
Cape Coral, FL

TUNA POKE WONTONS 11 
Fried Wontons, Ahi Tuna, Avocados, 

Cucumbers, Scallion, Sriracha Aioli, Jalapeños, 
Wasabi Creme Fraiche

FRIED CALAMARI 7 
Sweet Chili, Sweetie Drop Peppers, Scallions

GARLIC BOURSIN STEAK TIPS 10 
Herb Butter, Boursin Creme, Foyot, 

Parmesan Crostini, Basil

BRUSSELS SPROUTS 8 
Candied Pecans, Smoked Bacon,  

Dried Cranberries, Honey Mustard

SMOKED FISH DIP 10 
Swordfish, Shrimp, Salmon, Cream Cheese, 
Herbs de Provence, OId Bay, Citrus, Crudité

BURRATA 8 
Charred Heirloom Tomato, Pesto, Balsamic, 

Parmesan Crostini

SOFT SHELL CRAB 12 
Lightly Fried Soft Shell Crab, Old Bay 

Remoulade

FRIED BRIE 10 
Bacon Jam, Fresh Fruit

SMOKED SALMON PUFFS 10 
Garlic Boursin, Scallions, Phyllo Shell

H A P P Y  H O U R
Bar & Patio 3:00pm - 6:00pm



F E A T U R E D  M A R T I N I S  1 0

THE CLASSIC 
Tanqueray Gin, Olive Juice, Dry Vermouth Rinse, 

Olives (Blue Cheese Olives +2)

STONES COSMO 
Ketel One Citron Vodka, Cointreau, Cranberry, Lime

TROUBLE 
Strawberry Infused Grey Goose Vodka, Triple Sec, 

Lemon Juice, Simple Syrup

COOL IT 
Ketel One Botanicals Cucumber & Mint Vodka, 

St. Germain Elderflower Liqueur, Lemon

BOND GIRL 
Ketel One Botanicals Grapefruit & Rose, 

Tanqueray Gin, Lillet Rose

STONE 75 
Empress Gin, St. Germain,  

Lemon Juice, Prosecco

REDWOOD EMPIRE OLD-FASHIONED 10 
Choice of Bourbon, Rye or Blend

Cape Coral, FL

BUILD YOUR OWN MARTINI 10 
Classic, Dirty Or Cocktail

KETEL ONE 
Traditional, Citrus, Cucumber, Mint, 

Grapefruit & Rose

GREY GOOSE

H A P P Y  H O U R
Bar & Patio 3:00pm - 6:00pm

1 OFF BEER

5 WELLS

5 HOUSE WINE

10 DRINK OF THE MONTH

11 BEER FLIGHT 
(CHOOSE FOUR 5OZ GLASSES)


