STONEY Riveg

THE MODERN AMERICAN STEAKHOUSE

APPETIZERS
BUFFALO MOZZARELLA AND BEEFSTEAK TOMATOES

crisp bacon, fresh basil and tobacco onions (seasonal) ................cccoooviiiiiiiiiiiiiiiiiiiieee e 8.99
MOUNTAIN OF HOMEMADE BLEU CHEESE CHIPS ...........cccooiiiiiiiiiiiieee, 8.49
WHISKEY SHRIMP ON COUNTRY TOAST

served with Jack Daniel’s grainy mustard SAUCE ..........ccccuviiiiiiiiiiieiiiiiiieeeiiie e 10.49
SPANAKOPITA

wrapped in phyllo pastry, with smoked-tomato chardonnay sauce ............cccooeeeiviiiiiiiieeereniiiiiieene. 7.99
JUMBO SHRIMP COCKTAIL

With traditional SAUCE ........cooiiiiiiiiiii e 10.99
SAUTEED PRINCE EDWARD ISLAND MUSSELS

with garlic and White WINE SAUCE ........vvvviiiiiiiiiiiiiiiiiiiiic e et e e e e e e iaaaseeee s 9.99
FRENCHED LAMB CHOPS

sweet demi-glace and tODACCO ONIONS .......vviiiiiiiiiiieiiiii et e e eeeieee e 12.99
SPINACH AND ARTICHOKE DIP

served With tortilla ChIPS ..........oooiiiiiiii e 9.99
CRAB CAKE ¢~

our jumbo lump crab cake baked and served Stoney River Style, over a lemon caper sauce ............. 13.99

TEMPURA LOBSTER TAILMAQ’?
a cold water lobster tail tempura battered and lightly flash fried served
with drawn butter and honey mustard horseradish sauce .............cccoocoiviiiiiiiiiinii 15.99

ENTREES
FRESH NORTH ATLANTIC SALMON

Szechuan-seared, on Thai rice and sautéed spinach ..........c.cocciiiiiiiiii 22.99
SHRIMP AND MUSSEL FETTUCCINE

with garlic and White WiINe SAUCE .........eeiiiiiiiiiiiiii e 21.99
SAGE ROASTED CHICKEN BREAST

home style sauce with garlic mashed potatoes and seasonal vegetables ..................cccoeevuvviviiiiieiennn, 19.99
SAUTEED MOUNTAIN TROUT

lump crab and leek stuffing with roasted vegetables .............ccccoiiiiiiiiiiiiii 24.99
HORSERADISH-ENCRUSTED CATCH

caramelized onion mashed potatoes and sautéed green beans ..............ccccooviiiiiniii 24.99
PANKO FRIED SHRIMP

spicy cocktail sauce and a honey mustard horseradish sauce with potato wedges ............cccceoeeeennnn. 22.99
OVERNIGHT BABY BACK RIBS

a full rack of ribs featuring GK’s special sauce and homemade potato chips ........cccccccveiieeieiiinnnnne, 23.99
70z SIRLOIN STEAK SALAD

bibb lettuce served with caramelized pecans, tomatoes and bleu cheese dressing ..............c.c..oooonn. 15.99

10 oz PRIME BURGER WITH TRUFFLE OIL AND PARMESAN FRIES

choice of white cheddar and peppered bacon or gruyére and caramelized onions ...............ccccceee.. 11.99
SLICED TENDERLOIN STEAK SANDWICH
caramelized onions and mushrooms served with fries .............ccccooiiiiiiiiiii e, 15.99

LEGENDARY STEAKS

Our steaks are premium, grain-fed Midwestern beef, aged and trimmed by hand.
We serve only center cut portions.

70Z CABIN FILET ...ttt 24.99

10 0ZLODGE FILET ......cccoooiiiiiiiiiiiiiiiieiocceseeeeeeeeee e 29.99
12 02 STONEY RIVER LEGENDARY FILET® ........cccccooooviiiiiiiimmnninmmieesnnnienneeeoenne 33.99
7 02/10 0z COFFEE-CURED FILET ¢/

au gratin potatoes and sautéed green beans ..........cc.oooviiiiiiiiiiiiiii e 26.99/31.99
RIBEYE 12 OZ ....ooiioiiioiio o 25.99
COWBOY CUT BONE-IN RIBEYE 22 OZ .....cccoooooiimimiiiiiniiiioiniecciseeciseeceeee 33.99
NEW YORK STRIP 14 OZ ...ooviiiiiiiiiiiioicoseeeeseeeees oo 26.99
CENTER CUT SIRLOIN 10 OZ ....ccccoovviiiiirriiininiiieniereioseeeiesseeeies oo 19.99

PRIME RIB 12 0z 24.99 16 0z 27.99 20 0z 30.99 limited availability

Steaks include your choice of potato.

Substitute asparagus, mushrooms, seasoned spinach, green beans or broccoli ............ccocovviviieiiiniiniinnn. 1.00
OSCAR

add 2 oz of lump crab topped with Béarnaise SaUCe ...........cccceeeiiiiiiiiiiiiiiiieiiiiieeeeie e 6.99
TOPPINGS

add horseradish encrusting, bleu cheese topping or Béarnaise sauce to your steak ..............cccceveeennnnn... 299

4@/ indicates Stoney River signature items

SOUPS/SALADS
WEDGE OF LETTUCE

bleu cheese dressing, crisp

bacon and tomato ........cocoeeiiieiiineiann. 4.99
HOMEMADE
CAESAR SALAD ......ccoovviinn.. 4.99

MIXED GREENS

crisp bacon, cheese,

tomato and almonds ............cccoeiiennn 4.99
NEW ENGLAND

LOBSTER BISQUE

sherry garnish cup or bowl ........ 4.99/7.99
12-HOUR ROASTED ONION SOUP
cuporbowl ... 3.99/5.99
DRESSINGS

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

TABLE SIDE
DISHES

Serves two.

STEAMED BROCCOLI ............ 4.99
SAUTEED GREEN BEANS ........ 4.99
SAUTEED MUSHROOMS ....... 5.99

SAUTEED SEASONED

SPINACH ..., 5.99
SAUTEED ASPARAGUS .......... 6.99
CARAMELIZED ONION
MASHED POTATOES ............... 3.99
MASHED CINNAMON

SWEET POTATOES ................... 3.99
GARLIC MASHED

POTATOES ..., 3.99
AU GRATIN POTATOES ......... 3.99
STEAKFRIES ... 3.99

SIDE SALAD AND SIDE ITEM
WITH SHARED ENTREE ................... 8.99

LEGENDARY
DESSERTS

CAPPUCCINO CREME BRULEE

candied cinnamon pecans ...................... 4.99

STONEY RIVER CHOCOLATE
FUDGE CAKE

vanilla ice cream, NULS .....ovvvivvieeiiieenn, 6.99

ALMOND-LACED TOP HAT

with triple sec anglaise and
vanilla ice cream ................ccoeeeeininnnn, 4.99

GOURMET CHEESECAKE
with seasonal toppings ................oooeeni. 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

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

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.






