


ENTREE

Cob (v) 
Garlic butter, herb Butter or Dukkah balsamic oil 

9.9

Tasting Plate 
An array of our famous entrees: American style wings, eggplant fries, Mediter-
ranean octopus and Italian arancini balls 

32.9

Stone Charcuterie  * 
A selection of cured meats, pickled marinated vegetables, bocconcini cheese, 
served with crusty bread and grissini 

30.9

Bruschetta Pizza (v)  
Thin base pizza topped with ripe Roma tomato, basil, Spanish onion with a hint 
of mozzarella and shaved Parmesan cheese and balsamic glaze

22.9

Mediterranean Octopus (g)  
Ocean fresh octopus served warm with fennel & orange salad

17.9

American Style BBQ wings  
Crunchy chicken wings tossed in American hickory sauce served with blue 
cheese dipping sauce 

16.9

White bean and chickpea Hummus (v) 
Home-made Hummus served with hot flat bread

15.9

Fritto Misto (g)
Italian style selection of fried seafood accompanied by a squad ink aioli 

18.9

Eggplant Fries (v) 
Our famous eggplants fries served with sour cream and sweet chilli

14.9

Sicilian Arancini (v) 
Home-made Bolognese Arancini (Nonna’s recipe) served with traditional 
Napoli sauce and pea puree drops 

18.9

Roasted Pumpkin and Mushroom Bruschetta (v) 
Roasted Pumpkin, sautéed mushroom and goats cheese bruschetta
Oven roasted pumpkin sautéed mushroom and fresh marinated goats cheese 
layered atop crispy home style bread 
 

17.9

(v) Vegetarian  | (g) Gluten Free | * Gluten Free Upon Request | (vv) Vegan



BURGERS

The Stone Burger
250g Angus pattie served in a brioche bun with maple bacon, lettuce, tomato, 
pickled cucumber and caramelised onion finished with our famous mature 
American cheese sauce. Served with beer-battered chips, onion rings and 
homemade relish

28.9

Pulled Pork Burger 
8-hour slow braised shredded pork belly topped with melted Jarlsburg cheese. 
Served with slaw in a brioche bun, onion rings, beer-batted chips and garlic 
aioli

28.9

Southern Fried Chicken Burger 
Double chicken breast marinated in buttermilk and spices and coated in corn 
flour, served with slaw, maple bacon, onion rings, pickles, American cheese 
and roasted garlic aioli served with beer battered fries and aioli

28.9

SEAFOOD

Stone’s Famous Seafood Plater for Two
A spectacular array of fresh hot and cold seafood. Bay fresh Moreton Bay bugs, 
grilled snapper fillet, creamy garlic prawns, scallops, pan seared salmon, tiger 
king prawns, mussels, salt and pepper calamari, marinated octopus, oysters 
(natural and Kilpatrick), Served with beer-battered chips, tartare and sweet 
chilli aioli

 
99.9

Seafood Alla Sicilian  
A spectacular combination of Moreton Bay bugs, Australian king tiger prawns, 
black shell mussels, scallop and shrimp flambéed in garlic and white wine. 
Finished with a touch of Napoli and chilli served with warm ciabatta bread

42.5

Salmon Fillet (g) 
Fresh Tasmanian baked salmon on chargrilled vegetables and heirloom 
tomatoes and finished with a dill emulsion 

37.9

Salt & Pepper Calamari 
Sautéed squid coated in Szechuan pepper and sea salt on a roquette and 
balsamic salad. Served with beer-battered chips and a zesty sweet chilli aioli

33.9

Tempura Battered Barramundi
Western Australian Barramundi in light Tempura batter,
served with Beer battered chips, greens & tartare

32.9

(v) Vegetarian  | (g) Gluten Free | * Gluten Free Upon Request | (vv) Vegan



MAINS

Chicken Parmigiana  
Freshly breaded chicken fillet topped with shaved leg ham, Napoli sauce, 
melted mozzarella and bocconcini cheese. Served with chips and salad

28.9

Half roasted chicken (g) 
Oven roasted corn feed chicken marinated in chef’s secret herbs and spices 
served with polenta chips, roquette and parmesan salad and herb and garlic 
butter 

34.9

Open Lamb Souvlaki
Superbly grilled lamb shish kababs with Greek salad, pita bread, tzatziki dip 
and chips

35.9

Stuffed sweet potato (v) (vv) (g) (d)
Oven baked sweet potatoes stuffed with wild rice, fennel, apple, pecan nuts 
lemon zest with a hint chilli 

29.9

SALADS

Chicken Caesar Salad *
Baby cos leaves, crispy bacon, chicken tenders, garlic infused croutons, shaved 
Parmesan with a traditional creamy anchovy dressing and served with a freshly 
poached egg

