APPETIZERS

Red Snapper Ceviche. spiced sunflower seed,
compressed watermelon, sea bean salad%

New England Clam Chowder. smoky bacon,
oyster cracker (cup/bowl)

Seasonal Soup. ask your server for our current
soup selection (cup/bowl)

House Salad. field greens, carrots, cucumber
julienne, onion dressing %

The Stonehedge Caesar. white anchovies,
brioche croutons &

Curried Hummus. pine nut, tomato oil, masala
roasted chickpeas, grilled naan &

Pretzel Crusted Crab Cakes. mustard remoulade,
seasonal salad, pretzel parm crisp %

Grilled Portobello Mushroom “Carpaccio”.
charred fennel-tomato relish, arugula, goat cheese
Crisped Brussels Sprouts. ground almonds,
pickled apple, pancetta %

MAINS

NoLo Bolognese. lamb, pork and veal, san marzano
tomato, papardelle pasta, ricotta &

Grilled Red Snapper. kimchi fried rice, maitake
mushroom, pine nuts

Grilled Salmon. balsamic braised cippolinni, crispy
saffron risotto cake, tomato nage %

Prime 180z Rib Eye. bone marrow mushrooms,
potato au gratin, chimichurri %

Steak Frites. 120z prime strip steak, truffle
parmesan frites, red wine demi-glace %

Skillet Shepard’s Pie. lamb, pork and veal,

red wine demi, whipped yukon gold potato % Spring
Chicken. pancetta yukon potato brussels hash,
grilled asparagus, mustard jus %

Mac & Cheese. house blend of cheeses topped with
parmesan panko crust

Goat Cheese Ravioli. caramelized onion, eggplant,
pimento-fennel caponata

DESSERTS

Flourless Chocolate Torte. chocolate sauce %
Seasonal Cobbler. vanilla ice cream, salted caramel

* gluten free @ gluten free upon request

BISTRO & BAR
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