
A p p e t i z e R s 
MOuNtAiN Of bleu CHeese CHips
Our potato chips, topped with bleu cheese crumbles and creamy sauce    8.49 

spiNACH AND ARtiCHOke Dip
Chopped spinach and artichokes with Parmesan cream sauce. Warm tortilla 
chips and our special salsa    9.99

jACk DANiel’s® wHiskeY sHRiMp
Jumbo shrimp sauté fl amed with Jack Daniel’s whiskey and fi nished with 
mustard cream sauce. Served on crispy country toast points    10.49

teMpuRA lObsteR tAil
A cold water lobster tail, tempura battered and lightly fl ash fried served with 
drawn butter and honey mustard horseradish sauce    15.99 

fReNCHeD lAMb CHOps
With sweet demi-glace and crispy onions    12.99

tOMAtO AND fResH buffAlO MOzzARellA
Crisp bacon and fresh basil with crispy onions and balsamic vinaigrette
(seasonal)    8.99

juMbO sHRiMp COCktAil
Served on a bed of crushed ice with our spicy cocktail sauce    10.99

juMbO luMp CRAb CAke (stoney river style)
Warm, fresh jumbo crab (no bread crumbs), served on a bed of lemon caper 
cream sauce    13.99 

l e g e N D A R Y  s t e A k s 
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 CAbiN filet    24.99

10 Oz lODge filet    29.99

12 Oz stONeY RiveR legeNDARY filet®    33.99

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

12 Oz/16 Oz/20 Oz pRiMe Rib    24.99/27.99/30.99 Limited availability

14 Oz New YORk stRip steAk    26.99

10 Oz tOp siRlOiN steAk    19.99

14 Oz RibeYe steAk    25.99

22 Oz bONe-iN RibeYe steAk (cowboy cut)    33.99

tOppiNgs
oscar – 2 oz of jumbo lump crab topped with béarnaise sauce    6.99
choice of bleu cheese or horseradish encrusted    2.99
béarnaise sauce    2.99

e N t R é e s
fRee RANge ROAsteD HAlf CHiCkeN
Infused with a blend of pancetta, rosemary, shallots, garlic and lemon. 
Served on a bed of mashed potatoes, sautéed green beans and chicken au jus. 
All natural, no steroids    15.99

pANkO-fRieD sHRiMp
Served with both spicy cocktail sauce, honey mustard horseradish sauce 
and potato wedges    22.99

sAutéeD MOuNtAiN tROut
Garnished with pecans and capers with a side of green beans    17.99

siRlOiN steAk sAlAD
7 oz sirloin steak sliced, baby Bibb lettuce, topped with caramelized pecans, 
diced tomatoes and creamy bleu cheese dressing    15.99

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 

sliCeD beef teNDeRlOiN sANDwiCH
Caramelized onions and mushrooms served with fries    15.99

szeCHuAN sAlMON
Seared Asian-inspired marinated salmon, served with Thai rice and 
sautéed spinach    19.99

OveRNigHt bAbY bACk Ribs
A full rack of ribs featuring our special BBQ sauce and potato chips    23.99

bRAiseD bONeless beef sHORt Ribs
A well-marbled cut of beef, slow cooked in red wine, barbecue sauce 
served with asparagus and garlic mashed potatoes    21.99 

pRiMe buRgeR AND tRuffle Oil pARMesAN fRies
10 oz prime sirloin, topped with your choice of  Vermont white cheddar and 
peppered bacon or Gruyère cheese and caramelized sweet onions    11.99 

HORseRADisH eNCRusteD CAtCH Of tHe DAY
Topped with bread crumbs and horseradish, served with caramelized onion 
mashed potatoes and sautéed green beans    24.99

sAutéeD gReeN beANs    4.99

sAutéeD seAsONeD spiNACH    5.99

sAutéeD AspARAgus    6.99

sAutéeD MusHROOMs    5.99

steAMeD bROCCOli    4.99

CARAMelizeD ONiON MAsHeD
pOtAtOes    3.99

gARliC MAsHeD pOtAtOes    3.99

MAsHeD CiNNAMON 
sweet pOtAtOes    3.99 

Au gRAtiN pOtAtOes    3.99

steAk fRies    3.99

tHRee CHeese MAC    4.99 

siDe sAlAD AND siDe iteM 
witH sHAReD eNtRée    8.99

t A b l e  s i D e  D i s H e s   Serves two.  

