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S I D E S  
Shoestring Fries 
Roasted Beets 

Sugar Snap Peas 
7 

Grilled Asparagus 
Ginger Quinoa 

9 
 

S A L A D S / S TA R T E R S  
Frisée Salad – bacon, shitake mushrooms,  Yukon gold potato, crispy poached egg 12 
Short Rib ‘Sandwich’– housemade potato roll, creamed spinach, quail egg 13 
Warm Spinach & Beet Salad – bacon lardons, red onion, Maytag blue cheese 12 
Tempura Fried Oysters – sweet corn risotto,  Jersey asparagus 14 
Grilled Spring Leeks –  mixed mushrooms, truffled poached egg, shaved parmesan 12 
Braised Octopus – chopped salad, preserved lemon black pepper vinaigrette 14 
Corn Bisque –  sour dough croutons,  lump crab, avocado 13 
Asparagus Ricotta Gnocci –  snap peas, mushrooms, parmegiano reggiano  14 
Baby Arugula Salad – red onion, fresh cranberry beans, parmegiano reggiano 11 

 
 

E N T R E E S  

 
Scottish Salmon – ginger red quinoa, baby bok choy, cucumber vinaigrette 24 
Roasted Giannone Farms Chicken – pearl barley, currants, dill, roasted garlic pan juices 23 
Grilled Strip Steak – herb spätzle, wilted greens, brandy peppercorn reduction 27 
Pan Roasted Tilefish – artichoke hearts, new potatos, bacon, spring onion emulsion 26 
Australian Rack of  Lamb – Merguez caponata, rosemary potato cake, shallot red wine reduction 32 

Seared Sea Scallops – squid ink tagliatelle, Esposito’s Italian sausage, saffron beurre 26 
Grilled Pork Chop – roasted garlic mashed potatos, andouille sausage gravy 26 
8 oz. Stone Park Burger – choice of Vermont cheddar, blue cheese, gruyère, pepper jack,        

 mushrooms, bacon.  Fries or salad 12 
All fish can be simply prepared. Please ask your server. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A 20% gratuity will be added to parties of  6 or more 

Please refrain from cell phone usage. 

06.26.08 

B E E R S  O N  TA P  

 
Goose Island I.P.A. 

(Chicago) 
 

Stella Artois 
(Belgium) 

 
 Widmer Hefeweizen 

(Oregon) 
 

Stoudt’s Scarlett Lady 
(Adamstown, PA) 

 
Brooklyn Pennant Ale ‘55 

(Brooklyn) 
 

Captain Lawrence Liquid 
Gold 

 (New York) 
 

Sprecher Special Amber 
(Wisconsin) 

6 
 

Efes Pilsner 
(Turkey) 

8 
 
 

W I N E S  B Y  
T H E  G L A S S  

 

S P A R K L I N G  

L’Hereu  
Brut Cava, Spain, ’05 

11 
 

W H I T E  

Chardonnay 
Calera, California, ’05 

10  
Riesling 

‘Dr. L’,  Loosen,  Germany,  ’06 
8 
 

Gavi 
Stefano Massone, Italy  ’06 

9 
 

R E D  

Sangiovese 
De Majo Norante, Italy ’05  

9 
 

Tempranillo 
Castillo Labastida , Spain ‘04          

10 
 

Chotes du Rhone 
Kermit Lynch, France, ’06  

10 
 

D A I LY  M A R K E T  M E N U  $ 3 2  

FIRST COURSE (CHOICE OF): 
Smoked Alaskan Salmon Tartare– 
cucumber, dill, citrus vinaigrette, crostini 
Crispy Soft Shell Crab – fingerling garlic scape 
salad 
SECOND COURSE (CHOICE OF): 

Giannone Farms Chicken – mushroom 
fricasse, mushroom puree, bibb lettuce, pickled ramp 

vinaigrette 

Pan Roasted Tilefish – fava beans, fresh 
cranberry beans, pancetta, shell peas, arugula pistou  

DESSERT COURSE (CHOICE OF): 

Strawberry Cheesecake or Ice Cream 
Cheese Plate ($3 supplement) 
Ask your server for today’s selections 

All daily market menu items can be ordered  


