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Desserts 
 

Brownie Sundae   warm chocolate brownie with French vanilla ice 

cream, drizzled with chocolate & caramel sauce, topped with whipped cream 
and walnuts   6.99 

 

Fried Cheesecake   rich, creamy cheesecake hand rolled in a light 

pastry served atop raspberry sauce   5.99 
 

Bread Pudding   soaked in wholesome vanilla custard with raisins.  

Warm and creamy on the inside, complimented by the perfect outside 
crunch served with vanilla sauce   4.99 

 

World’s Smallest Sundae   vanilla ice cream with choice of 

chocolate, raspberry, or caramel   2.49 
 

Stewarts Root Beer Float   4.99 

 
 

 
 

Soup & Salad Bar 
 

In order for Stanley's to offer the best quality and pricing, 

we do not allow sharing or doggie bags on the Soup & Salad Bar. 

In addition, to receive the discount on the Soup & Salad Bar there can be no sharing of 

appetizers, sandwiches, or entrees. 

Discount does not apply with Wings & Things for Six. 
 

Soup Bar   5.49 per person 
 

with Appetizer or Sandwich   4.49      with Entree   2.99 
 

Salad Bar   9.99 per person 
 

with Appetizer or Sandwich   6.99      with Entree   4.99 
 

Soup & Salad Bar   10.99 per person 
 

with Appetizer or Sandwich   7.99      with Entree   5.49 

 

Add-ons 
 

Add any of the following items to your Salad Bar or Entrée   5.99 
 

Chicken Breast      Crab Cake      Filet Tips 
 

Ahi Tuna      Salmon      Shrimp (3) 

 
Ask About Our Gluten Free Menu 

 
 
 
 

An 18% Gratuity will be added to parties of 7 or more 
 

Consuming undercooked meats, poultry, seafood, shellfish, or eggs 
 

may increase your risk of food borne illness. 
 

Consumers concerned with allergies need to know that this establishment uses 
 

milk, eggs, fish, crustacean, shellfish, tree nuts, peanuts, wheat and soybeans 
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Share 
 

WINGS & THINGS   wings, beer battered mozzarella, portobello fries, broccoli bites, 

bacon & cheese potato skins   14.99 
 

Roasted Garlic Hummus   feta cheese, roasted peppers, cucumbers, 

house cured olives, grilled flat bread   9.49 
 

Mexican Fondue   cheddar, Jack cheese, spices, nacho chips, crostini   9.99 
 

Ask Your Server About Our Party Platters 

 
Appetizers 

 

Sesame Crusted Tuna   spicy soy, wasabi sauces, seaweed salad   10.49 
 

Dueling Crab Cakes   traditional & Cajun, remoulade, cocktail sauce, crispy spinach   9.99 
 

Beer Battered Mozzarella   hand breaded local mozzarella, marinara sauce   8.49 
 

Avocado Bruschetta   avocado, tomatoes, basil, roasted garlic, olive oil, 

queso blanco cheese, French baguette   7.99 
 

Portobello “Fries”   lightly breaded and crispy, horseradish sauce   6.99 
 

Stanley’s Famous Wings   mild, hot, suicide or BBQ with bleu cheese & celery traditional, 

boneless, half & half   10   10.49      20   18.99 
 

Broccoli Cheddar Bites   bacon ranch dressing   6.99 
 

CHICKEN TENDERS   appetizer   6.99      dinner   12.99 
 

BACON & CHEESE SKINS   sour cream   8.99 
 

NACHOS   cheddar, Monterey Jack cheese, queso blanco cheese, chili, refried beans, tomatoes, jalapeños, 

olives, sour cream & guacamole   10.99      serves two   16.99 
 

Quesadilla   chicken breast, cheddar, Monterey Jack cheese, roasted peppers, caramelized 

onions, chili tortilla, sour cream & salsa   12.99 

 
Soups & Chili 

 

Stanley’s Chili   cheddar, Jack, queso blanco cheese, cornbread   7.99 
 

French Onion Soup   provolone, Swiss, Parmesan, baguette crouton   5.99 
 

Soup Bar   choice of 2 soups daily   5.49 

 
Pizzas 

traditional or cracked wheat crust 
 

Kennett Mushroom   portobello mushroom, roasted garlic, spinach, pesto, fresh mozzarella   10.49 
 

White Sausage   homemade fennel sausage, roasted peppers & onions, fresh mozzarella, roasted garlic   9.99 
 

Margherita   grape tomatoes, fresh mozzarella, Parmesan, olive oil, garlic & basil   9.49 
 

