
ALASKAN WHITEFISH - 15.99

CATFISH - 18.99

POPCORN SHRIMP - 18.99

JUMBO SHRIMP - 18.99

OYSTERS - 21.99

SCALLOPS - 22.99

FLOUNDER - 18.99

All seafood is served with your choice of a Greek, Tossed or Caesar salad and a side,
or a bowl of soup and a side. Loaded potato for a side - 1.49 extra

FISHERMAN’S COMBINATION SEAFOOD PLATTER
Your choice of any of the seafood items below, prepared Broiled, Fried, Grilled or Blackened.

Two Items - 22.99    Three Items - 25.99

GYRO PLATTER
Pita bread quarters served with your choice of lamb 
or chicken and our homemade tzatziki sauce.
Served with a Greek salad - 11.49

GYRO PITA SANDWICH
Choose from either lamb or chicken on grilled pita 
bread with lettuce, tomato and onion. Served with 
our homemade tzatziki sauce and French fries. This is 
the real deal - 10.49

Extra Homemade Tzatziki Sauce - .99        Extra Pita Bread - .99

KEY WEST STYLE HALIBUT
A marinated broiled fillet seasoned with thyme,
lemon, basil and Italian vinaigrette - 22.99

CRAB CAKES
Fresh lump crab meat, breadcrumbs and spices 
served over a spicy chipotle pepper aioli - 20.99

STUFFED SHRIMP
Five jumbo shrimp stuffed with tender crab 
meat, breading and spices, broiled to golden 
brown perfection and topped with our spicy crab 
thermidor sauce - 20.99

STUFFED FLOUNDER
Fresh flounder stuffed with tender crab meat, 
breading and spices, broiled to golden brown 
perfection and topped with our spicy crab 
thermidor sauce - 20.99

MOUNTAIN TROUT
Broiled, Blackened, Grilled or Fried - 19.99

HERB CRUSTED TILAPIA
Grilled with Italian herbs and spices and topped
with our lemon butter sauce - 18.49

SESAME ENCRUSTED 
ATLANTIC SALMON*
Topped with our ginger sesame aioli - 20.49

SNOW CRAB LEGS
One pound crab legs served with drawn butter 
and lemon - 27.99

2 COLD WATER LOBSTER TAILS 
Served with drawn butter - 29.99

All featured seafood is served with your choice of a Greek, Tossed or Caesar salad, or a bowl of soup
and one side unless otherwise stated. All broiled seafood items are seasoned with lemon, butter,

paprika and lemon pepper seasoning. Loaded potato for a side - 1.49 extra

FRIED PICKLE CHIPS 
Served with our ranch dressing - 7.99

CALAMARI
Lightly fried and served with a marinara sauce - 11.49

STONE RIDGE NACHOS
Tortilla chips topped with our homemade chili, 
smothered with cheddar, and monterey jack 
cheeses.  Served with salsa, shredded lettuce, 
diced tomatoes, jalapeños and sour cream - 9.49
Add Grilled Chicken - 4.99

CHICKEN QUESADILLA
Tender chunks of marinated chicken, black beans, 
green pepper, onion, tomato, cheddar and 
monterey jack cheeses in a hot flour tortilla. Served 
with sour cream, salsa and shredded lettuce - 9.99

CRAB CAKES
Lump crab meat with breading and spices.  Served 
with a spicy chipotle pepper aioli - 15.99

SHRIMP COCKTAIL
Succulent chilled shrimp served with our cocktail 
sauce and lemon - 10.49

FRIED GATOR TAIL
Served with our spicy chipotle horseradish dipping 
sauce - 11.99

SRT TNT POPCORN SHRIMP 
fried popcorn shrimp tossed in Tiger sauce and 
served with ranch dressing - 10.99

FLATBREADS - 11.49 each
Bruschetta - Marinated bruschetta tomatoes, fresh 
spinach, goat cheese, grilled chicken and balsamic 
reduction over olive oil brushed flatbread

BBQ - BBQ sauce base topped with grilled chicken, 
diced onion,  monterey and cheddar cheese blend 

Buffalo - Hot sauce, grilled chicken, bleu cheese 
crumbles, monterey and cheddar cheese blend

Asparagus - 5.49
French Fries - 3.99
Sweet Potato Fries - 3.99
Garlic Mashed Potatoes - 4.49
Mixed Vegetables - 4.99
Rice Pilaf - 4.49
Coleslaw - 3.99
Onion Rings - 4.49

Baked Potato - 4.99
Baked Sweet Potato - 4.99
Loaded Potato with bacon, cheddar &
chives - 6.49
Loaded Baked Sweet Potato with marshmallows, 
cinnamon, brown sugar and honey butter - 6.49
Grilled Broccoli - 5.49

Denotes our Specialty Items

May be cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodbourne illness, especially if you have certain medical conditions.

