
BREAKFAST SELECTIONS 

Cornerstone Inn Eggs Benedict
Grilled seasoned pork tenderloin served 

on focaccia bread topped with roasted red 
pepper, poached eggs with cajun hollandaise 

sauce and fried potatoes. $12.95

 Mascarpone Stuffed Croissant 
French Toast

Buttery Croissant dredged in french egg 
batter stuffed with a light mascarpone 

cheese filling and topped with 
sweetened berries. $11.95

Seafood Omelette of the Day
Three Egg Omelette filled with chef’s 

selection of seafood of the day, 
seasoned cream cheese, spinach and baby 

portobello mushrooms served with grilled 
garlic flat-bread points and 

fried potatoes. $12.95

Create Your Own Omelette
Three Egg Omelette with our five-cheese 

blend and your choice of 3 items served with 
toast points and fried potatoes. Sausage, 
bacon, ham, peppers, onions, baby porto-

bello mushrooms,spinach, red onion, alfalfa 
sprouts, zucchini and squash.$10.95

MORE THAN 3 add 50 cents 
per additional item.

SOUP & SALADS
Soup du Jour  Cup $3.95 Bowl $4.95

Cornerstone Garden Salad
Mixed greens with bacon, tomato wedges, 

cucumber slices, red onion rings, 
colby-jack cheese, croutons and your choice 

of house made dressings: 
honey balsamic vinegarette, 

honey mustard or ranch. $6.95

Autumn Salmon Salad
Mixed greens tossed with grapes, strawber-

ries, mandarin oranges, feta cheese, diced 
tomato, diced cucumbers and balsamic 

vinaigrette dressing, topped with pan seared 
salmon and red onion rings. Served with 
grilled garlic flat-bread points. $12.95

Chickanaberry Salad
Mixed greens topped with sliced pan seared 

chicken breast, blueberries, tomato wedges, 
cucumber slices, red onion rings, spiced 

pecans, bleu cheese crumbles and topped with 
a balsamic honey vinaigrette dressing served 
with grilled garlic flat-bread points. $11.95

ENTREES 

Cornerstone Inn Lasagna
Five-layer lasagna filled with italian sausage, 
peppers, onions, baby portobella mushrooms, 

mozzarella, ricotta and parmesan cheeses, 
marinara and alfredo Sauces. Served with 

vegetable of the day  and grilled garlic 
flat-bread points. $12.95

Pan Seared Salmon with Dill Cream 
Seasoned pan seared salmon served on dill 

cream, vegetable of the day and grilled 
garlic flat-bread points, $12.95

SANDWICHES 

Cornerstone Inn Bacon & Egg 
Cheddar Cheese Burger

An 8- ounce burger cooked to perfection 
topped with 2 strips of thick cut applewood 
smoked bacon, cheddar cheese and a large 

over-medium egg served on a soft pretzel bun 
and topped with leaf lettuce, sliced tomato, 
red onion and mayo. Served with terra chips 

and pickle.  $10.95

Santa Fe Grilled Chicken Sandwich
Grilled chicken breast with sautéed peppers & 

red onions topped with chipotle aioli 
on a buttery croissant with leaf lettuce 

and tomato. Served with terra chips 
and pickle.   $9.95 

Vegetable Grilled Cheese
21 multi-grain bread grilled to perfection 

with seasoned cream cheese, baby portobello 
mushrooms, spinach, zucchini, yellow squash, 

purple onion,  sliced tomatoes and 
alfalfa sprouts. Served with terra chips 

                                  and pickle.  $9.95 

BEVERAGES
Coke, diet coke, sprite, iced tea, hot tea, per-

rier water, coffee, milk or orange juice $1.95

DESSERTS
$5.95 per Dessert Selection

baked apple dumpling
Poached apple wrapped in pastry, baked & 

served with Brandied Caramel Sauce 

Coconut Cream Cake
Six-layer cake filled with coconut cream,  

topped with cream cheese icing and garnished 
with toasted Coconut 

Denotes Chef’s Choice
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