Stoney Point Platter
A sampling of Stoney Point appe-
tizer favorites: Buffalo Wings,
Pickle Chips, BBQ Ribs, & Grilled
Chicken Quesadilla

Weekend Specials
Thursday Half rack of Stoney
Bones with fries

Friday Fish Fry AYCE

Saturday Prime Rib  Angler Cut:
Trophy Cut:

Soups

Monday Beer Cheese

Tuesday Chicken Tortilla
Wednesday Cheddar Broccoli
Thursday Cream of Mushroom
Friday Shrimp & Corn Chowder
Saturday Chicken & Wild Rice
Sunday Chef’s Choice

Daily French Onion
Steak Chili

Sides

Roasted Garlic Mashed
Minnesota Wild Rice
Onion Straws

Sautéed Spinach
Seasonal Vegetables
Jicama Coleslaw
House Potato Chips
French Fries

Sides

Sweet Potato Fries
Macaroni & Cheese
Sautéed Green Beans
Canal Fries

Au Gratin Potatoes
Side Salad

Kids Menu

All kids meals served with choice of Mott’s
Applesauce, chips, or fries

Cheeseburger
Fish and Chips
Chicken Tenders
Grilled Cheese
Mac & Cheese

@D

STONEY POINT

19031 Old LaGrange Road
Mokena, IL 60448
708.479.9700
www.StoneyPointGrill.com

We accept Visa, Mastercard, Discover,
and American Express. Carry out service
is available.

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness.

STONEY POINT

Starters...

Bleu Cheese Chips skillet of our house potato chips covered with melted bleu cheese

Stoney Wings buffalo style served with celery and ranch or bleu cheese dressing

Buffalo Shrimp tossed in a spicy buffalo sauce served over garlic mashed with ranch or bleu cheese
Lake Perch Fingers pan seared in a citrus butter served over garlic mashed with spicy remoulade
Chicken Quesadilla grilled Cajun chicken breast, Chihuahua & Jack cheese, salsa, lime sour cream
Point Nachos crispy tortilla chips covered with steak chili, pico de gallo, chopped lettuce, Ancho chile
cheese sauce, sour cream, and fire-roasted salsa

Cheese Curds fresh Wisconsin cheese curds breaded and fried served with ranch dressing

Pickle Chips Leinenkugel’s beer battered garlic dill pickle slices served with ranch dressing

Spinach & Artichoke Dip served with crisp tortilla chips, pita bread and fire-roasted salsa

Colossal Onion Rings beer battered tower of sweet onion rings, ranch dressing, spicy remoulade
Panzanella An old favorite makes its’ triumphant return...Garlic toasted Tuscan Bread topped with diced
cucumbers, diced tomatoes, watercress & red onion in a balsamic chipotle vinaigrette

Field...

Boat~-House Salad mixed field greens, cherry tomatoes, cucumbers, red onion, jack/cheddar cheese,
croutons, red wine vinaigrette

Caesar Salad crisp romaine, croutons, parmesan cheese, and tossed in our house Caesar dressing $7.99
Stoney Wedge vine ripened tomatoes, red onion, applewood smoked bacon, bleu cheese crumbles,

bleu cheese dressing

Chopped Salad sweet corn, cherry tomatoes, applewood smoked bacon, bleu cheese crumbles, cornbread
croutons, and tossed in our citrus vinaigrette

Crispy Chicken Salad romaine, chicken tenders, cherry tomatoes, cucumbers, hard boiled egg, Jack and
cheddar cheese blend, and tossed in a honey ranch dressing

Cranberry & Spinach granny smith apples, applewood smoked bacon, candied walnuts, dried cranberries,
bleu cheese crumbles, all tossed in a raspberry vinaigrette

Add to any Salad: grilled chicken breast, grilled shrimp

Stream...

Walleye Po’Boy blackened or pan fried with applewood smoked bacon, leaf lettuce, tomato, and tartar
sauce on an onion hoagie, chips or fries
Grilled Salmon served over a bed of wild rice with seasonal vegetables
Catch of the Day Chef’s selection served two ways.....
As a sandwich with your choice of chips or fries MKT
As an Entrée with wild rice and seasonal vegetables MKT
Shore Lunch Walleye pan fried “shore lunch” style, wild rice, seasonal vegetables
Buffalo Shrimp 1 Ib. tossed in spicy buffalo sauce on a bed of garlic mashed with sautéed spinach
Lake Perch 1 Ib. pan seared in a citrus butter with roasted garlic mashed and sautéed spinach

Chicken & Pork...

