
… at Stone Harbor Golf Club

Entrees 
Cape May Brewery Braised Short Ribs                                                                                                                        
truffle polenta | arugula 

 15

Sweet Pea Ravioli 
chargrilled organic chicken 
sundried tomatoes | shitake mushrooms 
roasted garlic cream sauce 

15

Great ways to start  
Artisan Cheese Plate                                                                                                                                         
selection of local cheeses | truffle honey  
lavash | fresh fruit
15

Chicken & Vegetable Dumplings                                                                                                                                        
soy shallot dipping sauce 
11

Flatbread                                                                                                                                             
seasonal wild mushrooms | fontina cheese 
fresh thyme | truffle oil 
11

Non- alcoholic
brewed iced tea | 2 

coke| 2

diet coke| 2 

  sprite | 2 

ginger ale  | 2 

arnold palmer | 3

virgin transfusion | 3

fresh squeezed orange juice | 4

coffee | 3

espresso | 4

double espresso | 7

cappuccino | 5

panna still | 5 

peligrino | 5

Beer
By the bottle

coors lite | 5 

rolling rock | 5

yuengling lager | 5  

heineken lite | 5  

amstel lite | 5  

corona lite | 5  

stella artois | 5  

guinness stout | 5  

beck’s na | 4

On Tap

Devil’s Reach, Cape May Brewery
12 oz glass | 5

16 oz glass | 6

IPA, Cape May Brewery 
12 oz glass | 5

16 oz glass | 6

Miller Lite 
12 oz glass | 4

16 oz glass | 5

From the Garden 
Caesar Salad  
hearts of romaine | shaved locatelli  
garlic croutons    
9

Baby Kale & Apple Salad                                                             
honey crisp apples  | candied walnuts 
red farro | apple cider vinaigrette 
12

Salad Add-Ons 
gerber’s organic grilled breast   5 
jumbo lump crabmeat   10 
chicken salad with grapes & almonds   5 



Sandwiches 
Prime Sirloin Burger 
cheddar cheese | smoked bacon  

onion roll | french fries            

12

Stone Harbor Signature Crabcake Sandwich 
lettuce | tomato | brioche roll 

old bay chips |cole slaw  

15

Chicken Salad Sandwich 
red grapes | toasted almonds 

croissant | side salad   

11

House Roasted Turkey Sandwich 
applewood smoked bacon | lettuce | tomato 

avocado | marble rye | hand cut chips  

12

Monte Cristo 
honey baked ham | roasted turkey 

swiss cheese | fig aioli | texas toast 

maple syrup | sweet potato fries 

12 

Roasted Pork Loin Sandwich 
sharp provolone | long hots | italian roll 

au jus | french fries 

12 

Chicken Cheese Steak 
american cheese | caramelized onions 

italian roll | french fries 

11 

Grilled All Beef Hot Dog 
toasted bun | french fries 
6 

Soup of the Day 
Cup  5   •   Bowl  7

Wines by the glass

chardonnay, los vascos,  
colchagua valley, chile, 2014 	 | 9/36

sauvignon blanc, guy saget,  
loire valley, france, 2013 	 | 7/28

pinot grigio, zenato,  
veneto, italy, 2013 	 | 7/28

cabernet sauvignon, ravenswood  
vintner’s blend, california, 2012 	 | 8/32

pinot noir, wine by joe,  
willamette valley, oregon, 2013 	 | 9/36

merlot, tangley oaks,  
napa valley, california, 2011 	 | 9/36

Bubbles

nicholas feuillatte, palmes d’or,  
epernay, france, 1997 	 | 175

jordan “j” brut “cuvee 20”, j wine co, 
russian river valley, california      	 | 58

paul louis, blanc de blancs, brut,  
loire valley, france nv 	 | 9/36

Signature Drinks

Stone Harbor Golden Margarita 
jose cuervo gold – margarita mix 
sugarcane juice – gran marnier  	 | 10

Green “TEE” 
jameson whiskey – peach schnapps 
sour mix – triple sec 	 | 11

The Screw “Driver” 
tito’s american vodka 
fresh squeezed orange juice  	 | 10

Transfusion 
vodka – grape juice – ginger ale 	 | 6

Mimosa 
paul louis blanc de blancs 
fresh squeezed orange juice 	 | 9

Old Bay Bloody Mary 
tomato juice – horseradish 
celery – lime  	 | 10


