
Happy New Year 2019!!!
Eggplant Roulade   16

Crisp fried eggplant roulade stuffed with spinach and
mascarpone, topped with house-made marinara and

parmesan cream sauce
 

Rack of Lamb Chops   24
A trio of chops, parmesan and bread crumb encrusted,
served medium-rare atop baby greens with a mustard

vinaigrette

 Crab-stuffed Portobello   21
Jumbo lump crab meat, resting on a Portobello, topped

with a cheese blend and gremolata breadcrumbs and baked
to a golden brown

Charcuterie and Cheese Board  21
Two cured meats, two fine cheeses selected by our chef,

imported olives, fig preserves and grilled baguette
Burnt Ends Brisket   18

Classic brisket burnt ends, Stock’s sloppin’ sauce, 
southern-style biscuit

Smoked Salmon Corn Chowder   14
Smoked salmon, Yukon potatoes, fresh dill

Caesar Salad    12
Seasoned romaine hearts, shaved Italian cheese blend,

heirloom tomatoes, croutons, Caesar dressing 

*Baby Kale Salad  14
Poached figs, red seedless grapes, candied walnuts,

crumbled blue cheese, warm vanilla bean vinaigrette

***********************************************************************

Pumpkin Ravioli    28 
Pumpkin and mascarpone filled ravioli, tossed in brown butter and fresh sage, finished with a shaved Italian cheese 

blend and amaretto cookie crumble, grilled jumbo asparagus

 Grilled Rib Eye   48
Grilled 14 ounce hand-cut, Stock’s steak rub, garlic roasted baked potato, creamed baby kale, Stock’s steak sauce

Scallop Chops   46
Jumbo gulf shrimp wrapped diver scallops, saffron risotto, wilted greens, pink peppercorn cream sauce

Hunter Chicken   32
Pan-roasted airline chicken breast, smashed red potatoes, truffle vegetable sauté, red wine demi glace

Bacon-wrapped, Mozzarella-stuffed Meatloaf    33
Garlic smashed potatoes, grilled jumbo asparagus, bordelaise sauce

          Smoked Brisket    34
Hardwood smoked beef brisket, baked mac n cheese, chef’s garden fresh vegetable, Stock’s sloppin’ sauce

Crab-stuffed Lobster Tail   52
Sweet Maine lobster tail, crab cake topping, creamy risotto, grilled asparagus, drawn butter

Cedar Plank Salmon     38
Mustard glaze, forbidden rice pilaf, chef’s garden fresh vegetable, beurre blanc sauce

***********************************************************************



Flourless Chocolate Torte, decadent chocolate torte     10

Warm Berry Crostata, a la mode      10

Chocolate-dipped Cannoli, with fresh berries    10