27.9

Middle Eastern pulled pork salad (g)
Fluffy couscous, tomato tabouli, diced pumpkin, spinach, raisins, crispy 
chickpeas, slivered almonds and pulled pork finished with a lemon herb 
dressing and Tzatziki 

27.9

Super salad (vv) (g)
Mixed quinoa, kale, roasted corn, cherry tomatoes, black turtle beans, goji 
berries and black puffed rice with honey, lemon and mustard dressing

21.9

 Add smoked salmon $6.00

RISOTTO

Garlic prawn risotto  (g)
Fresh prawns sautéed with garlic, spring onions, herbs and green peas, cream 
and grana Padano cheese 

 
32.9

Spring Vegetable Risotto (v) (g) (d)
Sautéed porcini mushroom, cherry tomatoes, peas, spinach, cooked in 
vegetable stock and finished with toasted slivered almonds and drizzled with 
truffle oil

29.9

Romana Risotto
Sautéed chicken, mushroom and Avocado tossed in a rose sauce

29.9

(v) Vegetarian  | (g) Gluten Free | * Gluten Free Upon Request | (vv) Vegan



PASTA

Spaghetti Pescatora 
A selection of bay fresh tiger prawns, scallops, squid, shrimp,  
black mussels tossed through a light Napolitana sauce

33.5

Tortellini Carbonara
Twice cooked bacon, garlic, Parmesan, spring onions in a creamy 
white wine sauce 

27.5

Tagliatelle Mediterranean (v) 
Roasted pumpkin, wood-fired red capsicum, char grilled zucchini,  
sun blushed tomato, and greek feta tossed through a creamy  
Napolitana sauce with a hint of chilli

27.5

Penne Italian 
Italian pork sausage marinated in chilli and spices, tossed with cherry 
tomatoes and a rich napolitana sauce  

28.5

Gnocchi Prosciutto 
Home-made gnocchi tossed with sautéed mushrooms, napoli sauce and 
topped with crispy prosciutto and olive oil

29.5

Gluten Free Penne + 6.0 
(additional charge) 

PIZZA (ALL PIZZAS 12 INC)

Pizza Marinara
Napolitana sauce, mozzarella cheese, an array of shellfish, garlic and herbs

30.9

Calabrese Pizza
Napolitana sauce, mozzarella cheese, spicy Italian salami, black olives, Fior Di 
Latte and fresh roquette leaves

28.9

Chicken Souvlaki Pizza
Napolitana sauce, mozzarella cheese, red and green capsicum, olives, cherry 
tomatoes, feta cheese, garlic, Spanish onion, marinated chicken pieces, 
tzatziki and topped with fresh roquette leaves

28.9

Zucchini and Pumpkin Pizza (v)
Char-grilled zucchini, oven-roasted pumpkin on a basil pesto and mozzarella 
cheese base topped with balsamic roquette, goat’s cheese and cherry tomato 
salad

26.9

Sicilian Calzone  
Napolitana sauce, mozzarella cheese, Italian salsicca, kalamata olives, cherry 
tomatoes and bocconcini served with a roquette and parmesan salad 

28.9

Gluten Free Base  + 5.0 
(additional charge)

(v) Vegetarian  | (g) Gluten Free | * Gluten Free Upon Request | (vv) Vegan



KIDS UNDER 12 YEARS

Nuggets & Chips 12.0

Kids Battered Fish & Chips
Battered fish & chips for the little ones

12.0

Kids Cheeseburger & Chips 12.0

Kids Pizza
Margarita, Tropicana or Aussie

10.0

Kids Pasta 
Penne Napoli or Spaghetti Bolognese

10.0

Penne Carbonara
Traditional style, kid sized

12.0

Chicken Parma
Kid sized chicken parma and chips

15.0

Steak & Chips
Steak & Chips for the little ones

15.0

DESSERT

Home-made Tiramisu 
Cream and mascarpone cheese wiped to perfection layers with  
coffee-soaked biscuits and finished with chocolate dust 

16.9

Crème Brûlée (g)
Homemade vanilla bean brûlée baked to perfection and finished  
with a crispy toffee lid served with vanilla ice-cream

16.9

Stone’s Famous Sticky Date Pudding 
A tower of grandma’s home-baked sticky date served with  
butterscotch caramel sauce and creamy vanilla ice-cream

14.9

White chocolate and almond mousse (g)
Velvety smooth white chocolate mousse with almonds folded through  
topped with home-made orange compote and black sesame seeds 

16.9

Nutella pizza
Rolled Nutella pizza served with pistachio ice-cream and strawberries  
drizzled with chocolate ganache 

16.9

Chocolate Heaven
Chocolate mud cake topped with home-made chocolate swirl cheesecake  
ice-cream drizzled chocolate ganache and raspberry compote

17.9




