
PASTA

STONE GRILLE LAGER CHEESE SOUP
a flavorful combination of stone grille lager, smoked bacon, sharp

cheddar, & pepper jack cheese - cup 4.50 / bowl 5.95

ONION SOUP GRANTINEE topped with toasted croutons, swiss & provolone, 
then baked - bowl 6.50
CREAM OF CRAB a hearty cream-based soup with lump crab meat 
cup 5.95 / bowl 7.95
MARYLAND CRAB spicy tomato-based soup with crab meat & vegetables
cup 4.95 / bowl 6.95
        THE CHESAPEAKE BLEND a unique blend of cream of crab & maryland
crab soup - cup 5.50 / bowl 7.50
SOUP DU JOUR ask your server for today's freshly prepared selection
cup 4.50 / bowl 5.95

ENTREES

House salad, tossed caesar, baked potato, risotto of the day, applesauce,
mac 'n' cheese, roasted garlic red-skinned smashed potatoes, french fries,

coleslaw, red-skinned potato salad, steamed broccoli, creamed spinach
with mushrooms, grilled asparagus, onion rings - 3.00 each

SIDES & ADD-ONS

Add a maryland crab cake to any entrée - market price
Add pan-seared sea scallops to any entrée - 2.95 each

APPETIZERS

GLUTEN FREE OPTIONCUSTOMER FAVORITE

BANG BANG SHRIMP 10 hand-breaded shrimp, deep fried & tossed in a
sweet & spicy sauce - 9.95

CRABBY FRIES our signature creamy chesapeake crab dip & cheddar jack
cheese piled on crispy french fries & sprinkled with old bay then baked; served
with house-made blue ranch - 11.95

SESAME SEARED TUNA sesame-crusted ahi-grade tuna pan seared rare &
sliced thin; served with asian slaw, soy sauce, & wasabi aioli - 12.95

BEER-BATTERED ONION RINGS thick-cut onion rings coated in our delicious
beer batter & fried until golden - 8.95

BAKED ARTICHOKE SPINACH DIP a perfect blend of artichokes, spinach, &
a cream cheese and parmesan spread - 9.95

        PHILLY CHEESESTEAK POUTINE french fries smothered in shaved
sirloin steak, caramelized onions, mozzarella, scallions & stout gravy - 10.95

CHESAPEAKE CRAB DIP our signature creamy crab dip topped with cheddar
jack cheese & then baked to perfection; served with pieces of pretzel - 10.95

SOFT PRETZEL STIX two soft pretzel stix served with spicy IPA mustard and
warm beer cheese - 8.95

HOUSE-MADE
SOUPS

Entrees are served with your choice of two sides unless otherwise noted.

Gluten-free penne noodles available upon request.

All pasta dishes are served with garlic toast and your choice of
house salad or tossed caesar. Other sides are additional.

10 traditional          or boneless wings with celery & blue ranch - 10.95

SIGNATURE SAUCE grilled wings with our signature chipotle cilantro lime sauce

TRADITIONAL SAUCES mild buffalo, hot buffalo, buffalo ranch, sweet thai chili,
stone grille lager bbq

DRY RUBS maryland, cajun, jamaican jerk

JUMBO WINGS

** Consuming raw eggs, or raw or undercooked meat and seafood may increase your risk of a food borne illness.

FETTUCCINI ALFREDO fettuccini tossed in our signature alfredo sauce, which is
prepared daily with fresh cream, parmesan, & garlic - 14.95; add (5) jumbo shrimp
21.95; add blackened chicken or andouille sausage - 18.95

        BAKED LOBSTER MAC 'N' CHEESE succulent chunks of maine lobster
mixed with penne pasta & folded together with bacon & a creamy cheddar jack 
alfredo sauce; topped with buttery soft pretzel bread crumbs & baked - 22.95

NEW YORK STRIP bold, flavorful certified angus beef NY strip steak grilled to
your liking & topped with a pat of maitre d' butter - 8 oz. 19.95 / 14 oz. 31.95

        PRIME RIB (available Mon-Sat after 4 PM & Sundays after 12 PM)
tender beef slow-roasted with herbs & spices, served with au jus
8oz. 19.95 / 14 oz. 26.95

