N\
X
THE RUSTIC GRILL

at StoneWater




[unch

— starters & shareables

DUCK CONFIT EGG ROLL $14
slow braised duck, goat cheese and
sweet n’ sour cherry sauce

PRETZEL BITES $11
cheese sauce & honey mustard

DAILY SOUP SPECIAL
Cup $5 Bowl $7

SHRIMP ACQUA PAZZA $14
white wine, herbs, tomato and salsa verde,
served with grilled baguette (for dipping!)

salads

STICKY SESAME CAULIFLOWER $12
crispy cauliflower bites

FRIED MOZZARELLA $11
house breaded, vodka sauce, fried basil

BAKED WHIPPED BRIE DIP $13 (gfo)
with cranberry pepper jam and
pumpernickel toast

CRISPY WINGS (gf)
6 perorder $9 / 12 per order $16

dry cajun / hot buffalo / garlic parmesan /
sriracha honey / bbq t-bone / arizona ranch

add to any salad
chicken $6 / verlasso salmon $9/ grilled shrimp $7 / hanger steak $11

MIXED GREENS $6 (gf)
cucumbers, tomatoes, shaved carrots,
mozzarella

GRILLED ROMAINE CAESAR $12 (gfo)
grilled red onion, herb croutons, hard-boiled
egg, shaved parmesan, peppercorn Caesar

ARUGULA SALAD $12 (gf)

roasted butternut squash, pomegranate
seeds, feta, toasted almonds and
pomegranate vinaigrette

CHOPPED BUFFALO

CHICKEN SALAD $16 (gfo)

romaine, fried chicken tossed in buffalo
sauce, cucumber, tomatoes, bacon, cheddar,
crispy onions, creamy blue cheese dressing

Executive Chef Kathryn Neidus

POACHED APPLE SALAD $13 (gf)

romaine, gorgonzola, candied pecans, dried
cranberry, grilled red onion, balsamic
dressing

STONEWATER WEDGE $11 (gf)

iceberg, roasted grape tomatoes, crumbled
blue cheese, grilled red onion, avocado,
chopped bacon, hard boiled egg, creamy
blue cheese dressing

KALE & QUINOA BOWL $12 (gf)

chopped kale, soft poached egg, avocado,
roasted chickpeas and cauliflower, pickled
red onions, goat cheese, pepita seeds, lemon
vinaigrette

Gf: Gluten free
GFO: Gluten Free Option


https://delaurenti.com/2023/03/04/gamberi-allacqua-pazza/

THE RUSTIC GRILL

— IMAains
CLASSIC GRILLED CHEESE ON CHICKEN PARM ESAN SANDWICH $15
SOURDOUGH $10 (gfo) served with chips .
served with chips vodka sauce, provolone, garlic butter bun

add: tomato $1/ avocado $2 / bacon $2

CHOPPED BUFFALO CHICKEN WRAP $16

HOUSE MADE TUNA OR served with waffle fries

CHICKEN SALAD $10 (gfo) fried chicken tossed in buffalo sauce, romaine,
served with chips cucumber, tomatoes, shredded cheddar, bacon,
choice of multigrain bread, flour or whole crispy onions and blue cheese dressing.

wheat wrap, or on a bed of greens

RUSTIC GRILL BURGER $15 (gfo)

TOASTED CHOPPED ITALIAN served with fries

SANDWICH $15 Ohio beef burger, caramelized onions, house
served with waffle fries bacon, aged white cheddar, bibb lettuce and
chopped ham, pepperoni, capicola, garlic aioli, brioche bun

salami, red pepper, pepperoncini, add a fried egg +$2

provolone, club roll

RUSTIC GRILL VEGGIE BURGER $14

STONEWATER FRIED CHICKEN served with fries

SANDWICH $15 homemade veggie patty, bibb lettuce, avocado
served with fries mash, aged white cheddar and sweet ‘n spicy
house pickles, slaw, bacon, mayo, aioli, brioche bun

cheddar cheese, brioche bun

make it buffalo style

RIGATONI $16 (gfo)
broccolini, mushroom, roasted

BLACKENED GROUPER garlic white wine cream sauce
SANDWICH $16 (gfo) gluten free pasta available
served with chips add: chicken $6 / salmon $9 / shrimp $7 / hanger steak $11

tarter sauce, bibb lettuce, tomato, shaved
red onion, brioche bun

gf bun & sandwich bread available +$1.5

I sides

TRUFFLE FRIES $7 WAFFLE FRIES $5 BROCCOLINI $7

REGULAR FRIES $5 SEASONAL FRUIT CUP $7 CHIPS $3

Please notify us of any food allergies or dietary restrictions. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for food born illness.