*

HOMEMADE CHILI & SOUP 
OF THE DAY  Cup - 5.49    Bowl - 6.49

TOSSED SALAD
A mixed green salad with tomatoes, cheddar cheese, 
homemade croutons, carrots, red cabbage, onions, 
cucumbers and your choice of dressing on the side.
Large - 9.49    Medium - 7.99    Small - 5.99

GREEK SALAD
A mixed green salad with tomatoes, carrots, red 
cabbage, green peppers, cucumbers, kalamata 
olives, feta cheese, onions and pepperoncini. 
Homemade Greek dressing served on the side.
Large - 9.49    Medium - 7.99    Small - 5.99

CAESAR SALAD
Fresh crisp romaine lettuce, parmesan cheese and 
homemade croutons with Caesar dressing on the side.
Large - 9.49    Medium - 7.99    Small - 5.99

CALIFORNIA SPINACH SALAD
Fresh spinach and romaine lettuce, walnuts,
bleu cheese crumbles, tomatoes, carrots, cabbage 
and cucumbers. Served with our homemade 
raspberry balsamic vinaigrette - 13.99

GRILLED SHRIMP SALAD
A Greek salad topped with grilled shrimp - 15.49

CHEF SALAD
Tossed salad with ham, turkey, Swiss, cheddar,
monterey jack cheeses and hardboiled egg - 14.99

MESQUITE CHICKEN SALAD
Served on a large mixed green tossed salad with
tomatoes, croutons, carrots, red cabbage, 
cucumbers, onions, cheddar cheese and your choice 
of any of our homemade dressings - 13.99

GRILLED, BLACKENED OR FRIED 
CHICKEN SALAD
A mixed green salad with tomatoes, cheddar cheese, 
homemade croutons, carrots, red cabbage, onions 
and cucumbers. Served with your choice of our 
homemade dressings - 13.99

SESAME AHI TUNA* SALAD
Ahi tuna seared with our Asian-soy glaze, topped with 
sesame seeds and sliced medium rare on a spinach 
and romaine salad with tomatoes, carrots, onions, 
cucumbers and red cabbage. Served with ginger 
sesame dressing - 15.99

BLACK & BLEU STEAK* SALAD
Blackened sirloin steak on a spinach and romaine 
salad with crumbled bleu cheese, tomatoes, carrots, 
onions, cucumbers and red cabbage. Served with 
your choice of our homemade dressings - 15.99

All salads are served with your choice of our homemade dressings and fresh baked bread upon request.
Dressings:  Ranch, Bleu Cheese, Thousand Island, Honey Mustard, Greek, Italian, Raspberry Balsamic Vinaigrette, 

French, Oil & Vinegar, Caesarº, Ginger Sesameº and Fat Free Sun-dried Tomato Basil Vinaigretteº
Add Grilled Chicken - 4.99      Add Grilled Shrimp - 7.49      Add Grilled Salmon - 9.49

ºDressing made out of house.

CALABASH CHICKEN TENDERS
1/2 lb. of chicken with our homemade honey mustard 
sauce for dipping - 14.99

GRECO CHICKEN  
A tender grilled chicken breast, marinated  in lemon, 
garlic, and oregano.  Topped with soft goat cheese, 
marinated tomatoes, sauteed spinach and our 
signature balsamic reduction. 
- 16.99

FIESTA MARGARITA CHICKEN 
Freshly marinated in tequila, triple sec, lime juice, and 
topped with our pico de gallo (corn, black beans, 
onions, and tomatoes). Served over rice with your 
choice of a soup or salad - 16.99

STONE RIDGE CHICKEN BREAST
A tender marinated chicken breast with 
monterey jack, cheddar cheese, Applewood 
smoked bacon and mushrooms. Served with 
our homemade honey mustard - 16.99

CHICKEN MARSALA
Marinated chicken breast topped with sautéed
mushrooms, garlic and marsala wine butter 
sauce - 16.99

BABY BACK RIBS
Tender, fall-off-the-bone baby back ribs. Hand 
rubbed with our own seasonings, slow cooked 
for tenderness and chargrilled for extra flavor. 
Brushed with our own honey BBQ sauce and 
guaranteed to make a mess.
Full Rack - 22.99    1/2 Rack - 17.49

HERB CRUSTED PORK CHOPS*
Grilled boneless pork chops lightly breaded with 
lemon butter sauce - 16.99

SPICY SZECHAUN STIR FRY
Your choice of protein below, vegetable medley, 
and fresh spinach tossed in a spicy sauce over 
rice. Served with a salad or one side. 
Chicken - 16.99    Shrimp - 18.49    Steak - 20.99

Classics are served with a choice of a Greek, Tossed or Caesar salad and one side, or a bowl of soup
and one side unless otherwise stated. Loaded potato for a side - 1.49 extra

May be cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodbourne illness, especially if you have certain medical conditions.

