DESSERT

HOT CHOCOLATE CHURRO $9
Vanilla ice cream, cinnamon sugar churro,
house made cocoa poured tableside

GERMAN STYLE CHEESECAKE $8
White chocolate apricot glaze, raspberry syrup,
brown sugar walnut crumble

DESSERT OF THE DAY $M/P
ask your server for the details

CHOCOLATE CHIP COOKIE SKILLET FOR FOUR $10
vanilla bean ice cream, chocolate and caramel drizzle
SEASONAL HOMEMADE ICE CREAM &
SORBET SELECTIONS $4.5

CORPORATE
LUNCH
DELIVERY
PROGRAM
W i n t e r 2020
PLACE ORDERS BY 10AM FOR LUNCH DELIVERY
BETWEEN 12-1PM.
( d e li ve ry a va i la ble u nti l 4 p m )

TUESDAY-FRIDAY
FREE DELIVERY

| $25 MINIMUM

TO PLACE ORDERS:
EMAIL: rglunchprogram@gmail.com
Please notify us of any food allergies or dietary restrictions. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk for food born illness.

Special requests, days or off times can usually be accommodated with advanced notice.

1 CLUB DRIVE HIGHLAND HEIGHTS, OH 44143 | 440.461.4653

STARTERS

RUSTIC SALADS

DAILY SEASONAL SOUP
cup $4 | bowl $6

add chicken $5 | add verlaso salmon $8
Add shrimp $6 | add flank steak $9

KALE SAUSAGE WHITE BEAN SOUP
cup $4| bowl $6

MIXED GREENS $6
cucumbers, tomatoes, mozzarella

BAKED BROCCOLI CHEDDAR &
PARMESAN DIP $10
tortilla chips

CHOPPED SALAD $9
Chopped romaine, pears, spiced pecans,
herbed israeli couscous, roasted butternut
squash, goat cheese, roasted apple
vinaigrette

CLASSIC GRILLED CHEESE ON
SOURDOUGH $8

STONEWATER COBB $10
romaine, oven roasted cherry tomatoes,
hard boiled egg, avocado, crumbled blue
cheese, sunflower seeds, chopped bacon,
pickled red onoin, balsamic vinaigrette

HOUSE MADE TUNA OR CHICKEN
SALAD $9

OHIO CITY YUKON TRUFFLE
PIEROGIS $8
apple cream & bacon onion jam
STUFFED ANAHEIM PEPPER $12
sausage & beef stuffing, garlic tomato stuff
CALAMARI$12
lightly breaded, sautéed peppers,
chimichurri, garlic

GRILLED ROMAINE CAESAR $9
grilled red onion, herb croutons, hardboiled egg, shaved parmesan, peppercorn
caesar

STICKY SESAME CAULIFLOWER $10
crispy cauliflower bites
CRISPY WINGS 6 per order $8 or
12 per order $14
dry cajun, hot buffalo, garlic parmesan or
sriracha honey
SRIRACHA HONEY BRUSSEL SPROUTS $9
oven roasted sprouts tossed in a sriracha
honey glaze

KALE & QUINOA BOWL $10
finely chopped kale, soft poached egg,
avocado, roasted chickpeas and cauliflower,
pickled red onions, feta, pepita seeds,
lemon vinaigrette
CHOPPED BUFFALO
CHICKEN SALAD
$14
romaine, fried chicken tossed in buffalo
sauce, cucumber, tomatoes, bacon,
cheddar, crispy shallots, blue cheese
dressing
STEAK SALAD $17
flank steak, arugula, grilled red onion,
crumbled blue cheese, spiced pecans, dried
cranberries, roasted garlic vinaigrette

SIDES
BRUSSEL SPROUTS WITH
BACON $7
TOMATO SALAD $5
FRUIT CUP $5

LUNCH MAINS

served with house chips

add tomato $1 | add avocado $2 |
add bacon $2

served with house chips

choice of multigrain, flour or whole
wheat wrap, open face or on a bed of
greens
GRILLED CHICKEN SAND“WEDGE”
$13
served with fries

challah bun, grilled chicken, bacon,
garlic aioli, tomato, cheddar, avocado
STONEWATER FRIED CHICKEN
SANDWICH $14
served with fries

challah bun, house pickles, slaw,
bacon, mayo and cheddar
RUSTIC GRILL BURGER $14

CAJUN TROUT SANDWICH $13
served with house chips
sourdough bread, bibb lettuce,
mayonnaise, tomato
BLTA $10

served with house chips

multigrain bread, bacon, cajun mayo,
bibb lettuce, tomato, avocado
TURKEY BACON BBQ MELT $12
served with house chips
caramelized onions, cheddar, crunchy
purple cabbage slaw
STONEWATER ”CLUB” $11
served with house chips

turkey, bacon, cheddar, lettuce,
tomato, garlic aioli on white or wheat
QUESADILLAS $9

add pulled chicken $4 add shrimp $6

cheddar, caramelized onions, bacon,
red peppers and avocado sour cream
DAILY FLATBREAD $12

served with fries

Ohio beef burger, caramelized onions,
house bacon, aged white cheddar,
bibb lettuce and garlic aioli on brioche
bun
may substitute cheese with American
or gruyere
add a fried egg $2
RUSTIC GRILL VEGGIE BURGER $13

TRUFFLE FRIES $7
REGULAR FRIES $5
HOUSE CHIPS $3

Please notify us of any food allergies or dietary restrictions. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk for food born illness.

served with fries

homemade veggie patty, bibb lettuce,
avocado, aged white cheddar and
roasted red pepper aioli on brioche
bun
may substitute cheese with American
or gruyere
Executive Chef KATHRYN NEIDUS

