
 
 

S UMMER 	D INNER 


STARTERS
HOUSE CUT CHIPS caramelized onion dip 10 gf*

FLATBREAD PIZZA grilled; fresh toppings chosen daily 14 
FRIED BRUSSELS SPROUTS crispy brussels, fresnos, honey chili glaze 12 gf*

GREEN EGGS & HAM  deviled eggs, avocado, crispy pancetta, salsa verde 10 gf

BURRATA grilled seasonal fruit, arugula, radicchio, prosciutto, balsamic vinegar, grilled ciabatta 17 gf*

MEDITERRANEAN PLATTER red pepper hummus, baba ghannouj, olives, tomatoes & feta, pita 15 gf*

COCONUT SHRIMP orange sauce, hot mustard, peanuts, asian crunch salad 16
SMOKED WINGS 10 flats & drums, sweet & sticky or dry rub, bleu cheese coleslaw 14 gf*

SMOKED SALMON TARTARE shallots, cornichon, capers, dijon vinaigrette, rye toast 15 gf*

LAMB MEATBALLS feta stuffed lamb meatball, tzatziki, grilled pita 17 gf*

CHICKEN CHILI OR SOUP OF THE DAY cup 5/ bowl 8/ quart 14 gf*

PLATES
add cup of soup or chili ($5), cornerstone salad ($7), caesar wedge ($7) or classic wedge ($7)

AMISH CHICKEN pan roasted breast, confit leg & thigh, parmesan risotto, creamed kale, grain mustard jus 27 gf*

FLATIRON STEAK* truffled parmesan fingerlings, broccolini, cornerstone steak sauce 33 gf*	

8oz FILET MIGNON* oven dried tomato & fresh corn risotto, salsa verde 42 gf

       BABY BACK RIBS 1/2 rack bbq ribs, bleu cheese cole slaw, baked beans	24 gf

       FAROE ISLAND SALMON* fingerlings, leeks, grilled artichokes, lime tarragon vinaigrette	27	gf*

   SESAME SEARED AHI TUNA* seared rare, forbidden black rice, haricot vert, wasabi aioli, ponzu 31 gf*


       SEARED SCALLOPS edamame, tomato, corn succotash, bacon lardons, balsamic reduction	33 gf

MAC & CHEESE orecchiette, pancetta, leeks, peas, mascarpone 23
GARGANELLI hot sausage, cannellini beans, broccolini, tomato, pecorino 25

SPAGHETTINI fresh corn, zucchini, fried lemon, capers, toasted walnuts, feta 23

HANDHELDS
All served with choice of vinegar coleslaw, french fries, or sweet potato fries 

Substitute a cornerstone salad or cup of soup $3  Substitute a gluten free bun $1.50

STONE BURGER* gruyére cheese, oven dried tomatoes, bacon onion jam, brioche roll 17 gf*

LAMB BURGER* seasoned lamb, goat cheese, arugula, white truffle balsamic, brioche roll 18 gf*

PULLED PORK TACOS house smoked pork, 7 pepper vinaigrette, pineapple salsa, cheddar, crispy onions 18 gf*

VEGGIE BURGER quinoa, beans, roasted corn, roasted chilis, basil pesto, parmesan crisp, brioche roll  16

ENTRÉE SALADS
Add Chicken or Portobello 6      Shrimp, Salmon or Sirloin Steak 9    Seared Tuna 12

CORNERSTONE SALAD baby greens, pickled red onions, dried cranberries, spiced walnuts,
crumbled blue cheese, balsamic vinaigrette 11 gf

CAESAR WEDGE* hearts of romaine, tomatoes, fried capers, anchovies, parmesan, croutons, 
house made caesar dressing 11 gf*

CHOP SALAD romaine, shrimp, bacon, feta, tomatoes, edamame, corn, cucumber, pickled onions, avocado, 
champagne vinaigrette 18 gf

CLASSIC WEDGE iceberg, tomatoes, crispy onions, bacon lardons, buttermilk bleu cheese dressing 12 gf* 

NIÇOISE SALAD* baby greens, seared tuna, fingerlings, haricot vert, tomatoes, egg, kalamata olive vinaigrette 21 gf

STEAK SALAD* baby greens, sirloin steak, roasted fingerlings, balsamic onions, tomatoes, bleu cheese dressing 21 gf

gf  gluten free gf* (ask your server for additional items that can be modified*)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness. 
Please let us know of any food allergies that you may have, our kitchen would be happy to accommodate you.

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