
SEPTEMBER 5 - 25, 2024

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

STONES THROW
CAPE CORAL

3-COURSE DINNER  •  $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Goat Cheese Pillows

Goat Cheese, Scallion, Crispy Wonton, Raspberry Sweet & Sour

Firecracker Shrimp
Crispy Popcorn Shrimp, Spicy Thai Sauce

House Salad
Artisan Greens, Heirloom Tomato, Cucumber, Red Onion,
Hard-Boiled Egg, Chickpea, Avocado, Shallot Vinaigrette

SECOND
Frenched Chicken Breast

Sous-Vide, Yukon Gold Smashed Potatoes,
Chef’s Vegetables, Smoked Bacon, Mushroom Veloute

Pan Roasted Salmon
Sautéed Spinach, Grilled Lemon, Dill Sour Cream

8oz. Wagyu Top Sirloin
Yukon Gold Smashed Potatoes, Chef’s Vegetables

THIRD
Crème Brûlée

Key Lime Pie


