BROWNSTOINE

STARTERS

*Brownstone Sliders-three mini burgers with russian dressing, dijonnaise, pickles and fried
onions-S9

Garlic Cheese Fries-shoestring fries covered in melted cheese and served with garlic
ranch dressing-$8

Southwest Queso- aged cheddar, fontina and pepper jack cheese dip, served chilled
with tri colored tortilla chips-$8

IPA Steamed Mussels-PEl mussels steamed in harpoon IPA and finished with a lemon
butter sauce-$8

$&P Calamari-point judith squid and peppadews fried and served with chipotle aioli-$8
Griddled Shrimp-toasted garlic bread, topped with a jamaican jerk butter sauce -$10

Buffalo Ranch Chicken- natural chicken fried, fossed in buffalo-ranch sauce, fopped with
great hill blue crumbles, served with blue cheese dressing and english cucumber-$7

Seared Tuna- black and white sesame crust, “matchstick” vegetables, wasabi-ginger
ponzu sauce-$12

SALADS

*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

East-West Shrimp-tempura-fried shrimp, romaine hearts, fried wontons, red bell pepper,
pickled onions, english cucumber, dried cranberries, sesame lime vinaigrette— $13

Poached Pear Salad- red bosc pears poached in ruby port on a bed of spinach,
caramelized onions, great hill blue cheese, candied pecans and sherry vinaigrette-$8

Wedge- iceberg lettuce, blue cheese dressing, great hill blue crumbles, shaved red
onion, applewood smoked bacon, and beefsteak tomatoes-$8
add grilled chicken-$4 add grilled shrimp-$6 add meyer flank steak-$5

GRILLED PIZZA

Cheeseburger Pizza- grilled pizza dough topped with seasoned ground beef, aged
cheddar cheese, glazed onions, chopped tomato, and finished with ketchup, dijonnaise
and chopped pickle-$10

BBQ Chicken Pizza- grilled pizza dough topped with irish stout bbbq sauce, grilled chicken,
roasted corn, vermont cheddar and smoked gouda cheeses, chopped red onion, and
finished with chopped cilantro-$11

Margherita Pizza- marinated plum tomatoes, fresh mozzarella cheese and topped off
with freshly chopped basil-$10

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

Food borne iliness.



BROWNSTOINE

HOUSE ENTREES

Brownstone Prima Pasta- fresh linguini tossed with summer vegetables and a lemon
caper butter sauce- $11 add chicken $4 add shrimp $6

*North Atlantic Salmon-seasoned, grilled and finished with a jamaican jerk butter sauce,
served with jasmine rice and summer vegetables-$13/$17

*Steak Frites-aged meyer natural flank steak, marinated, grilled and topped with a blue
cheese butter, served over seasoned fries-$13/520

Lobster Mac-n-Cheese-cavatappi pasta and tender lobster meat tossed in a creamy
sauce with cheddar, fontina, smoked gouda and romano cheeses, finished with buttered
crumbs-$13/S920—mac-n-cheese only—$8

Daniel John's Meatloaf- signature recipe made with ground beef and turkey, finished on
the grill and topped with a wild mushroom ragout and country-fried onions, served with
garlic mashed potatoes - $13

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

SANDWICHES

*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 with seasoned fries-$11

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

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

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

Roast Beef Sandwich- certified natural roast beef on a griddled brioche roll with herbed
cheese, caramelized onions and horseradish cream- $10

Sandwich Special-your server will inform you of today’s creation-market price

SHARABLE SIDES

Jasmine Rice
Garlic-Infused Yukon Gold Mashed Potatoes
Seasoned Fries with Chipotle Aioli
“Matchstick” Vegetables
above sides are $4

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