Grilled Chicken Pesto Swiss cheese, avocado, leaf lettuce, tomato, red onion, pesto mayo, served on a
pretzel roll with your choice of chips or fries

Buffalo Chicken Sandwich breaded buffalo style, leaf lettuce, tomato, red onion, ciabatta bread, served
with chips or fries and bleu cheese dressing on the side

Herb Roasted Chicken pan seared chicken breasts seasoned with thyme, basil, rosemary and garlic served
over roasted garlic mashed with seasonal vegetables

Cass Lake Club triple decker with ham, roasted turkey breast, applewood smoked bacon, green leaf
lettuce, tomato, and mayonnaise on sourdough bread, chips or fries

Pulled Pork slow roasted and smothered in our house BBQ, topped with onion straws, chips or fries
Stoney Bones house BBQ baby-back ribs, jicama coleslaw, chips or fries full rack or half rack

BBQ Combo half rack ribs, grilled chicken breast, jicama coleslaw, chips or fries

Chicken Tenders battered chicken breast served with honey mustard, bbq, or ranch and chips or fries
Roasted Garlic Tortellini cheese filled tri-colored tortellini and grilled Cajun chicken in a roasted garlic
cream sauce with ciabatta garlic bread

Chicken Pot Pie hearty chicken stew with fresh vegetables and topped with a puff pastry crust

Beef...

Black & Bleu Steak Sandwich blackened New York strip steak with a bleu cheese crust on garlic toasted
ciabatta, lettuce, tomato, onion straws, chips or fries

Shaved Prime Rib Sandwich mozzarella, ciabatta bread, beef jus, horseradish cream, chips or fries
Open-Faced Grilled Meatloaf a blend of beef and pork atop toasted sourdough bread with roasted garlic
mashed, onion straws, and a red wine reduction

Stoney Burger 1/2 1b. Black Angus served with leaf lettuce, tomato, red onion, and chips or fries

Muskie Burger cheddar cheese, grilled onions, applewood smoked bacon, house BBQ, chips or fries

Sky Bleu Waters Burger bleu cheese crust, applewood smoked bacon, and onion straws served on a pretzel
roll with your choice of chips or fries

Boulders Burger sautéed mushrooms in a red wine reduction with Swiss cheese and chips or fries

Filet herb butter, roasted garlic mashed, and sautéed spinach served tableside sizzling hot

New York Strip Steak au gratin potatoes, sautéed green beans, and a red wine reduction
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Wines

Reds

Estancia Pinot Noir

(California)

Raywood Vineyards Merlot

(California)

14 Hands Merlot

(Washington)

Raywood Vineyards Cabernet Sauvignon

(California)

Glass Mountain Cabernet Sauvignon

(California)

Jacobs Creek Shiraz,

(Australia)

Whites

Mezzacorona Pinot Grigio
(Italy)

Santa Margherita Pinot Grigio

(Italy)

J Lohr Riesling

(California)

Chateau St. Michele-~Eroica Riesling

(Washington)

Raywood Vineyards Chardonnay

(California)

Toasted Head Chardonnay

(California)

Edna Valley Sauvignon Blanc

(California)

Zinfandel
Raywood Vineyards White Zinfandel

(California)

Boais

Bottled Domestics/Imports

Amstel Light
Budweiser

Bud Light

Bud Light Golden Wheat
Bud Light Lime
Coors Light
Corona
Corona Light
Hacker Pschorr
Heineken
Heineken Light

Miller High Life

Miller Lite

Miller Genuine Draft
MGD 64

Michelob Ultra

Mike’s Hard Lemonade
O’Doul’s

Old Style

Schlitz

Twisted Tea

Bottled Craft Beers

Bell’s Third Coast Old Ale
Comistock, MI-Barleywine Style Ale, 10.2% ABV

Bell’s Java Stout
Comistock, MI-Coftee Stout, 7.5% ABV

Breckenridge Vanilla Porter
Breckenridge, CO-American Porfer, 4.7% ABV
Dogfish Head Indian Brown Ale
Milfon, DE-Brown Ale, 7.2% ABV

Magic Hat #9

South Burlingfon, VI-Mild Pale Ale, 4.6% ABV

Shiner Smokehaus

Shiner, TX-Smoked Helles-Style Lager, 4.89% ABV
Three Floyd’s Gumballhead

Munster, IN-American PaleWheat Ale, 4.8% ABV
Three Floyd’s Robert The Bruce
Munster, IN-Scoftish Style Ale, 6.5% ABV

Two Brothers Ebel’s Weiss

Warrenville, IL -German Style Hefeweizen, 4.9% ABV
Fat Tire

Fort Collins, CO-Ambper Ale, 5.2% ABV

**Voted Best Beer in the World at the 1998 World Beer Championship

Draft Beers

Blue Moon

Ontario, Canada-Belgian Style Withier, 5.4% ABV
Two Brothers-Cane & Ebel

Warrenville, IL-Hopped Rye Ale, 7% ABV
Guinness

Dublin, Ireland-Irish Dry Stout, 4.1% ABV
Leinenkugel’s Honey Weiss

Chippewa Falls, WI-American Wheat, 4.92% ABV

Leinenkugel’s Seasonal
Chippewa Falls, WI

Bell’s Seasonal

Comstock, MI

Bell’s Amber Ale

Comstock, MI-Bell’s Flagship Pale Ale, 5.8% ABV
Sam Adams

Bosfon, MA-Vienna Lager, 4.9% ABV

Miller Lite
Milwaukee, WI-American Light Lager, 4.2% ABV
Bud Light

St. Louis, MO-American Light Lager, 4.3% ABV




