
SHRIMP & GRITS
roasted red pepper cheese grits
& lemon butter.
ATLANTIC SALMON* 
asparagus, roasted tomato corn salsa & lemon butter.
     HERB CRUSTED COD
panko crust topped cod with artichoke hearts, tomatoes, 
parsley & lemon butter sauce over a bed of coconut rice.
HONEY GOAT CHEESE CHICKEN    
sun-dried tomatoes, lemon butter sauce fresh basil, served 
w/roasted vegetables.
PASTA PRIMAVERA*        
fresh vegetables, parmesan & scallions in a spicy cream sauce. 
Add chicken+6, steak+9, shrimp+11. 
     LAMB LOLLIPOPS*   (AS APPETAPAS FOR $26) 
four pieces of lamb rib chops served w/horseradish mashed
potatoes asparagus and bourbon butter sauce.
SEARED FLAT IRON STEAK*    
flat iron steak marinated & served w/roasted vegetables
SEASONED & SEARED SIRLOIN*  
roasted red pepper cheese grits, tomato-jalapeño marmalade 
& bourbon butter sauce. 

PRIME BEEF CHILI 
w/white cheddar, jalapeños, red onions & sour cream,
served w/flatbread crackers.

SOUP OF THE DAY (ROTATIONS INCLUDE ...)
crab bisque, chicken corn chowder, portugese seafood stew,
cauliflower, broccoli and cheese, and creamy cheesy onion.

* GARLIC POTATOES * COCONUT RICE * ROASTED VEGETABLES 
* CHEDDAR CHEESE GRITS * HORSERADISH MASHED POTATOES
* COLESLAW * KIT-TOTS (TATER TOTS)       (ANY FOR $4)

* JUMBO ASPARAGUS * SEAWEED SALAD
* ROASTED CORN ON THE COBB                 (ANY FOR $5)

* ROASTED NUTZ                                               (FOR $6)

MACKINAC* (+) (ask server for vegetarian option)
bacon, lettuce, tomato, jalapeños,guacamole
 onion, cheddar & topped w/jalapeño mayo.
SPINACH & ARTICHOKE*      (+)
creamed spinach w/cheddar,
artichoke, tomato, onion, pepper,
smoked salt & chipotle lime cream. 
    CHICKEN PARMESAN (+)
homemade tomato sauce, parmesan cream, herb panko 
bread crumbs, mozzarella, sun-dried tomatoes & basil pesto.
PORTOBELLO*      (+)
gruyere, arugula, tomato, parmesan, truffle oil & lemon.
PEPPERONI
a layer of crispy pepperoni, salami with mozzarella, over
homemade tomato sauce w/garlic & herbs

(+) : Add chicken+6, steak+9, shrimp+11.

FISH TACOS
blackened fish in 3 flour tortillas
w/jicama green apple slaw ,cilantro
& chipotle lime cream. sub shrimp +6
CHICKEN FAJITA TACOS*
seasoned chicken, bell peppers, onions, queso fresco, cilantro 
w/sriracha mayo. sub mushroom n/c, steak+4, shrimp +6
CHICKEN SALAD / ON CIABATTA OR LETTUCE WRAPS
honey-jalapeño chicken salad w/dried cranberries, roasted 
almonds on ciabatta or lettuce wraps. and a bag of chips. (+)
FRENCH DIP * (+)
slow roasted, sliced & seasoned beef w/provolone cheese on 
ciabatta  and a bag of chips.
CUBAN (+)
carnita pork, salami, gruyere, pickles, cuban mustard on 
ciabatta and a bag of chips.
PRIME BEEF BURGER * (+) 
Juicy perfectly grilled beef patty topped with cheddar, lettuce, 
tomato, sautéed onions, cove’s sauce & a bag of chips.
BEYOND BURGER      (+)
Plant-based protein patty with cheddar, lettuce, tomato, 
sautéed onions, cove’s sauce & served with a bag of chips.
+ sub bag of chips w kit-tots or garlic potatoes for +2

APPETAPAS  

SALADS
COBB SALAD * (+)
bacon, avocado, cucumber, corn, onion,
tomato, peppers, bleu cheese,
croutons & honey lime dressing. 

CAESAR SALAD * (+)
romaine, crispy prosciutto ham, parmesan, croutons &
homemade caesar dressing.

APPLE-CRAISIN OR STRAWBERRY
GOAT CHEESE SALAD (+)
green apple or strawberry, red onion, warm pecan-encrusted
goat cheese, field greens, poppy seed dressing.

(+) : Add chicken+6, steak+9, shrimp+11, soup +8.

SOUPS

HANDHELDS ADD SOUP+8

FIRE ROASTED FLATBREADS

ENTRÉES

SWEETS
NEW YORK STYLE CHEESECAKE
CARROT CAKE*
CHOCOLATE CAKE
     LUV CONES (ASK SERVER FOR FLAVORS)
S’MORES FLATBREAD* (CONTAINS NUTS) 

SIDES

©2024 Stone’s Cove®, the Stone’s Cove logo®, the 
Stone’s Cove flame®, Appetapas®, KitBar® & Edibations        
            are registered trademarks of                                

Featured Item                   Vegetarian option
*Contains raw or undercooked ingredients. Consuming raw or undercooked 

meat, seafood, or eggs may increase your risk of foodborne illness.

Please inform us of any food allergies prior to ordering.
Low gluten menu available upon request.

10
9

12
12
11

10 15

16

22

24

22

20

16

32

25

23

12

12

15

18

16

15

16

18

15

16

17

16

15

15

17

16

14

18

18

14

13

14

16

GUACAMOLE & CHIPS
homemade guacamole served w/tri-color tortilla chips.  
HOT & COLD DIPS
Warm spinach cheese dip paired with 4 cold dips: red pepper 
hummus, jalapeño-artichoke, cucumber-feta, and olive 
tapenade. Served with flatbread crackers.
BAKED CRAB DIP
lump crab meat, scallions, white cheddar & parmesan, 
w/flatbread crackers.
MEATLOAF CUPCAKES*
garlic & herb meatloafs w tomato brown sugar glaze, green 
onions & horseradish mashed potatoes.
SEARED AHI TUNA SASHIMI*
seared ahi tuna sashimi sliced & served w/seaweed salad, 
wasabi, ginger, piri piri cream & chili-soy dipping sauce.
FILET OF BEEF SLIDERS*
sliced tenderloin on three mini rolls w/pepper jack, balsamic 
onions & stone’s cove sauce.
BBQ PULLED PORK SLIDERS*
3 pulled pork sliders w/southern style coleslaw and bbq sauce.
NAKED WINGS
eight house seasoned & roasted wings served w/bleu cheese 
dressing & tequila glaze. additional sauces available on 
request.
STONES HOT OR ALOHA WINGS
eight house seasoned & roasted wings in your choice of Stone’s 
hot pepper or Aloha sauce served w/bleu cheese dressing.