*

HAMBURGER STEAK*
9 oz. of fresh ground chuck topped with sauteed 
onions, mushrooms, and brown gravy - 14.99

CENTER CUT MARINATED 
SIRLOIN STEAK*
12 oz. sirloin marinated in teriyaki, pineapple juice, 
worchestershire, ginger and jerk seasoning. Topped 
with creamy gorgonzola butter - 20.99 

PRIME RIB* 
Only on Friday, Saturday, Sunday (when available).
A 14 oz. cut slow roasted to perfection. Served with our 
creamy horseradish sauce and au jus - 25.99

All steaks are USDA choice and hand cut by us daily. Served with your choice of a salad and a side,
or a bowl of soup and a side unless otherwise stated. Loaded potato for a side - 1.49 extra

Add 5 Fried or Grilled Shrimp - 7.49
Add Sautéed Onions - 2.99
Add Sautéed Mushrooms - 2.99
Add One Crabcake - 10.49

Rare: red, cool center     Medium Rare: red, warm center     Medium: bright pink     Medium Well: slightly pink, very warm
Well: no pink, warm center *We do not recommend ordering steaks well done and will not accept responsibility.

Add a 1/2 lb. Crab Legs - 14.99
Add a side of Ribs - 10.49
Add a BBQ Chicken Breast - 8.99
Add 5 oz. Lobster Tail - 14.49

Chipotle Style
Our spicy chipotle sauce on any steak over fried 
homemade onion rings - 5.99

Black & Bleu Style
Cajun seasoning with melted bleu cheese on any 
steak over homemade onion rings - 5.99

Marsala Style
Sautéed mushrooms, garlic and marsala wine butter 
sauce over any steak - 5.99

Gorgonzola Encrusted
- 4.49

Make your steak an extraordinary meal
with one of our recommended preparations.

BEEF TIPS OVER RICE*
Marinated steak tips served over rice and topped 
with gravy $19.49

NY STRIP*
The steak lover’s choice. Sink your teeth into hearty 
flavor and robust taste of this 14 oz. favorite - 25.99

FILET MIGNON*
9 oz. of the most tender of all steaks. 
Every bite will melt in your mouth - 26.99
Medium well and well done filets will automatically 
be butterflied unless otherwise specified.

RIBEYE*
Our most popular steak! 16 oz hand cut steak. Tender, juicy, delicious! - 24.99

GREEK FRIES
Golden brown fries tossed in lemon, herb 
seasoning and topped with feta cheese - 8.49

WILDFLOWER
Fresh onion, lightly breaded and fried. Served with 
our homemade spicy chipotle horseradish dipping 
sauce - 8.99

BRUSCHETTA
Diced tomatoes with basil, parsley, olive oil, garlic, 
parmesan cheese and balsamic reduction over 
grilled bread - 9.99

WINGS
Choose either hot, Tiger Sauce or Cajun BBQ. 
Served with our homemade bleu cheese - 10.99

FRIED CHEESESTICKS
Fresh mozzarella rolled in Italian bread crumbs, 
lightly fried and served with our homemade 
marinara sauce - 8.99

CHEESE FRIES
French fries topped with monterey jack, cheddar, 
crumbled bacon and chives. Served with our ranch 
dressing - 8.99

FRIED MUSHROOMS
A generous portion of fried mushrooms served 
with our homemade ranch sauce for dipping - 8.99

SPINACH ARTICHOKE DIP
Spinach, cream cheese and artichokes served with 
tortilla chips - 9.49

COCONUT JUMBO SHRIMP 
Served with our signature mango salsa - 10.49

BUFFALO BITES
Tender boneless white chicken chunks dipped in our 
signature hot sauce. Served with bleu cheese - 9.49

FRIED GREEN TOMATOES (when available) 
Served with feta cheese and balsamic reduction - 8.99

STONE RIDGE HOMEMADE CHIPS
Fresh fried potato chips, cut in house, seasoned 
and served with ranch dressing - 8.49