Roasted Chicken & Brie   pulled chicken, Brie cheese, roasted peppers, wild mushrooms, 

basil, balsamic reduction   11.99 
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Burgers 
served on your choice of a brioche bun or whole wheat bun, with choice of one side – premium side add .99 

 

BURGERS 
 

Kobe Beef Burger   specially selected 

American Wagyu cattle (8 oz)   11.49 
 

Beef Burger   100% American beef (6 oz)   8.99 
 

Portobello “Burger”   local farm grown   7.99 
 

Burger Temperatures 
Med Rare: red, warm center 

Medium: pink 

Med Well: slightly pink 

Well: cooked throughout 

 
 

Specialty Sandwiches 
served with choice of one side – premium side add .99 

 

Crab Cake Sandwich   sautéed, potato bun, choice of sauce, hush puppies   11.99 
 

Salmon BLT    grilled Atlantic salmon filet, apple smoked bacon, lettuce, tomato, dill aioli, toasted potato bun   11.99 
 

Open Faced Surf & Turf Sandwich   filet mignon, crab cake, sourdough bread, black pepper hollandaise   16.99 
 

Main Liner   filet mignon tips, caramelized onions, American cheese, French bread   11.49 
 

Ahi Tuna “Melt”   grilled Ahi tuna filet, heirloom tomatoes, provolone cheese, sourdough bread   11.49 

 

Tavern Classics 
served with choice of one side – premium side add .99 

 

“THE PIG”   pulled pork, BBQ sauce, brioche bun   9.99 
 

PHILLY STEAK   choice of cheese, steak roll   9.49 
 

ROAST BEEF AUJUS   slow roasted Angus beef, natural jus, steak roll   9.99 
 

REUBEN   corned beef, Swiss, home-made sauerkraut, 1000 Island, rye   10.49 
 

“STANLEY ORIGINAL”   ½ pound ham, choice of cheese, rye bread   8.99 
 

Portobello “Philly”   portobello mushroom, caramelized onions, roasted peppers, provolone, steak roll   8.99 

 

Chicken Sandwiches 
served on potato bun, with choice of one side – premium side add .99 

 

Chicken PLT   grilled chicken breast, pancetta, lettuce, tomato, Parmesan aioli   9.99 
 

Buffalo Chicken   chicken tenders, Buffalo sauce, lettuce, tomato, bleu cheese dressing   8.99 
 

Maryland Blackened Chicken   grilled chicken breast coated with old bay, crab imperial, cheddar   10.99 

 
 

Sides   2.99 

GARLIC BREAD      CORNBREAD      Biscuit      SMASHED POTATOES      RICE PILAF 
 

Steak Fries      ONION STRINGS      BROCCOLI      BAKED APPLE      COLE SLAW 
 

Premium Sides   3.99 
 

SWEET POTATO FRIES      Fresh ZUCCHINI “PASTA”      Baked Mac & Cheese 
 

TOPPINGS 
 

Knife & Fork   bleu cheese, roasted peppers, 

grilled onions, portobello “bun”   2.99 
 

Tavern   cheddar cheese, bacon, onion strings   2.19 
 

BBQ   Jack cheese, BBQ sauce, onion strings   1.99 
 

Bleu   crumbled blue cheese, bacon   1.99 
 

Thai   shrimp, Thai chili sauce, sriracha aioli   3.99 
 

Bistro   short ribs, provolone, pickled red onions   3.99 
 

The Stan   ham kissed with Guinness, Swiss   2.49 
 

ADD A FRIED EGG to any Burger   .99 
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Seafood 
 

Maryland Style Crab Cake   sautéed, served with choice of two sides   17.99     Jr. 13.99 
 

San Francisco Seafood Stew   salmon, shrimp, mussels, spiced tomato broth, garlic bread   17.99 
 

Beer-Battered Shrimp   hand battered, served with choice of sauce and two sides   16.99 
 

Cedar Plank Salmon   Atlantic wild salmon cooked on a cedar plank, served with choice of two sides   17.49 
 

BBQ Shrimp   grilled shrimp finished in a spiked BBQ butter sauce with choice of two sides, French bread   16.99 

 
Stanley’s Market Fresh Fish 
served with choice of two sides – premium sides add .99 

 

Ahi Tuna   Char-grilled or Sautéed, served with ORIENTAL SESAME GLAZE   16.99 
mildly sweet flavor with a moist meaty texture 

 

Atlantic Salmon   Char-grilled or Sautéed, served with BLACK PEPPER HOLLANDAISE   16.99 
buttery, rich taste with large flakes & medium-firm texture 

 

Atlantic Cod   pan roasted, served with ROASTED GARLIC BUTTER   14.99 
mild flavor meat with large flakes & a medium texture 

