The Cobblestone Restaurant

Lunch
Appetizer

FRIED CALAMARI 12
Served with a spicy chili chutney

TRUFFLE POTATO CHIPS 9
Drizzled with black truffle oil
then sprinkled with crumbled bleu
cheese and sea salt
STEAMED CLAMS market
Fresh littleneck clams steamed with
white wine, garlic, butter,
Roma tomatoes and basil
SHRIMP COCKTAIL 15
Large shrimp poached with wine, Lemon and old bay
ARTICHOKE FRANCAISE 10
Artichoke hearts sautéed with white
wine, butter lemon
FROG LEGS PROVECALE 12
Hand breaded and fried topped with a
sauce of lemon, butter,
parsley and garlic
PORTOBELLO FRIES 12
Sliced Portobello mushrooms lightly
breaded and fried served with a pepper parmesan dipping sauce parmesan
dipping sauce

Soup and Salad selection
FRENCH ONION GRATINEE/ CROCK 6
SOUP OF THE DAY/ CUP 4 BOWL 5
Dressings : House Vinaigrette , Creamy
Bleu, Lemon Ranch, , Crumbly Bleu
HOUSE SALAD
4
Mixed greens, cucumber, slivered red onion and tomatoes with house vinaigrette

UTICA BEANS AND GREENS 10
Dish made of sautéed greens, white
beans, hot peppers, chicken stock ,
prosciutto and asiago cheese
LUMP CRAB CAKE 13
Served with field greens,
Spicy remoulade
CHEESE BOARD 16
Assorted cheeses with
cured meats, olive tapenade
MUSHROOM ARANCINI 12
Served with basil and roasted
red pepper pesto
TOMATO BRUSCHETTA 10
Roma tomatoes, fresh mozzarella,
basil pesto, balsamic
reduction and virgin olive oil
BEEF EMPANADAS 12
Hand made empanadas filled with
chorizo and beef served with
chipotle sour cream sauce
JUMBO SOFT PRETZELS 10
garlic parmesan style or
cinnamon sugar style

Half & Half
Your choice of a half salad and
a cup of soup 10

Luncheon sauté

Dishes have a choice of Pasta
We also have gluten free pasta

CAESAR SALAD
9
Romaine, house made Caesar dressing and
garlic croutons with parmesan cheese

PASTA CARBONARA 13
Asiago cream sauce with peas
and pancetta

ROMAINE WEDGE
9
tomatoes, slivered onion and crisp bacon ,
pickled red onion with creamy and
crumbled bleu cheese

ROASTED VEGETABLE SAUTE 13
A medley of fresh roasted
vegetables with olive oil,
roasted garlic and fresh herbs

CRANBERRY APPLE SALAD
9
Mixed greens, slivered apples, dried
cranberries, red onion and candied
walnuts with a Waldorf style dressing

PASTA POMODORO 12
diced tomatoes, basil,
fresh mozzarella, garlic and
olive oil topped with parmesan

WILLIAM SMITH GRAIN SALAD 10
Mixed greens, Bulgur wheat, Quinoa and
Farro with tomatoes, cucumber, fresh
basil, virgin olive oil and white balsamic
vinaigrette

SHRIMP SCAMPI 15
Shrimp with garlic, olive oil,
spinach, artichoke hearts,
Oven cured tomatoes, olive oil
with a hint of lemon and butter

BISTRO SALAD 9
Mixed greens, tomatoes, cucumber, red
Onion, Croutons, sun flower seeds, goat
cheese drizzled with a honey balsamic
vinaigrette

ARTICHOKE FRANCAISE 13
Egg battered artichoke hearts ,
oven cured tomatoes, fresh basil
and a lemon butter

Add chicken 4 - shrimp 9- salmon 8

The Cobblestone Restaurant

Lunch
Pub club sandwiches

All club sandwiches include fresh potato chips and dill pickle spear

Our pub club sandwiches are served on Kaiser roll
with lettuce, tomato, crisp bacon 12
Condiments : mayonnaise, Dijon mustard, honey mustard,
chipotle aioli, horsey sauce
Your choice of : roast beef, roast turkey, cured ham

Hot sandwiches

Sandwiches include choice of French fries,
cucumber salad or coleslaw

CHICKEN PESTO SANDWICH 14
Marinated and grilled chicken breast on brioche roll
topped Italian tomato salsa, greens ,mozzarella cheese
and basil pesto
OPEN FACE STEAK SANDWICH 15
6oz grilled sirloin topped with sautéed mushrooms and
Madeira sauce on grilled focaccia
LUMP CRAB CAKE SANDWICH 15
Our Maryland style crab cake served on brioche roll
with mixed greens, tomatoes and spicy remoulade
OPEN FACE REUBEN 14
House prepared corned beef brisket, fresh sauerkraut
and SWISS cheese with house thousand island dressing
THE "HOBART" BURGER 14
Our specialty burger, seasoned and grilled topped with a
four cheese blend, fried onion rings served on brioche roll
fully dressed with our very own statesman sauce
PANKO CRUSTED COD 13
Fresh cod rolled in seasoned panko bread crumbs
served on brioche roll with lettuce and tomato
CHEESE STEAK 14
Thinly sliced sirloin topped with provolone , mozzarella
caramelized onion on a long roll
CRISPY CHICKEN BASKET 14
Stout beer battered chicken breast served with coleslaw and
French fries with a honey mustard and ranch dipping sauces
HOT HAM AND CHEESE SLIDERS 14
Thinly sliced ham topped with Swiss and provolone served
on grilled petite rolls with Dijon aioli
LUNCHEON PIZZA 13
Individually created just the right size

the Naples: light sauce, fresh basil and fresh mozzarella
White pizza: garlic rubbed, asiago cream, mozzarella
The Spaniard: spicy red sauce manchego cheese and
chorizo sausage

