
 

Consumers concerned with allergies need to know that this establishment uses milk, 
eggs, fish, crustacean, shellfish, tree nuts, peanuts, wheat and soybeans 

 

  
 

December Menu 
     

 

Raw Bar 
 

Grilled Shrimp Cocktail   char-grilled shrimp, 

classic cocktail sauce   10.99 
 

Steamed Little Neck Clams   white wine, 

roasted garlic, lemon   9.99 
 

East Coast Blue Point Oysters 
 

On the half shell   2.99 each 
 

Char-grilled with garlic butter   3.49 each 
 

Rockefeller   3.49 each 
 

PEI Mussels   one pound or half a pound over pasta   11.99 
 
 

Marinara   roasted garlic, basil, marinara sauce 
 

Rosa   olive oil, roasted garlic, onions, tomatoes, 
rosé cream sauce 

 

Garlic   roasted garlic, butter, parsley, white wine 

 

All Mussels $7.99 on Thursday’s 

Lunch Features 
Available 11 am to 3 pm Monday thru Friday 
 

IN HOUSE ONLY 
 

Stanley’s Famous Soup & Salad Bar   6.99 
 

or 
 

Crock & Half   6.99 
 

Crock of Onion Soup or Fresh Fruit served with your choice of 
 

½ Stanley Original   with choice of cheese on roll 
 

or 
 

½ Roast Beef AuJus   roast beef, provolone 

cheese, natural jus, steak roll 
 

or 
 

½ Chicken Caesar Wrap   grilled chicken breast, lettuce, 

tomato, Parmesan, Caesar dressing, flour tortilla 

 
No changes or substitutions allowed 

Features 
 

Salsiccia Pizza 
sausage, roasted peppers & onions, fresh mozzarella   9.99 

 

Salmon BLT 
grilled Atlantic salmon filet, apple smoked bacon, lettuce, 

tomato, dill aioli, toasted brioche roll, hush puppies   11.99 
 

Portobello “Philly” 
portobello mushroom, caramelized onions, roasted peppers, 

provolone, baguette (no meat)   8.99 
 

Portobello “Burger” 
large portobello mushroom cap (no meat)   7.49 

 

Bistro Burger 
Topped with short ribs, provolone, pickled onions   

Kobe   14.49 / Beef   11.99 
 

The Stanley Burger 
kissed with Guinness & topped with imported ham, 

Swiss cheese   Kobe   12.49 / Beef   10.99 
 

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 side and French bread   17.49 
 

Simply Crab Pasta 
lump crabmeat, roasted garlic, evoo, a hint of 

crushed red pepper, angel hair, garlic bread   17.49 
 

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

choice of two sides   15.99 
 

Garlic Cashew Chicken 
chicken breast, cashews, roasted garlic, cilantro, soy sauce   10.99 

 

San Francisco Seafood Stew 
salmon, shrimp, mussels, spiced tomato-wine broth, 

garlic bread   15.99 
 

Boneless Short-ribs 
red wine-jus, smashed potatoes   10.99 

 

Chicken & Waffles 
pan-roasted chicken breast, brown sugar pan sauce, 

Belgium waffle   9.99 

 
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 

 

Featured BBQ Sauce   Cherry Cola 