DesseRt AND wiNe MeNu seleCtiONs ON ReveRse siDe 

Consuming raw or under cooked meat, poultry, seafood, shell� sh or eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions.     Indicates Stoney River signature items

    Indicates Stoney River new items

s O u p s / s A l A D s
HOuse sAlAD
Mixed salad greens topped with bacon, Jack and cheddar cheese, tomatoes 
and toasted almonds    4.99

tHe weDge
Crisp wedge of Iceberg lettuce, bacon, diced tomatoes and creamy bleu 
cheese dressing    4.99

CAesAR sAlAD
Romaine lettuce tossed with Parmesan cheese, homemade garlic croutons and 
Caesar dressing    4.99 

ROAsteD ONiON sOup
Roasted caramelized sweet onions fi nished with a touch 
of fresh cream     cup/bowl – 3.99/5.99

New eNglAND lObsteR bisque
With sherry garnish    cup/bowl – 4.99/7.99

DRessiNgs
bleu cheese, honey mustard, ranch, balsamic vinaigrette or raspberry vinaigrette

DesseRt AND wiNe MeNu seleCtiONs 

Deer Park



C H A R D O N N A Y 
coastal vines  california    5.5/20

kenwood yulupa  california    7/26

Chateau Ste. Michelle  washington    8.5/32

kendall-jackson “vintner’s reserve”  california    10/36

la crema  sonoma    12.5/46

sonoma-cutrer  russian river    14/49

jordan  russian river    59

cakebread  napa    74

far niente  napa    82

O T H Er   W H ITES  
beringer white zinfandel  california    6/22

hogue riesling  WAshington    8/30 

frei bros. Sauvignon Blanc  russian river    8/30

nobilo “icon”  Sauvignon Blanc  
Marlborough, new zealand    11/40

ecco domani Pinot Grigio  venezie, italy    8/30

santa margherita Pinot Grigio  trentino, italy    11/40

conundrum white blend  california    49

kenwood sparkling split  california    8

mÖet & chandon Sparkling  france    79

w h i t e  w i n e s

Join the  R e d  C ano   e  Soc   i e t y  

to receive exclusive offers and Stoney River updates.   

Jo  i n  on  l i n e  or   w i t h  yo  u r  s e r v e r.
Ask your server about Stoney River Gift Cards.

Large private banquet rooms available. An 18% gratuity will be added to parties of seven or more.

r e d  w i n e s

C A BE  R N ET   S A UVIG    N O N
Canyon Road  California    5.5/20

main street by Trinchero  California    7/26

louis martini  sonoma    8/30

rodney strong  sonoma    9.5/35

J. Lohr “seven oaks”  Paso Robles    10.5/38 

joel gott 815 blend  california    12.5/46

st. francis  sonoma    15/52

sequoia grove  napa    66      

KENWOOD JACK LONDON  sonoma    72

Stags’ Leap “artemis”  napa    82

jordan  alexander valley    90

groth  napa    99

m e r l o t
coastal vines  california    5.5/20

ecco domani  italy    7/26

blackstone  california    8.5/32

sterling  central coast   10/36

stella maris  columbia valley    52

frog’s leap  napa valley    66

stags’ leap  napa valley    74

p i no  t  no  i r
heron  france    9.5/35

macmurray ranch  SONOMa    11/40

erath  oregon    12.5/46

la crema  SONOMa    13.5/49

lazy river  oregon    59

foley  santa rita hills    69

o t h e r  r e d s
ravenswood “Zen of Zins” Zinfandel  california    7/26

frog’s leap Zinfandel  napa    54

Folie À Deux ménage À trois  california    8/30

liberty school syrah  central coast    8/30

greg norman shiraz  australia    9/35

gascon malbec  mendoza, argentina   8/30

estancia meritage  paso robles    69

franciscan magnificat meritage  napa    82

Vintages will be confirmed upon request

d e s s e r t s
Cappuccino Crème BrÛlÉe
Rich, creamy custard, a caramelized sugar crust with spiced pecans 
and berries    4.99

almond-laced top hat
Two almond-laced cookies with vanilla ice cream, triple sec anglaise and 
seasonal berries    4.99

stoney river fudge cake
Our original dessert, a blonde brownie with semi-sweet chocolate chunks, 
chopped pecans, vanilla ice cream and chocolate fudge    6.99

classic Cheesecake
Seasonal fruit topping    8.99

triple-Layer Chocolate Ganache Cake
Chocolate ganache filling made of semi-sweet chocolate melted with heavy cream, served 
with chilled shot glasses of milk    10.99


