
Grilled Chicken Panini | 17

Herb grilled chicken, pesto aioli, roasted pepper, fresh mozzarella, 
on house made bolillo


BLT | 15

Applewood Neuskis bacon, bibb lettuce, tomato, mayonnaise, on 
toasted brioche


Chicken Cutlet Sandwich | 16

Breaded chicken cutlet, fresh mozzarella, piquillo pepper confit, 
balsamic vinegar, on house made bolillo 


Spanish Vegetable Panini | 16

Grilled asparagus, seasonal vegetables, romesco sauce, manchego 
cheese, spinach, on house made bolillo


Chorizo Panini | 17

Seared chorizo, piquillo aioli, manchego cheese, arugula, on 
house made bolillo


Fish Sandwich | 18

Beer battered white fish, fresh coleslaw, remoulade sauce, tomato, 
on house made bolillo 


Stone Water Steak & Cheese | 20

Shaved ribeye, mushrooms, onions, cheddar cheese, on house 
made bolillo 

Sandwiches

Pasta Primavera | 17

Chef’s choice pasta, mixed seasonal vegetables, pesto sauce, 
toasted pine nuts, parmesan reggiano 


Mussels Fra Diavlo | 19

PEI mussels, linguini, spicy tomato sauce, English peas


Chicken Cutlet Parmesan | 20

Breaded chicken cutlet, fior de latte mozzarella, house made 
tomato gravy, linguini 


Pork Cutlet with Linguini | 21

Breaded pork cutlet, brandy cream sauce, wild mushrooms, 
tomato, thyme, linguini 


Shrimp Puttanesca | 21

Shrimp, olives, capers, onion, tomato basil, house made tomato 
gravy, linguini 


Sugar Spiced Salmon | 34

Sugar spiced seared salmon, roasted potato, green beans, honey 
mustard 

Entrees

Spring Salad with Chicken or Shrimp | 18


mixed greens, baby spinach, pistachio, strawberries, goat cheese, 
strawberry champagne vinaigrette 

Greek Salad with Chicken or Shrimp | 21


Olives, capers, romaine lettuce, onion, cucumber, tomato, feta cheese, 
lemon-oregano vinaigrette

* Add scallops (8), steak (11), or salmon (11) 

Soup of the Day | vegetarian | Cup 5 | Bowl 8

Soup of the Day | with protein | Cup 5 | Bowl 8


Soups & Salads


