
WINE MENU ON REVERSE

Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.Annapolis 11/11  

NEW ITEMS SIGNATURE ITEMSFEATURED ITEMS

soups & salads
House Salad  With bacon, Jack and cheddar cheese, tomatoes and almonds 5.49
The Wedge  Iceberg wedge, bacon, tomatoes and creamy bleu cheese dressing 5.49
Caesar Salad  With homemade garlic croutons and Caesar dressing 5.49

new england lobster bisque  Sherry garnish cup/bowl 4.99/7.99
roasted onion soup  Caramelized onions with a touch of fresh cream  
cup/bowl 3.99/5.99

dressings – Bleu Cheese, Honey Mustard, Ranch, Balsamic Vinaigrette or Raspberry Vinaigrette

table side dishes
Sautéed Asparagus 6.99
Sautéed Green Beans 4.99
Steamed Broccoli 4.99
Caramelized Onion Mashed Potatoes 4.99

Sautéed Mushrooms 5.99
Garlic Mashed Potatoes 4.99
Mashed Cinnamon Sweet Potatoes 3.99
Au Gratin Potatoes 4.99

Sautéed Seasoned Spinach 5.99
Steak Fries 3.99
Three Cheese Mac 4.99

entrées
overnight Baby Back Ribs  A full rack of ribs featuring our special  
BBQ sauce and potato chips 19.99
SZECHUAN SALMON  Seared Asian-inspired marinated salmon, served with  
Thai rice and spinach 20.99
pecan encrusted swordfish  Served with garlic mashed potatoes  
and steamed broccoli 25.99
Sliced Beef Tenderloin Sandwich  Caramelized onions and 
mushrooms served with fries 15.99
Sirloin Steak Salad  7 oz sliced sirloin steak, baby Bibb lettuce, topped  
with caramelized pecans, diced tomatoes and creamy bleu cheese dressing 15.99
GRILLED CHICKEN SALAD  Grilled chicken, salad greens, red peppers, corn 
and wonton strips tossed in a honey lime dressing, topped with spicy peanut sauce 12.99
AHI TUNA SALAD  A salad of greens, wonton strips and honey lime vinaigrette  
served with seared rare tuna and soy ginger sauce 15.99

free range Roasted Half Chicken  Infused with a blend of 
pancetta, rosemary, shallots, garlic and lemon. Served on a bed of mashed potatoes,  
green beans and chicken au jus. All natural, no steroids 16.99
Prime Burger and truffle oil parmesan fries  10 oz prime 
sirloin, topped with your choice of cheddar and peppered bacon or gruyere cheese and 
caramelized onions 13.99
Double Cut Pork Chop  Orange Pekoe tea brined, chargrilled, basted  
in a brown sugar and apple cider glaze, served with steamed broccoli and three  
cheese mac 19.99
PANKO-FRIED SHRIMP  Served with potato wedges and both spicy cocktail and 
honey mustard horseradish sauce 22.99
HORSERADISH ENCRUSTED grouper  Topped with bread crumbs and 
horseradish, served with caramelized onion mashed potatoes and green beans 24.99

red canoe catches

SALMON 20.99       TUNA 22.99       GROUPER 24.99       SWORDFISH 25.99

Our market-fresh Red Canoe Catches are grilled to perfection and served with your choice of a 
savory sauce and two sides.

Choose from one of the following signature sauces:
Fresh Herb Butter  |  Soy Ginger  |  Lemon Caper Butter  |  Chimichurri

legendary steaks
7 oz/10 oz Coffee-Cured Filet Mignon  Cured in our  
special blend of coffee, brown sugar and molasses, served with Au Gratin potatoes  
and sautéed green beans 26.99/31.99
7 oz Cabin Filet 25.49
10 oz Lodge Filet 29.99
12 oz Legendary Filet® 33.99

12 oz/16 oz/20 oz Prime Rib  24.99/27.99/30.99 limited availability

14 oz New York Strip Steak 27.49
10 oz Top Sirloin Steak 19.99
14 oz Ribeye Steak 26.49
22 oz Bone-in Ribeye Steak (Cowboy Cut) 33.99

Our steaks are premium grain-fed Midwestern beef, aged and trimmed by hand. We serve only center cut 
portions. Steaks include your choice of potato. Substitute any fresh vegetable for an additional 1.00

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

jumbo Lump Crab Cake (Stoney River Style)  Jumbo crab (no bread 
crumbs), with lemon caper cream sauce 13.99
Spinach and Artichoke Dip  Served with warm tortilla chips and  
our special salsa 9.99
Tomato and Fresh Buffalo Mozzarella  Bacon and fresh  
basil with crispy onions and balsamic vinaigrette (seasonal) 9.49 
Mountain of Bleu Cheese Chips  Our potato chips, topped with  
bleu cheese crumbles and creamy sauce 8.49
CRUnCHY AHI TUNA ROLL  Sesame crusted tuna with wasabi and soy  
ginger sauces, marinated cucumbers and pickled ginger, served rare 10.99

TENDERLOIN BEEF CARPACCIO  Seasoned tenderloin seared rare,  
served with horseradish cream, baby arugula, shaved Parmesan, fried capers and crisp 
toast points 11.99
jumbo Shrimp Cocktail  Served on crushed ice with our spicy cocktail 
sauce 11.99
Jack Daniel’s® Whiskey Shrimp ON COUNTRY TOAST 
points  Jumbo shrimp sauté flamed with Jack Daniel’s® whiskey and finished  
with mustard creme sauce 10.49
Frenched Lamb Chops  With sweet demi-glace and crispy onions 12.99 
Tempura Lobster Tail  Tempura battered and lightly fried served  
with drawn butter and honey mustard horseradish sauce 15.99

appetizers
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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

RED WINES

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 à Deux ménage à 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 tré 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-jouËt France  59
chandon sparkling split California  8
valdo prosecco Veneto, Italy  8
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WINE LIST

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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