
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.

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. 
Ask your server about Stoney River Gift Cards! 
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New Items

starters
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 cream 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

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

mains
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

LegendarY SteakS
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

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 25.99
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 26.99
22 oz 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

red Canoe CatCheS
Our Red Canoe Catches are grilled and served with your 
choice of a savory sauce and two sides.

SaLmon 20.99
tuna 22.99 
grouper 24.99 
SWordFiSh 25.99 

table side dishes
Asparagus 6.99
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

Choose one signature sauce:
~  Fresh Herb Butter
~  Soy Ginger
~  Lemon Caper Butter
~  Chimichurri

Spinach 5.99
Steak Fries 3.99
Three Cheese Mac 4.99
Truffle Oil Parmesan Fries 4.99

individual sides:
Baked Potato 3.99
Baked Sweet Potato 3.99
Truffle Oil Parmesan Fries 2.99
Spicy Slaw 2.99
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