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Schedule Notice

We are open as of Fri., May 1st 
with our new Spring Menu!

Join Us for 
Mother’s Day

Special Hours May 10th 
from 12 Noon to 8 p.m.

Call for Reservations

Mother’s Day Specials
Our Regular Dinner Menu Will Also

Be Available.

❦

SOUP

❦

ENTRÉES

Pan-Seared Chilean Sea Bass

❦

Grilled Ostrich Steak

❦

DESSERT

Selection of our Chef’s fresh
Desserts

❦

Children's Menu Available

STONE BRIDGE RESTAURANT NEW SPRING MENU

A P P E T I Z E R S

Jumbo Shrimp Cocktail
Plump Shrimp served with a Garlic

Herb Mayonnaise or Traditional
Cocktail Sauce with Almond

Stuffed Spanish Olives.

❦
Steamed Clams

Your choice of Guinness Roasted
Garlic Broth or White  Wine 

Garlic Butter.

❦
Ravioli Florentine

Homemade Jumbo Ravioli stuffed
with Sautéed Spinach, Asiago

Cheese and Pine Nuts in a Roasted
Garlic Tomato Broth.

❦
Eggplant Mozzarella Flatbread

Grilled Flatbread topped with
grilled Eggplant, Fresh Mozzarella

and Sun-dried Tomato.

❦
Prosciutto and Provolone Stuffed

Portabello
Thinly sliced Prosciutto Ham,

Provolone Cheese and Basil Pesto
baked on a large Portabello Cap.

❦
In-House Smoked Salmon

In-House Smoked Salmon accom-
panied by Pumpernickel Toast

and a Lemon Caper Sour Cream.

❦
Crispy Fried Calamari

Fresh Calamari, dusted with Flour
and fried, served with a Tabasco

Lime Dipping Sauce.

S O U P D U J O U R

Ask your server about our 
Chef’s selection.

Priced accordingly.

❦

S A L A D S

Roasted Garlic Caesar Salad
In a classic Caesar Dressing with

Toasted Croutons.

❦
Organic Baby Field Greens

Mixed Baby Greens and Radicchio
tossed with Tomatoes, Radishes
and Cucumbers with a Roasted

Shallot Vinaigrette.

❦
Arugula Salad with Poached Pear
Fresh Baby Arugula, sliced Poached
Pears, Gorgonzola Cheese, Toasted
Pecans and Red Onion in a Sherry

Vinaigrette.

❦

E N T R É E S

Pan-Seared Shrimp and Scallops
Large Sea Scallops and Jumbo
Shrimp seared Golden Brown

in a Preserved Lemon Herb Broth
with Fresh Zucchini Spaghetti.

❦
Salmon with Japanese Noodles

Sautéed Salmon over Udon
Noodles in a Shiitake Mushroom

Wasabi Broth.

Continued on next page...
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Party on the Patio starts
Thurs., June 4th, 7 to 11pm! 

(Check website for bands)



T H E O F F I C I A L S T O N E B R I D G E I N N &  R E S TA U R A N T N E W S L E T T E R

SBI News
M AY 2 0 0 9

Stone Bridge Restaurant: (570) 679-9500 / Inn: (570) 679-9200                                                  www.stone-bridge-inn.com • e-mail: sbinn@nep.net2

STONE BRIDGE RESTAURANT NEW SPRING MENU (continued)

E N T R É E S

Grilled Ahi Tuna
A Fresh 8-ounce Yellow Fin Tuna, grilled to

order, topped with a Cilantro Mango Salsa and
Pepita Brown and Wild Rice Pilaf.

❦

Crispy Roasted Half Duck
A Long Island Half Duck, roasted crispy in a

Honey Ginger Sauce with Roasted Sweet
Potatoes.

❦

Veal Porterhouse
A Grilled 16-ounce Veal Porterhouse, cooked

to order, served with Creamy Sun-dried Tomato
Risotto and a Roasted Garlic Au Jus.

Cooked to your preference.*

❦

Oven-Roasted New Zealand  Rack of Lamb
A 14-ounce Rack served with a savory Puree of

Fava Beans and a Cranberry Merlot Glaze.

❦

Grilled Center-Cut Pork Chop
A Char-grilled 14-ounce Chop glazed with a
Sherry Apricot Sauce and served with Herb

Roasted Potatoes.

❦

Frenched Chicken Breast
A Pan-Roasted 10-ounce Breast in an Apple
Brandy Sauce over an Almond Seven Grain

Pilaf.
Cooked to your preference.*

❦

Pan-Seared Filet of Beef
An 8-ounce Filet with Melted Gorgonzola

Cheese and a Red Wine Glaze served with a
Rosemary Potato Gratin.

Cooked to your preference.*

❦

Braised Beef Short Ribs
Slowly Braised until tender in a Bourbon

Mustard Glaze served with Roasted Shallot
Mashed Potatoes.

Cooked to your preference.*

❦

Baked Vegetables with Three Cheeses
Eggplant, Zucchini and Roma Tomatoes 

layered with Herbs and Provolone, Asiago 
and Romano Cheeses then baked until 

golden brown.

❦

Pasta Du Jour
Ask your server about our Chef’s featured Pasta.

Priced Accordingly.

❦

Wild Game Selection
Ask your server about our Chef’s featured 

Wild  Game Selection.*
Priced Accordingly.

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness,

especially if you have certain  medical conditions.

F R E S H D E S S E R T S M A D E D A I LY

An 18% Gratuity will be added to checks for 
parties of 8  or more.

Gift Certificates available!


