STONEFORGE GRILL - 3 COURSE MENU

Please select an Appetizer, Salad and Entrée, (Poultry & Pasta, Seafood, or Steak) for price displayed,
add Dessert for an additional 5. This menu is not available Friday & Saturday Evenings, holidays & special events.
All entrees served with chef’s choice of potato and vegetable unless otherwise noted. *

STARTERS - (select one)

NEW ENGLAND CLAM CHOWDER
thick and creamy with oyster crackers
SHRIMP COCKTAIL GS
2 jumbo shrimp served with lemon and cocktail sauce
CLAMS CASINO
3 littleneck clams, herb bacon butter, parmesan cheese, garlic crostini
TUSCAN CHICKEN WINGS
4 chicken wings on the bone
SCALLOPS AND BACON GSM

3 deep-fried scallops wrapped in bacon, maple glaze

SALADS - (select one)

STONEFORGE SIGNATURE CAESAR SALAD Gsm

romaine, croutons, Parmigiano-Reggiano cheese, with Stoneforge Signature
Caesar dressing

HOUSE SALAD as

house blend lettuce, tomatoes, carrots, cucumbers, onions, balsamic vinaigrette

BUTCHER CUTS 42

Filet Mignon
Tenderloin filet Mignon with red wine
demi-glace

Bourbon Short Rib

braised boneless beef short rib,
bourbon sauce

Surf & Turf

5 oz. filet mignon with red wine demi-
glace, 2 baked stuffed shrimp

FRESH CATCH 38

Baked Stuffed Shrimp

3 baked stuffed shrimp, seafood
stuffing, whine wine butter sauce

Hickory Salmon
marinated and pan-seared topped
with BBQ vinaigrette

New England Baked Cod
baked Cod with seasoned
bread crumbs

POULTRY & PASTA 34

Parmesan Encrusted Chicken
deep-fried, prosciutto, Portobello
mushrooms, garlic cream sauce

Chicken Tenders Picatta
pan-seared chicken tenders, garlic, white
wine lemon butter caper sauce, served
over pasta *

Orange Chicken
chicken steamed rice, broccoli,
pineapple, tossed with orange sauce *

Desserts - (add 5)

Cheesecake

served with strawberry sauce and whipped cream

Chocolate Fudge Cake

served with chocolate glaze and whipped cream

Apple Crisp

warm apple crisp served with whipped cream
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Before Placing your order, please inform your server if a person in your party has a food allergy.

04/29/25

Menu items & prices subject to change




STONEFORGE GRILL - 3 COURSE MENU

Please select an Appetizer, Salad and Entrée, (Poultry & Pasta, Seafood, or Steak) for price displayed,
add Dessert for an additional 5. This menu is not available Friday & Saturday Evenings, holidays & special events.
All entrees served with chef’s choice of potato and vegetable unless otherwise noted. *

STARTERS - (select one)

NEW ENGLAND CLAM CHOWDER
thick and creamy with oyster crackers
SHRIMP COCKTAIL GS
2 jumbo shrimp served with lemon and cocktail sauce
CLAMS CASINO
3 littleneck clams, herb bacon butter, parmesan cheese, garlic crostini
TUSCAN CHICKEN WINGS
4 chicken wings on the bone
SCALLOPS AND BACON GSM

3 deep-fried scallops wrapped in bacon, maple glaze

SALADS - (select one)

STONEFORGE SIGNATURE CAESAR SALAD Gsm

romaine, croutons, Parmigiano-Reggiano cheese, with Stoneforge Signature
Caesar dressing

HOUSE SALAD as

house blend lettuce, tomatoes, carrots, cucumbers, onions, balsamic vinaigrette

BUTCHER CUTS

Filet Mignon
Tenderloin filet Mignon with red wine
demi-glace

Bourbon Short Rib

braised boneless beef short rib,
bourbon sauce

Surf & Turf

5 oz. filet mignon with red wine demi-
glace, 2 baked stuffed shrimp

FRESH CATCH

Baked Stuffed Shrimp

3 baked stuffed shrimp, seafood
stuffing, whine wine butter sauce

Hickory Salmon
marinated and pan-seared topped
with BBQ vinaigrette

New England Baked Cod
baked Cod with seasoned
bread crumbs

POULTRY & PASTA

Parmesan Encrusted Chicken
deep-fried, prosciutto, Portobello
mushrooms, garlic cream sauce

Chicken Tenders Picatta
pan-seared chicken tenders, garlic, white
wine lemon butter caper sauce, served
over pasta *

Orange Chicken
chicken steamed rice, broccoli,
pineapple, tossed with orange sauce *

Desserts Cheesecake

served with strawberry sauce and whipped cream

Chocolate Fudge Cake

served with chocolate glaze and whipped cream

Apple Crisp

warm apple crisp served with whipped cream
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Before Placing your order, please inform your server if a person in your party has a food allergy.
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Menu items & prices subject to change




