STONLEY RIVE R

LEGENDARY STEAKS

¥ LUNCH MENU ¥

STARTERS

BLEU CHEESE POTATO CHIPS A mountain of house-made chips, topped SPINACH ARTICHOKE DIP Topped with grated Parmigiano-Reggiano

with creamy sauce and crumbled bleu cheese 8.49 and served with baked parmesan flatbread 9.99

JACK DANIEL'S®* WHISKEY SHRIMP ON COUNTRY TOAST CRUNCHY AHITUNA ROLL Sesame crusted tuna with wasabi and soy
Jumbo shrimp sauté flamed with Jack Daniel’s® whiskey and finished with mustard ginger sauces, marinated cucumber and pickled ginger, served rare 10.99
cream sauce 10.49

S O U PS & SA I_AD S DRESSINGS - Bleu Cheese, Honey Mustard, Ranch or Balsamic Vinaigrette

FRENCH ONION SOUP Caramelized onions, touch of cream, parmesan crouton CAESAR SALAD Romaine hearts with classic dressing with chicken or salmon
and melted Gruyere cheese baked in a traditional soup crock 6.99 11.99/15.99

NEW ENGLAND LOBSTER BISQUE Sherry garnish cup/bowl 4.99/7.99 STONEY RIVER BIG HOUSE SALAD & SOUP Fresh avocado, Parmesan

tons, appl d-smoked b , ch d egg, tomat d sharp Wi [
GRILLED CHICKEN SALAD Girilled chicken, salad greens, red peppers, corn crourons. appiewood-smoted bacon, chopped €gg, tomatoes and sharp Fiisconsin
) . ) ) ) ) cheddar cheese served with your choice of dressing
and wonton strips tossed in a honey lime dressing, topped with spicy peanut sauce 12.99

A saled of _ dh ; o With cup of French Onion Soup 11.99
AHI TUNA SALAD Asalad o greens, wonton strips and honey lime vinaigrette With cup of New England Lobster Bisque 13.99
served with seared rare tuna and soy ginger sauce 15.99

Salad Only 7.99
CRISPY FREE RANGE CHICKEN TENDER COBB SALAD Y _ . _
Buttermilk-battered crispy free range chicken tenders, fresh avocado, Parmesan croutons, TENDERLOIN STEAK SALAD Bibb lettuce served with caramelized pecans,

applewood-smoked bacon, chopped eqg, tomatoes and sharp Wisconsin cheddar cheese ~ tomatoes, chives and bleu cheese dressing 16.99

served with your choice of dressing 12.99

MA I N S Served with your choice of fries, house-made potato chips or slaw, unless otherwise noted.

PRIME BURGER WITH PARMESAN STEAK FRIES 10 oz. burger with BLUE RIDGE CLUB Thinly sliced ham and turkey, Jack and cheddar cheese,
your choice of cheddar and applewood-smoked bacon, or Gruyére and caramelized onions applewood-smoked bacon, mayonnaise, vine-ripened tomatoes, lettuce on wheat
13.99 berry bread 11.49

GROUPER SANDWICH W:ith fresh pico de gallo and spicy slaw; your choice SOUP & HALF BLUE RIDGE CLUB

of fried, grilled or blackened 14.49 With cup of French Onion Soup 10.49

SLICED TENDERLOIN STEAK SANDWICH Caramelized onions With cup of New England Lobster Bisque 11.49

and mushrooms 15.99 PANKO-FRIED CRAB CAKE SANDWICH Sweet pickle tartar 14.99
GRILLED FREE RANGE CHICKEN SANDWICH Grilled marinated PRIME RIB FRENCH DIP SANDWICH Thinly sliced prime rib and sautéed

hicken breast, t d with appl d-smoked bacon, do, bab la,
chicken breast, (OPPEct Wit BpPIEW0OC-SmbKed bacan, avoeaco, »aby argua onions with Jack cheese served on ciabatta bread with au jus for dipping 15.99

mayonnaise and melted Jack cheese served on a toasted bun 11.99
OVERNIGHT BABY BACK RIBS Featuring our special BBQ sauce and ROASTED FREE RANGE I,_IALF CHICKEN Infused with a blend
of pancetta, rosemary, shallots, garlic and lemon. Served on a bed of mashed potatoes,

potato chips Half 11.99/Full 19.99 green beans and chicken au jus. All natural, no steroids, hormone free 16.99
SZECHUAN SALMON Seared Asian-inspired marinated salmon, served with
Thai rice and spinach 20.99

Our LEGENDARY STEAKS and market-fresh RED CANOE CATCHES

are always available upon request. Ask your server for menu suggestions.

TABLE SIDE DISHES INDIVIDUAL SIDES

Asparagus 6.99 Burgundy Button Mushrooms 5.99 Spinach 5.99 Baked Potato 3.99

Green Beans 4.99 Yukon Gold Garlic Mashed Potatoes 4.99 Steak Fries 3.99 Baked Sweet Potato 3.99
Steamed Broccoli 4.99 Mashed Cinnamon Sweet Potatoes 3.99 Three Cheese Mac 4.99 Parmesan Steak Fries 2.99
Caramelized Onion Mashed Potatoes 4.99  Au Gratin Potatoes 4.99 Parmesan Steak Fries 4.99 Spicy Slaw 2.99

DESSERTS

CREME BRULEE With fresh berries 4.99 GOURMET CHEESECAKE W:ith seasonal toppings 8.99
CHOCOLATE FUDGE BLONDIE Blonde brownie with chocolate chunks, TRIPLE-LAYER CHOCOLATE GANACHE CAKE Served with warm

vanilla ice cream, chocolate fudge and fresh whipped cream 6.99 Chocolate ganache filling made of semi-sweet chocolate melted with heavy cream,

KEY LIME PIE Toasted walnut graham cracker crust served with fresh whipped served with chilled shot glasses of milk 10.99
cream 5.99

West End 4/12 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.