 

Fresh Catch of the Day   served with LEMON & DILL OLIVE OIL   Market Price 

 
Pasta 

served with garlic bread and choice of penne, angel hair or fresh zucchini “pasta” 
 

Simply Crab   lump crabmeat, roasted garlic, EVOO, a hint of crushed red pepper   16.99 
 

Filet Tuscan   filet mignon tips, olive oil, fresh tomato, roasted garlic, shallots, basil   15.99 
 

Chicken Rosa   pulled chicken, olive oil, roasted garlic, tomatoes, wild mushrooms, rose cream sauce   14.99 

 
Chicken 

served with choice of two sides – premium sides add .99 
 

Roasted Half Chicken   slow roasted with natural juices, fresh thyme   14.99 
 

Garlic Cashew Chicken   chicken breast topped with a savory cashew butter, Asian slaw   11.99 
 

Southern Fried Chicken   hand-breaded, biscuit, honey   14.99 

 
Bistro Entrees 

 

Carbonara “Mac & Cheese”   pancetta, peas, Parmesan cream sauce, provolone, penne pasta   9.99 

ADD: CHICKEN BREAST   5.99      Shrimp (3)   5.99 
 

Fish & Chips   panko crusted Atlantic Pollock, French fries, malt vinegar   12.99 
 

MEAT & POTATOES   6 OZ. NY SIRLOIN STEAK, SMASHED RED POTATOES   12.99 
 

Chicken & Waffles   pan-roasted chicken breast, Belgium waffle, brown sugar butter   9.99 
 

BONELESS SHORT-RIBS   RED WINE JUS, SMASHED RED POTATOES   16.99 
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Best Rack in Town 
Award winning “Fall Off the Bone” Baby Back Ribs slow-cooked to mouth watering perfection 

basted with choice of BBQ sauce.  Served with two sides 
 

Original      Smokey “Jack Daniel’s”      Carolina 
 

Eastern Shore      Memphis Rub      Cherry Cola 
 

Full Rack   21.99      Half Rack   15.99      Rib Combos   21.99 
 

½ Rack of Ribs with grilled filet tips ½ Rack of Ribs with grilled ahi tuna 
 

½ Rack of Ribs with five buffalo chicken wings ½ Rack of Ribs with three grilled shrimp 
 

½ Rack of Ribs with a BBQ chicken breast ½ Rack of Ribs with grilled salmon 
 

½ Rack of Ribs with one crab cake 

 

 
Steak House Selections 

 

Rare: red, cool center      Med Rare:  red, warm center      Medium:  pink      Med W ell: slightly pink      W ell: cooked throughout  
 

Add a Crab Cake or three Shrimp to your steak   5.99 
 

NY Strip 10 oz.   served with choice of two sides   21.99 
 

Filet Mignon 8 oz.   served with choice of two sides   23.99 
 

Boneless Short-ribs   red wine-jus, smashed red potatoes   16.99 
 

CAST IRON SKILLET STEAKS   COOKED IN A 500 DEGREE CAST IRON FRY PAN TO PERFECTION. SELECT YOUR CHOICE OF TOPPING & two 

sides         NY STRIP   23.99 / FILET MIGNON   25.99 
 
 

CAJUN BLACKENED   TOPPED WITH BLEU CHEESE CRUMBLES 
 

BLACK PEPPERCORN CRUSTED   FINISHED WITH A BRANDY CREAM SAUCE 
 

ROASTED GARLIC RUBBED   TOPPED WITH SAUTÉED WILD MUSHROOMS & CARAMELIZED ONIONS 
 
 

 
 

Sides   2.99 
 

GARLIC BREAD      CORNBREAD      Biscuit      SMASHED POTATOES      RICE PILAF 
 

Steak Fries      ONION STRINGS      BROCCOLI      BAKED APPLE      COLE SLAW 
 

Premium Sides   3.99 
 

SWEET POTATO FRIES      Fresh ZUCCHINI “PASTA”      Baked Mac & Cheese 
 

 
Extras 

 

Jumbo Onion Rings    with horseradish dipping sauce   5.99 
 

Spicy Onion Strings   thinly sliced onions marinated in beer & spices, hand floured, fried crisp   2.99 
 

Steak Fries   2.99 / 3.99      cheese   3.99 / 5.49      Old Bay   3.49 / 4.49      Old Bay & cheese   4.49 / 5.99 
 

Sweet Potato Fries   maple balsamic dipping sauce   4.99 
 

Kettle Chips   cooked to order seasoned potato chips, bacon ranch dressing   5.99 
 

Tater Tots   classic tots, melted Brie, bacon   5.99 
 

 


