI BROS. SAUVIGNON BLANC Russian River Valley 11/40
ECC O DOMANI PINOT GRIGIO Venezie, Italy 8/30
BOTTEGA VINAIA PINOT GRIGIO Trentino, Italy 11/40
CONUNDRUM WHITE BLEND California 49
PERRIER-JOUET France 59

CHANDON SPARKLING SPLIT California 8

VALDO PROSECCO Veneto, ltaly 8

RESERVE WINE LIST AVAILABLE UPON REQUEST

Join the RED CANOE SOCIETY to receive exclusive offers and Stoney River updates. Join online or with your server. www.stoneyriver.com

An 18% gratuity will be added to parties of seven or more. | Private banquet rooms available. | Ask your server about Stoney River Gift Cards!
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