APPETIZERS

SHRIMP BISQUE W/ (1) SHRIMP COCKTAIL.
CLAMS CASINO BACON. TABASCO. LEMON.
FRIED CALAMARI MARINARA.

OYSTERS DAILY SELECTION. MIGNONETTE.
STUFFED MUSHROOMS SAUSAGE & BREADCRUMBS.
SHRIMP COCKTAIL HOUSE COCKTAIL SAUCE.

STONE TERRACE SALAD SPRING MIX. RED ONION. CHERRY TOMATOES.
BLACK OLIVES. RED WINE VINAIGRETTE.

CAESAR SALAD ROMAINE. HERB CROUTONS. SHAVED PARM.
HOUSE CAESAR DRESSING.

BOXER SALAD SPRING MIX. STRAWBERRIES. RAISINS. MOZZARELLA.
RASPBERRY VINAIGRETTE.

ENTREES

JOHN HENRY'S CRAB CAKES HOUSE TARTAR SAUCE.
HORSERADISH CRUSTED SALMON DIJON SAUCE.
VODKA CHICKEN PARM VODKA RIGATONI.
STUFFED SHRIMP JUMBO LUMP CRABMEAT.
MACADMIA ENCURSTED GROUPER BEURRE BLANC.
SUNDAY SAUCE PACCHERI MEATBALL & SAUSAGE.

LINGUINE PESCATORE JUMBO LUMP CRABMEAT & SHRIMP.
YOUR CHOICE: BIANCA, MARINARA OR FRA DIAVOLO.

FRENCH BONE PORK CHOP GRILLED OR '‘PARM’ STYLE.
LOBSTER TAILS PAPRIKA. DRAWN BUTTER. (+$15)
FILET MIGNON MASHED POTATOES. (+$15)

NEW YORK STRIP MASHED POTATOES. (+$12)
SURF & TURF FILET MIGNON. LOBSTER TAIL. (+$20)

*ALL ENTREES SERVED W/ HERB ROASTED POTATOES &
SEASONAL VEGETABLE UNLESS OTHERWISE NOTED

DESSERT

YOUR SERVER WILL PRESENT A CHOICE OF DESSERTS. ENJOY!
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