BLACK DIAMOND STEAK 8-ounces of marinated center-cut sirloin; grilled to
maximize flavor - 19.95

CRAB CAKE DINNER a 5-ounce freshly-made, lump maryland crab cake
served with stone grille spicy IPA mustard - 22.95

PEPPER ENCRUSTED AHI TUNA STEAK black pepper encrusted fresh ahi-
grade tuna drizzled with mango habanero sauce - 21.95

SEA SCALLOPS (5) large dry sea scallops, pan-seared with a bourbon
reduction sauce & served over fresh risotto mixed with bacon, tomatoes, &
parmesan; served with your choice of one side - 24.95

PECAN-CRUSTED SALMON tenderly broiled salmon encrusted with pecans &
drizzled with a sweet maple & cayenne glaze - 22.95

CHICKEN OSCAR seasoned grilled chicken breast topped with our freshly-
made lump crab cake, grilled asparagus, & a creamy hollandaise sauce; served
with your choice of one side - 19.95

BABY BACK RIBS smothered in our secret stone grille lager bbq sauce &
slow-cooked to ensure fall-off-the-bone tenderness 
1/2 rack 16.95 / full rack 27.95
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TOPPINGS - 1.00 EACH: american cheese, pepper jack, provolone,
cheddar jack, swiss, blue cheese crumbles, bacon, jack daniels glaze,

buffalo sauce, caramelized onions, sautéed mushrooms, sliced jalapenos

TAPHOUSE SALAD fresh mixed lettuce, red & yellow cherry tomatoes,
carrots, red onions, cucumbers, radish, & herbed croutons - 8.95

CAPRESE SALAD thick slices of fresh mozzarella served with vine-ripened
tomatoes, fresh basil, evoo, & finished with a balsamic reduction - 9.95

STONE GRILLE CAESAR lightly grilled & seasoned romaine topped w/sun-
dried tomatoes, herbed croutons, parmesan, & creamy caesar dressing - 9.50

APPLE WALNUT SPINACH SALAD fresh baby spinach topped with sliced
honey crisp apples, candied walnuts, bleu cheese crumbles, dried 
cranberries, red onions, & our seasonal house dressing - 11.95

        MEDITERRANEAN CHOPPED SALAD romaine lettuce layered with red
onions, sun-dried tomatoes, kalamata olives, garbanzo beans, 
european cucumbers, banana peppers & feta cheese - 11.95

BUILD YOUR OWN PIZZA

BUFFALO CHICKEN buffalo sauce, ranch, chunks of chicken, cheddar jack - 13.95

MARGHERITA fresh-ripened roma tomatoes, basil, virgin olive oil, fresh
mozzarella, parmesan, seasonings - 13.95

PHILLY CHEESESTEAK thinly sliced steak, caramelized onions, mozzarella,
house red or creamy alfredo sauce - 13.95

BAR-B-QUE house-made stone grille lager bbq sauce, cheddar jack cheese,
smoked pulled pork or grilled chicken - 13.95

WHITE garlic butter sauce, ricotta, mozzarella, parmesan - 13.95

CARNIVORE house red sauce, andouille sausage, bacon, pit ham, capicola,
certified angus beef, pepperoni, mozzarella - 14.95

       SMOKED BACON RANCH creamy ranch dressing, smoked bacon, 
sliced ham, mozzarella - 13.95

VEGGIE house red sauce, roasted red peppers, cremini mushrooms, onions,
sun-dried tomatoes, spinach, artichokes, mozzarella - 13.95

4-CHEESE house red sauce, mozzarella, monterey jack, cheddar, parmesan - 12.95

TUSCAN pesto sauce, spinach, artichokes, sun-dried tomatoes, kalamata
olives, feta cheese - 13.95

MUSHROOM SAUSAGE pesto sauce, cremini mushrooms, andouille sausage,
roasted red peppers, mozzarella, parmesan - 13.95

STROMBOLI layers of ham, capicola, pepperoni, swiss, provolone, mozzarella,
bell peppers, caramelized onions & tangy mustard - 10" 12.50 / 18" 16.50

FRENCH DIP SANDWICH 1/2 lb thinly shaved prime rib served on a toasted
hoagie roll & topped with swiss cheese, caramelized onions & au jus - 12.95

