
CRABBY FRIES crispy fries topped with our signature
chesapeake crab dip and cheddar jack cheese,
sprinkled with old bay and then baked; served with
house-made blue ranch - 14.95

STEAMED PEEL & EAT SHRIMP 1/2 lb.
steamed shrimp chilled; served 
with our zesty cocktail sauce - 13.95

BANG BANG SHRIMP crispy fried shrimp 
tossed in our signature sweet and spicy sauce - 11.95

PORK BELLY BITES uncured unsmoked bacon bites
served with sriracha aioli - 9.95

CHESAPEAKE CRAB DIP Chesapeake crab dip topped
with cheddar jack, baked; served w/pretzel chips - 15.95

LOADED BACON CHEESE FRIES crispy fries topped
with tomatoes, onions, applewood bacon, and smoked
gouda; served on a skillet - 10.95  (GF)

FRIED BRUSSELS SPROUTS deep fried brussels tossed
in roasted garlic butter and parmesan - 8.95

SESAME SEARED TUNA sesame-crusted ahi-grade
tuna pan seared rare and sliced thin; served with veggie
slaw, soy sauce, and wasabi aioli - 13.95

BEER-BATTERED ONION RINGS thick sliced onion
coated in beer batter and fried until golden - 8.95

SOFT PRETZEL STICKS two locally-sourced soft pretzel
sticks served with mustard and smoked gouda - 9.50

PEI MUSSELS fire braised in house IPA and roasted
garlic butter; served with garlic bread - 13.95

TOSSED CAESAR SALAD - 3.95

CAPRESE SALAD thick slices of fresh mozzarella with basil, vine-ripened tomatoes, and
imported extra virgin olive oil, finished with balsamic reduction - 10.95 (GF)

TAPHOUSE SALAD fresh mixed lettuce, tomatoes, carrots, red onions, (GF)
cucumbers, radish, and herbed croutons - 10.95 (GF)

APPLE WALNUT SPINACH SALAD fresh baby spinach topped with 
sliced granny smith apples, candied walnuts, bleu cheese crumbles, dried
cranberries, red onions, and our seasonal house dressing - 16.95 (GF)

STONE GRILLE CAESAR hearts of romaine, sun-dried tomatoes,
herbed croutons, parmesan, and creamy Caesar dressing - 11.95

MEDITERRANEAN SALAD romaine layered with sun-dried tomatoes, European cucumbers,
Kalamata olives, garbanzo beans, red onions, banana peppers, and feta cheese - 13.95 (GF)

STARTERS

SOUPS & SALADS

OPEN 11 AM-9 PM SUNDAY-THURSDAY 

 AND 11 AM-10 PM FRIDAY & SATURDAY

FRENCH ONION SOUP topped with
croutons, swiss, and provolone - 7

CREAM OF CRAB a hearty, cream-
based soup with chunks of luscious
lump crab meat - cup 5.95 / bowl 7.95

MARYLAND CRAB spicy tomato-
based soup with chunks of crab meat
and vegetables - cup 4.95 / bowl 6.95

THE CHESAPEAKE BLEND a unique
blend of cream of crab and Maryland
crab soup - cup 5.50 / bowl 7.50

SOUP DU JOUR ask your server
fora list of  today's fresh
selections cup 4.95 / bowl 5.95

Add to any entree salad: chicken 5.95, shrimp 3 for 6.95, beef tips for 9.95, or salmon 9.95.

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

SOUTHERN FRIED CHICKEN two pieces of fried chicken with polenta, topped with a sweet and
spicy maple honey cayenne glaze;  served with brussels sprouts - 16.95

NEW YORK STRIP STEAK a bold-flavored center-cut strip steak flamed-grilled and finished with a
maitre d' butter and served with a baked potato and buttered broccoli - 10 oz. 31.95

PORK LOIN (2) pieces of flame grilled pork loin with smoky apple onion jam; served with whipped potatoes and asparagus - 21.95

BABY BACK RIBS 1/2-rack of slow-cooked ribs in a sweet and smoky bbq sauce; served with mac-n-cheese and coleslaw - 21.95

SURF & TURF 10 oz. NY strip and (5) jumbo grilled shrimp topped with garlic butter; served with broccoli and baked potato - 44.95

FISH & CHIPS beer-battered haddock served with crispy fries, malt vinegar mayo, and coleslaw- 16.95

AHI TUNA STEAK sesame ginger seared tuna steak on sticky rice with broccoli and sweet Thai chili dipping sauce - 23.95
 

COLOSSAL CRAB CAKE our jumbo crab cake broiled golden brown and served with asparagus, whipped potatoes, and malt
vinegar mayo - 5oz. 24.95 / 7oz. 29.95

LOBSTER MAC-N-CHZ large chunks of buttery lobster over cavatappi and smoked gouda with a panko crumb crust - 32.95

PANKO-CRUSTED SALMON tenderly broiled salmon crusted with panko and drizzled with garlic dill sauce; served with mashed
potatoes and asparagus - 24.95

SHRIMP ALFREDO cajun-spiced grilled shrimp on linguine topped with creamy alfredo and served with garlic toast - 24.95

CHICKEN PARMESAN golden-crusted chicken breast topped with mozzarella and house marinara and then baked; served with
linguine and garlic toast - 19.95

ENTREES If you would like to substitute a side, please ask your server for today's selections. A crab cake can be added to any entrée for an additional $14.95.



