
 

Open 3pm- 9pm Tuesday to Saturday  
Tables of 8 or more will be charged an automatic gratuity of 15% 

 
Appetizers 

 
Soup of the day $9 

 
Chicken Wings- Mild, Med, Hot, Honey garlic 

$14/pound 
 

 Bruschetta Pasta Fried Roulette -fried penne pasta, 
mozzarella, with sauteed portobello mushroom and 

ricotta pesto $13 
 

Warm Olive Oil Infused Crostini -with muhammara, 
hummus and Olive & artichoke tapenade  $13 

(contains nuts)  
 

Brisket and Potato Skin Poutine- mozzarella, cheddar 
cheese, bacon and jus. $15 

 
Bricklayer Style Nachos- made with beef and chorizo 

sausage, layered with cheese, onions, olives, jalapenos 
and tomato (Single Order) $16  Vegetarian $14  

 
Salads 

 
Spinach, Arugula, Sundried Tomato and Pickled Onion 

Salad- with a lemon poppy seed dressing  $11 
 

Stone 21 Caesar Salad- crisp romaine spear, mozzarella 
& bacon crouton, parmesan cheese and made with our 

house made Caesar dressing. $13 
 

Roasted Beet and Squash Salad- served with bacon, 
crusted goat cheese and walnuts  $13 

(contains nuts) 

 
Sandwiches 

 
BBLT- brisket, bacon, lettuce and tomato on a ciabatta 

bun and served with fries $15 
 
Warm and Zesty Chicken Quesadilla- toasted 12” flour 

tortilla filled with chicken, monterey jack cheese and 
vegetables, served with sour cream and salsa $15 

Add guacamole $2 

 
Open Faced Slow Roasted Turkey Sandwich- on a warm 

toasted pita with melted brie and blueberry lemon 
compote, served with a house salad $15 

 
Stone 21 House Burger- our homemade burger served 

with fries $16 (add bacon and cheese each $1.50) 

 
Entrees 

 (available after 4pm) 
 

Fish and Chips- battered filet of haddock served with 
fries 1pc $16 2pc $20 

 
Thai Basil Chicken- chicken supreme served with sweet 

potato and vegetable ragout with coconut, lime and 
chilli infused rice  $25 

 
Chicken Ricotta & Spinach Cannelloni-  served with a 

creamy tomato basil sauce $23 
 

8oz New York Striploin- served with vegetables and 
potato of the day $27 

 
Spanish Style Braised Steak- with sherry chocolate, 

chorizo sausage, smoked eggplant and sweet red 
peppers, served with cheese tortellini $26 

 
Burnt Orange, Pecan & Bourbon Glazed Atlantic 

Salmon- served with pickled cucumber, vegetables and 
chefs choice of potato $26 

(contains nuts)  
 

Sweet Potato and Vegetable Ragout- served with 
coconut, lime and chilli infused rice $18 

(vegan/ gluten free/ lactose free)  


