
G R I L L E  M E N U

Grilled Chicken & Rice | 11
Jasmine rice, grilled chicken, black beans, 

sliced avocado, diced tomato, chiffonade 

of leaf lettuce drizzled with yum-yum sauce

Grilled Chicken & Pasta | 11
Farfalle pasta, grilled chicken, steamed 

broccoli, diced tomato, garlic and oil, 

garnished with fresh basil

B O W L S

      Gluten Free  |      Vegetarian 

Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting 

a foodborne il lness, especially for individuals with medical conditions or allergies. 

Please make your server aware of any medical concerns or food allergies.

$3 charge will be added to any plate-share request.

Grilled Chicken & Arugula | 10
Grilled chicken breast, arugula and balsamic 

pico de gallo, garnished with parmesan cheese

Classic Pepperoni | 9
Pepperoni and melted mozzarella cheese 

with a house-made marinara sauce

F L A T B R E A D S

Grilled Veggie | 9
Grilled onions, tomato, mushrooms, zucchini and squash with 

melted mozzarella cheese, drizzled with olive oil

Soup Du Jour  4 | 6
Ask your server for today’s selection

Stone Creek House Salad | 8.5
Mixed seasonal greens, English cucumbers, 

cherry tomatoes and Bermuda onions

Classic Caesar | 9
Crispy romaine, shaved parmesan cheese and 

house-made croutons, tossed in a creamy 

Caesar dressing

Avocado & Tomato Salad | 10
A bed of arugula topped with fresh avocado, 

large beefsteak tomatoes, extra virgin olive oil, 

salt and pepper, garnished with fresh basil

Arugula Strawberry Salad | 13
Fresh arugula, Florida strawberries, grilled chicken,