BACON RANCH CHICKEN 1/2 lb grilled chicken breast w/bacon, pepper 
jack & house-made ranch dressing, served on a toasted brioche roll - 11.95

BAR-B-QUE PULLED PORK stone grille lager bbq pork topped with creamy
house-made coleslaw & served on a toasted brioche roll - 10.95

PASTRAMI REUBEN hot pastrami piled on marble rye bread & topped with
swiss, sauerkraut & thousand island dressing - 11.95

       CRAB CAKE SANDWICH broiled maryland lump crab cake served on a
buttery brioche roll w/chipotle tartar, lettuce & tomato - 18.95

CHEESESTEAK thinly sliced steak or grilled chicken topped w/american cheese
& caramelized onions & served on a grilled hoagie roll - 11.95

FRIED FISH beer-battered haddock served on a hoagie roll with shredded
lettuce, tomato & tartar - 12.95 

build your own 1/2 lb. certified angus beef burger or
1/2 lb. chicken breast, served on a toasted brioche roll

w/lettuce, tomato, onion & a pickle spear - 10.95

CHESAPEAKE BAY BURGER - ADD 2.00
maryland crab meat & creamy hollandaise

TAPHOUSE BURGER

TRADITIONAL TOPPINGS: extra cheese, onions, pepperoni,
mushrooms, bell peppers, bacon, tomatoes, andouille sausage,
ground beef, broccoli, meatballs, grilled pineapple, capicola, ham,
artichokes, spinach, anchovies, sun-dried tomatoes, roasted red
peppers, kalamata olives - 10" 1.45 each / 16" 2.25 each

HAND-TOSSED PIZZA house red sauce topped with
mozzarella and parmesan - 10" 9.95 / 16" 12.95

SPECIALTY TOPPINGS fresh mozzarella + 2.95/5.95; 
chicken + 3.95/6.95; shrimp + 4.95/7.95; crab + 4.95/7.95

SALADS

PIZZA artisan10-inch

Our pizzas are crafted with fresh ingredients, including house-made
dough and sauces, and cooked in a wood stone oven to maximize flavor. 

SANDWICHES
All sandwiches are served with your choice of french fries,

red-skinned potato salad, coleslaw or freshly-made potato chips.

10" pizzas can be made with a gluten-free crust for an additional $3. Due to
normal kitchen operations, we cannot guarantee a gluten-free environment

HOUSE-MADE SALAD DRESSINGS: balsamic vinaigrette, ranch, caesar, bleu ranch,
thousand island, bleu cheese, honey mustard, seasonal house 
FAT FREE DRESSINGS: raspberry vinaigrette, toasted sesame ginger

** Consuming raw eggs, or raw or undercooked meat and seafood may increase your risk of a food borne illness.

LUNCH SPECIALS

TAPHOUSE CLUB sliced deli ham & roasted turkey layered with white toast,
american cheese, lettuce, tomatoes, bacon & mayo - 10.95

AHI TUNA WRAP sesame crusted ahi-grade tuna pan seared rare, sliced thin;
served in a tomato basil tortilla w/asian slaw, wasabi aioli & soy sauce- 10.95

BUFFALO CHICKEN WRAP crispy, fried chicken or juicy grilled chicken
tossed in spicy buffalo ranch sauce with lettuce, diced red onions & cheddar
jack cheese; served in a tomato basil tortilla - 9.95

BANG BANG TACOS your choice of breaded shrimp or fish served in (3) soft
shell tortillas, topped with asian slaw and a sweet & spicy sauce - 10.95

AVAILABLE FROM 4-6 PM DAILY IN THE LOUNGE OR PATIO AREA ONLY.

▪$2 off 10" pizzas 
▪ $1 off all appetizers

HAPPY HOUR

Available from 11 AM - 3 PM, Monday - Friday

Add grilled chicken breast +4.95; grilled salmon filet +6.95; jumbo
grilled shrimp +1.95 ea; beef tenderloin tips +7.95; scallops +2.95 ea. 

▪$1 off all drafts, house
wines & house liquor

OPEN 11 AM-9 PM SUN-THURS
& 11 AM-10 PM FRI-SAT

FEATURING 42 TAPS 
ON A ROTATING LINE-UP


