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Starters
Roasted Garlic Hummus feta cheese, roasted peppers, cucumbers, olives, corn tortilla chips  9.49
Grilled Shrimp Cocktail cocktail sauce, lemon 10.99
Stanley’s Famous Buffalo Wings mild, hot or suicide, bleu cheese, celery 10 10.49/20 18.99
Sesame Tuna sesame seeds, spicy soy, wasabi sauce 10.49

Chicken Fajita Nachos chicken breast, roasted peppers, caramelized onions, lettuce, tomatoes,
cheddar-Jack cheese, corn tortillas 13.99
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Salmon BLT “Wrap” grilled salmon, bacon, heirloom tomatoes, lemon aioli, lettuce wrap 11.99

Kobe Knife & Fork Burger crumbled bleu cheese, roasted peppers, grilled onions, portobello “bun” 14.48

Main Liner filet mignon tips, caramelized onions, American cheese, lettuce cup 11.49

Zﬂ tZ2es served with choice of 2 sides
Baby Back Ribs Smokey “Jack Daniel's’ BBQ sauce Full 21.99 / Half 15.99
Roasted Garlic Rubbed NY Strip sautéed wild mushrooms, caramelized onions 23.99
Roasted Half Chicken thymejus 14.99
Char-Grilled Ahi Tuna lemon dill olive cil 16.99

Cedar Plank Salmon Atlantic wild salmon cooked on a cedar plank 17.49

Side Dishes

+ Cole Slaw - Broccoli + Baked Apple

Smashed Potatoes

Dessert
Fresh Seasonal Fruit 3.99

World’s Smallest Sundae vanillaice cream with choice of chocolate, raspberry, or caramel 2.49

Leverages
Soft Drinks - Coffee « Tea * Wine + Red Bridge Beer + Woodchuck Hard Cider

The restaurant is not an allergen-free environment. Stanley’s Tavern makes every effort to provide complete and current
information; however, due to the nature of our menu items and variations in vendor supplied ingredients, we cannot make a
guarantee regarding the allergen content of any menu item. Guests with a special food sensitivity or dietary need should not rely
solely on this information as the basis for deciding whether to consume a particular menu item, and are individually responsible for
ensuring that any such menu item meets their individual dietary requirements.