Bermuda onions, slivered almonds, garnished 

with fresh blueberries

Cobb Salad | 12
Iceberg lettuce, crumbled bacon, tomato, 

gril led chicken, hard-boiled egg, blue cheese 

and fresh avocado

Crunchy Kale Salad | 11
Chiffonade of fresh kale, radicchio, red onion, 

diced tomato and salted peanuts, tossed in a 

Thai peanut dressing

S O U P S  &  S A L A D S
Add Grilled Chicken $4 | Shrimp $5 | Steak $8

Dressings:  Blue Cheese | Balsamic Vinaigrette | Raspberry Vinaigrette | Caesar

 French | Honey Mustard | Italian | Ranch | Thai Peanut | Thousand Island

S T A R T E R S

Chicken Wings | 7.5
Six large wings tossed in your choice of 

house-made sauce: Mild, Hot, BBQ or Blackened, 

served with a side of ranch or blue cheese

Coconut Shrimp | 9
Coconut crusted shrimp, lightly fried and 

served with a sweet plum sauce 

Chicken Tenders | 11
Hand-breaded chicken tenders served over 

seasoned fries with a side of honey mustard, 

ranch or BBQ sauce for dipping

Zucchini Fries | 7.5
Delicate strips of zucchini, fried to perfection 

and served with a chipotle ranch dipping sauce

Stone Creek Quesadilla | 11
Flour tortil las stuffed with gril led chicken, 

slow-roasted prime rib, bacon, caramelized 

onions, bell peppers and pepper jack cheese, 

served with a side of sour cream and salsa

Steamed Edamame Dumplings | 7.5
Freshly peeled edamame encased in a dim 

sum wrapper, steamed to perfection and 

served with a ponzu-soy sauce for dipping



S I D E S

French Fries | Sweet Potato Fries | Fresh Fruit | Onion Tanglers | Coleslaw  

Available after 4 PM

Baked Potato | Sweet Potato | Mashed Potatoes | Steamed Broccoli

Green Beans  | Seasonal Vegetable Medley | Soup

House Salad | Caesar Salad $1

D E S S E R T S

Mike’s Key Lime Pie  7.5  |  Chocolate Pecan Pie  7

Salted Caramel Cheesecake  7.5

Blackened Chicken Sandwich | 10.5
Blackened chicken breast, aged cheddar, tomato 

and sriracha mayonnaise, served on a kaiser roll

California Club | 11
Grilled chicken breast, lettuce, tomato, bacon 

and avocado with balsamic dressing, 

served on a large croissant

Buffalo Chicken Hoagie | 11
Hand-breaded chicken tenders tossed in your 

choice of Buffalo sauce, topped with blue 

cheese crumbles, red onion, tomato and blue 

cheese dressing, served on a hoagie roll

Front 9 French Dip | 11.5
Slow roasted prime rib smothered in caramelized 

onions and mushrooms with melted provolone, 

served on a hoagie roll with a side of au jus

Stone Creek Club | 11
Turkey, ham, Gruyére and American cheese, 

lettuce, applewood smoked bacon, tomato 

and mayonnaise on choice of bread

Grilled Reuben | 11
Sliced corned beef, sauerkraut, Gruyére and 

Thousand Island dressing, served on gril led 

marbled rye bread

Tempura Cod Sandwich | 10
Alaskan cod fried in tempura batter, topped 

with lettuce, tomato, onion and pickles, served 

on a kaiser roll

Stone Creek Burger | 10
Fresh ground beef topped with lettuce, tomato, 

onion and pickles, served on a kaiser roll

Impossible Veggie Burger | 10.95
Soy and potato based patty gril led and topped 

with lettuce, tomato, onion and pickles, served 

on a kaiser roll

Deli Board   8 | 10
Half or whole sandwich with choice of chicken

salad, tuna salad, turkey or ham, with lettuce 

and tomato, served on rye, white, whole wheat 

or sourdough bread

H A N D H E L D S
Served with house-made chips | Substitute a side for $.75 or a side house salad for $1

Add:  American, Swiss, Cheddar, Provolone, Pepper Jack or Blue Cheese Crumbles  $.5

BBQ Sauce  $.5 | Grilled Onions  $.5 | Avocado  $1 | Onion Straws  $1 | Bacon  $1

      Gluten Free  |      Vegetarian 

Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting 

a foodborne il lness, especially for individuals with medical conditions or allergies. 

Please make your server aware of any medical concerns or food allergies.

$3 charge will be added to any plate-share request.

Chicken Prosciutto | 16
Pan seared chicken, prosciutto, provolone 

cheese, topped with a sage demi glaze and 

served with your choice of two sides

New York Strip | 23
12 oz. New York Strip, full of rich flavor, 

seasoned and seared to perfection and 

served with your choice of two sides

Ribeye | 23
12 oz. Ribeye, well marbled, juicy and savory, 

served with herb compound butter and

your choice of two sides

Cedar Plank Salmon | 18.5
Cedar plank roasted salmon with a 

balsamic-grainy mustard drizzle, served with 

your choice of two sides

Stone Creek Stuffed Flounder | 18
Fillet of flounder stuffed with scallops and crab, 

baked to perfection and topped with a lemon 

butter sauce, served with your choice of two sides

Liver & Onions | 14
Seasoned and pan seared, topped with a sauté 

of sweet onions and applewood smoked bacon, 

served with your choice of two sides

Fish & Chips | 13
Alaskan cod, fried in tempura batter and served 

over crispy fries and a side of coleslaw

Bowtie Alla Vodka | 14
Bowtie pasta served in a delicate pink sauce with 

a hint of vodka and your choice of one side

Add Grilled Chicken $4 | Shrimp $5 | Steak $8

Shrimp Scampi | 18
Fettuccine, fresh arugula and tomato in a lemon 

butter garlic sauce, topped with grated 

parmesan, served with your choice of one side

Chicken Alfredo | 16
Fettuccine with cream sauce, button mushrooms, 

sweet peas, bacon and chicken,

served with your choice of one side

E N T R É E S