10" Artisan Pizzas
MARGHERITA virgin olive oil, fresh
mozzarella, parmesan, fresh-ripened
roma tomatoes, basil, and seasonings - 14.95

WHITE garlic butter sauce topped with basil, ricotta,
mozzarella, and parmesan cheese - 14.95

VEGGIE house red sauce, roasted red peppers, shiitake
mushrooms, onions, sun-dried tomatoes, spinach, artichokes,
and mozzarella - $15.95

TUSCAN pesto sauce, spinach, artichokes, sun-dried tomatoes,
kalamata olives, and feta cheese - $16.95

BAR-B-QUE smoky barbecue sauce, cheddar jack cheese, and
smoked pulled pork - 14.95

BUFFALO CHICKEN buffalo sauce, creamy ranch, chunks of
chicken, and cheddar jack cheese - 14.95

CARNIVORE house red sauce, italian sausage, bacon, pit ham,
capicola, meatballs, pepperoni, and mozzarella - 17.95

SMOKED BACON RANCH creamy ranch dressing, smoked
bacon, sliced ham, and mozzarella - $15.95

STROMBOLI - 18-inch: $19.95 / 10-inch: $15.95
hand-stretched dough stuffed with layers of ham, pepperoni,
capicola, swiss, provolone, mozzarella, bell peppers,
caramelized onions, and tangy mustard

Pizza
CLASSIC CHEESE 
16-inch: $15.95 / 10-inch: $11.95

PEPPERONI 16-inch: 
$17.95 / 10-inch: $13.95

TAPHOUSE BURGER a flame grilled beef patty topped with pepper-jack cheese, smoky bacon,
bourbon bbq sauce; served with a pickle - 15.95

CHEESEBURGER flame grilled beef topped with american cheese, lettuce, tomato, onion - 13.95
               

FRIED CHICKEN SANDWICH tender fried chicken topped with sriracha aioli, lettuce, coleslaw - 13.95
                 

AHI TUNA WRAP sesame crusted ahi-grade tuna pan seared rare, sliced thin; served in a tomato basil tortilla with
veggie slaw, wasabi aioli, and soy sauce- 13.95

CRAB CAKE SANDWICH broiled lump crab cake, lettuce and tomato on a brioche roll; served with malt vinegar mayo - 19.95

FRENCH DIP 1/2 lb sliced roast beef topped with swiss, caramelized onions, au jus; served on a toasted hoagie roll - 15.95

THE RACHEL hot turkey with swiss cheese, coleslaw, and thousand island dressing; served on marble rye bread - $13.95

BAR-B-QUE PULLED PORK stone grille lager bbq pork topped with creamy house coleslaw on a toasted brioche roll - 11.95

CHEESESTEAK thin sliced steak topped with smoked gouda and caramelized onions; served on a toasted hoagie roll - 13.95 

BANG BANG TACOS breaded shrimp topped with veggie slaw and sweet & spicy sauce; served in (3) soft shell tortillas - 14.95

FRIED BUFFALO CHICKEN WRAP crispy fried chicken tossed in a spicy buffalo ranch sauce with lettuce, diced red
onions, cheddar jack cheese; served in a tomato basil tortilla - 11.95

GRILLED CHICKEN CAESAR WRAP grilled chicken tossed in caesar dressing with sliced romaine and shredded
parmesan - 12.95

B.L.T. fried pork belly, green leaf lettuce, sliced tomato, and malt vinegar mayo - 12.95

PORK TACOS - slow-roasted pork, romaine, onions, tomatoes, and shredded jack cheese in soft shell tortillas - 12.95

TAPHOUSE CLUB sliced deli ham and roasted turkey layered with white toast, american cheese, lettuce, tomato,
bacon, and mayo - 13.95 (Available weekdays between 11AM - 3PM)

PIZZA & STROMBOLI

16" artisan pizzas are available for an additional $6.
10" pizzas can be made with a gluten-free (GF) crust for an additional $3.

LITE FARE All sandwiches are served with choice of chips,  french fries, potato salad, coleslaw, or onion rings.

 

WET SAUCES mild buffalo, hot buffalo, buffalo ranch, sweet thai chili, sweet spicy bbq;

DRY RUBS maryland, cajun, jamaican jerk; STONE GRILLE SIGNATURE WINGS
smothered in our signature chipotle cilantro lime sauce

Jumbo Wings 10 boneless or traditional wings served with celery and blue ranch dressing - $15.95  (GF)

 

$2 off 10" pizzas  |  $1 off all appetizers  |  $1 off all draft beers, house wines, and house liquors

Happy Hour Specials Available from 4-6 PM daily.

** Consuming raw eggs, or raw or undercooked meat and seafood may increase your risk of a food borne illness.
Please note that a 20% gratuity will be added to all parties with six or more guests. Due to normal kitchen operations, we cannot guarantee a gluten-free environment.

Wing Night Wednesday
10 wings for $10.95


