
 

 
STARTERS 

*Brownstone Sliders-three mini burgers with russian dressing, dijonnaise, pickles and fried 
onions on brioche rolls-$9 
Garlic Cheese Fries-seasoned waffle fries covered in melted cheese, topped with bacon 
and served with  garlic ranch dressing-$8 
Bruschetta with Tomato and Basil– chopped plum tomatoes and onion, fresh garden 
basil, garlic, extra virgin olive oil and balsamic vinegar on toasted baguette slices-$8 

S&P Calamari-Point Judith squid and peppadews fried and served with chipotle aioli-$8 
Buffalo Ranch Chicken– natural chicken fried, tossed in buffalo-ranch sauce, topped with 
great hill blue crumbles, served with blue cheese dressing and english cucumber-$7 
Chicken Wings– roasted chicken wings covered in your choice of sweet chili glaze, bbq 
sauce or buffalo sauce.-$8 

*Shrimp Cocktail– mexican white shrimp served with our freshly made cocktail sauce-$10 

Chips and Salsa– plantain chips, plantain puree, confetti salsa-$6 

*Crab Cakes– Two jumbo lump crab cakes, pan fried and served with a garlic aioli.-$8 

*Shrimp Crostini-grilled shrimp, sautéed in a garlic, white wine and caper sauce, over 
toasted garlic focaccia bread, topped with a house made salsa-$10 

Margherita Personal Pizza– 8” personal pizza, marinated plum tomatoes, fresh mozzarella 
cheese and topped off with freshly chopped basil-$8    

Personal Pizza-8” personal pizza, house made pizza sauce, mozzarella and cheddar 
cheeses-$8 

Pizza Toppings- diced chicken, hamburger beef, bacon, Italian sausage, pepperoni, 
diced ham, extra cheese$1each 
onions, red peppers, green peppers, mushrooms, roasted garlic, roasted corn, fresh  
tomatoes, black olives $.75each  
 

 
*Chophouse-aged brandt flank steak, baby spinach, red wine vinaigrette, grape            
tomatoes, red onion, focaccia croutons, roasted corn, aged Vermont cheddar-$12 
Cool Ranch Cobb– grilled chicken, romaine hearts, grape tomatoes, bacon, red onion, 
focaccia croutons, chopped egg, aged vermont cheddar, garlic ranch dressing– $12 
Pecan Chicken Salad– Arugula, grilled corn, blue cheese crumbles, sugared pecans, 
roasted tomato, pecan crusted chicken tenderloins, honey mustard dressing-$11 

*Caesar Salad-romaine hearts, croutons, shaved parmesan, house made dressing-$7 

add grilled chicken-$4 add grilled shrimp-$6 add meyer flank steak-$5  
*Nicoise Salad-Grilled Tuna, spinach, arugula, baby potatoes, haricot verts, avocado, 
egg, capers, in a lemon vinaigrette dressing-$12 
Raspberry and Goat Cheese-arugula, spinach, candied pecans, raspberries, crumbled 
goat cheese, low fat white raspberry vinaigrette-$9 
add grilled chicken-$4 add grilled shrimp-$6 add meyer flank steak-$5  
House Salad-Mixed greens, grape tomatoes, red onion, roasted corn, shredded carrots, 
aged Vermont cheddar, red wine vinaigrette -$8 
 

 

 

 

*These items are cooked to order or may contain rare or undercooked food. Eating raw or undercooked food items may cause 
food bourne illness. 

SALADS 



 

BURGERS 

*Build a Burger – usda choice chuck patty seasoned & grilled.  – $9 

Add: cheddar, swiss, pepper jack cheese , mushrooms, onions– $.50 Add Bacon - $1 
*Brownstone Burger-usda choice chuck patty seasoned, grilled and topped with aged 
cheddar, applewood smoked bacon, glazed onions and sautéed crimini mushrooms, 
served on a griddled egg bun -$11 
*BBQ Burger-usda choice chuck patty seasoned, grilled and topped with bbq sauce, 
ham and swiss cheese-$10 
*Black and Blue Burger-usda choice chuck patty cajun seasoned, grilled and topped 
with blue cheese crumbles-$10  

Turkey Burger-seasoned, grilled and topped with smoked gouda cheese, sautéed baby 
bella mushrooms and served on a griddled ciabatta bun-$11 

SANDWICHES 

Tailgate Chicken Sandwich-marinated breast grilled, basted in an irish stout bbq sauce, 
topped with pepperjack cheese and fried onion strings, served on a griddled  brioche 
bun-$10-Add bacon for $1 

*Cajun Tuna Sandwich-sushi grade tuna on focaccia bread with boursin cheese, roasted 
tomatoes and baby spinach-$12 

Chicken Milanese Sandwich– natural chicken fried, topped with balsamic glazed onions, 
basil aioli, spinach, honey balsamic dressing, marinated tomatoes and pepperjack 
cheese on focaccia bread  – $10 

Caprese Sandwich-roasted tomato, fresh mozzarella, basil, spinach, honey balsamic, 
served on a griddled ciabatta bun-$9 add grilled chicken-$2 

*Tenderloin Sandwich-grilled beef tenderloin, caramelized onions, jalapeno aioli, spinach 
and cheddar cheese-$12 

Portobello Mushroom Sandwich-roasted portobello mushroom, beefsteak tomatoes, spin-
ach, honey balsamic, garlic aioli on a griddled ciabatta bun-$8 

All burgers and sandwiches served with your choice of seasoned shoestring fries or waffle fries 

Substitute a side salad or caesar salad for $1extra 

*Steak Frites-aged meyer natural flank steak, marinated, grilled and topped with a blue 
cheese butter, served over seasoned fries-$20 

Lobster Mac-n-Cheese-cavatappi pasta and tender lobster meat tossed in a creamy 
sauce with crème fraiche, smoked gouda and blue cheese, finished with buttered 
crumbs-$20—mac-n-cheese only—$8 

Roasted Tomato and Shrimp Linguine-Roasted plum tomatoes, grilled shrimp, spinach, 
fresh mozzarella and parmesan cheese over linguine-$12 

Chicken Carbonara-grilled chicken, peas, mushrooms, bacon over fettuccini-$10 

Cajun Swordfish-cajun swordfish, topped with a pineapple salsa, served with jasmine rice 
and seasonal vegetables. -$14 

*Grilled Tenderloin—top choice beef tenderloin grilled and served with Yukon gold 
mashed potatoes and seasonal vegetables—$18 

Market Fish-ask your server about today’s fresh preparation-market price 

*These items are cooked to order or may contain rare or undercooked food. Eating raw or undercooked food items may 
cause food bourne illness. 

ENTRÉE’S 


