STONEGRILL DINING -« Available all day!

For th pertect Stonegrli experience; smply sice your mea, aiow searing,
s cook 1o your hing.. Enfoy!

tiger 1990
Harissa Lamb / Grook stylo salad  clantro mint sauco - 20.50

Cajor i g
tomato jalapefo salsa - 1990

orawns /tuna/ siion
2

Polo alLimone leon e cricken et/ ireseplesice o on e cob
crispy onlon g / New Mexico 6 BB sal

Land Lovers / bee! por
red wne s - 28.50

csan Far s/ mussels /s scalaps /1 gron ot sl saasoned s/
lomon ol - 28.50

oroen beans salsa verde - 31.50
‘Americano 3009 rb eye steak with house slaw /orion rings/ sour crea - 3350

im0 5000 g o
reen leafsalad ranch sauce - 250gm - 28.50, 500gm

day aged
crumbi  biue cheese sauce - 35,50

m-36.50

rou®
Surt W 1 =
croamy polato mash chimmichrr- 30.50

Main Landor
S0uth wesiern vegelatie salad / sasa picada - 2950

« Each Stonegrill main ~been uniquely matched with complementing side-
SBices 200 (550 Clarra it o wine 03 - CHpohe i it ica sauee)
korangi blue cheese sauce)

- Addtional sauces
 Hotsauces - .00 K
ra Prawn Each Scallop - 2 for 3.0

1 o) o500
 Additonsi side dishes can be purchased - .80
SIDES - A1l 6.80

‘Soicy Wedges Soasoned Fries  + Fondu Poraloos
*Kumara Fris *Green Salaa ~House Siaw

+Onion Rings.



