
GARLIC BREAD 
Pretzel baguette smothered in 
garlic butter, mozzarella cheese. 
and served with marinara sauce. 
$12.99

CALAMARI
Sea salt and peppered calamari, 
fried golden brown. Served with 
poblano avocado dip. 
$16.99

COCONUT SHRIMP
Crispy coconut shrimp served 
with a sweet chili dipping sauce. 
$18.49

BACON JALAPENOS
Made in-house Bacon jalapenos 
baked and layered with 
Applewood smoked bacon. Served 
with salsa ranch for dipping. 
$17.49

CAJUN CALIFLOWER BITES
Cajun cauliflower lightly breaded 
and fried to golden brown tossed 
in a spicy sauce. Served with sweet 
cream dip.
$13.99

BUTTERMILK CHICKEN 
TENDERS
Hand made in Japanese Panko 
bread crumbs and fried to a 
golden brown tossed in your 
choice of wing sauces.  
$18.49 
+ Fries $2.99

PHILLY CHEESESTEAK 
EGGROLLS
Shaved ribeye steak, mixed 
cheese, bell peppers and onions.
This is made in house every day 
by our hard working prep cooks.  
Served with a sweet chili dip. 
$17.49

BROWNSTONES WINGS 
One pound of wings lightly dusted 
and tossed in one of the following 
sauces: mild, medium, hot, sweet 
chili, buffalo, honey garlic, Baja 
chipotle, Cajun, lemon pepper, 
spicy honey Asian, BBQ, teriyaki 
sesame and garlic parmesan. 
$17.99 

PANKO PEROGIES
Crispy fried to a golden brown 
and served with a bacon ranch 
dipping sauce. 
$17.99 
+ Bacon & Cheese for $3.49

HOMEMADE MOZZARELLA 
STICKS
Whole Milk Mozzarella made into 
crispy cheesy mozzarella sticks 
with a panko crunch 
$17.49

SPINACH & ARTICHOKE DIP
Spinach dip made in house with 
fresh spinach, baked and served 
with a skewer of fried pitas and 
white corn tortilla chips. 
$18.99

BROWNSTONES NACHOS
White corn tortilla chips, 
mixed cheese, tomatoes, fresh 
jalapenos, onions, sour cream 
and salsa. 
Single $16.99  |  Platter $21.99 
+ Chicken or beef for $3.99
+ Fresh made guacamole $3.99

BUFFALO WING NACHOS 
White corn tortilla chips with 
mixed cheese, buffalo chicken 
and celery. Topped with blue 
cheese and a ranch drizzle.  
$17.99

APPETIZERS
Every night after 8pm join us for $11 appetizers. 

Available with the purchase of a beverage. 
(excludes the nacho platter)

GLUTEN FREE



BUFFALO CHICKEN WRAP
Famous chicken tenders tossed 
in our own buffalo sauce, lettuce, 
celery, carrots, blue cheese, mixed 
cheese, garlic parmesan wrapped 
up in a sundried flour tortilla. 
$18.49

ROASTED CRISPY
VEGETABLE WRAP
Spinach, roasted red peppers, 
goat cheese, crispy falafel and 
garlic aioli wrapped in a tortilla 
and grilled
$17.49

WEST COAST CHICKEN 
SANDWICH
Grilled chicken, smoked apple 
bacon, avocado, cheddar, lettuce, 
tomatoes, onions and spicy mayo. 
Served on a burger bun. 
$18.99

CHICKEN BACON 
RANCH WRAP
Grilled chicken, apple smoked 
bacon, lettuce, tomatoes, onions 
and mixed cheese wrapped up in 
a flour tortilla and grilled. 
$17.49

INSANE BUFFALO CHICKEN 
SANDWICH
This will WOW you! Double stacked 
crispy chicken tossed in buffalo. 
Served with mozzarella cheese, 
lettuce, tomato, onion, ranch on a 
burger bun. 
$20.99

CHICKEN CLUB SANDWICH
A triple decker sandwich with 
grilled chicken, smoked bacon, 
tomatoes, lettuce, mayo, and 
cheddar cheese. On your choice of 
white or brown toast of course! 
$18.99

FIRE ROASTED PEPPER 
& STEAK SALAD
Steak grilled and sliced thin, served 
on a bed of mixed greens with 
roasted red peppers, goat cheese, 
and balsamic vinaigrette. Comes 
with toasted pretzel  garlic toast. 
$20.99

CAJUN ATLANTIC 
SALMON SALAD
Cajun Atlantic salmon, cucumber, 
shredded carrot, tomato, red onion 
and bell peppers. Served with 
Italian dressing. 
$19.99

BROWNSTONES 
COBB SALAD
Buttermilk chicken tenders, toasted 
pecans, egg, tomatoes, carrots, 
onions, cucumbers, smoked 
bacon, mixed cheese, mixed 
greens tossed in ranch dressing! 
It’s the BEST! 
$20.99

SMOKED BRISKET BOMBER
Shaved smoked brisket, tossed in 
our mustard BBQ sauce topped 
with mozzarella, onion rings, 
and homemade jalapeno apple 
coleslaw. Served on a toasted 
pretzel baguette. 
 $19.49

SALAD & 
SANDWICHES

Served with your choice of French fries, soup 
of the day, house salad or coleslaw.

Gluten free Bun available for $1
Premium upgrades Poutine, Caesar salad, 
sweet potato fries or onion rings for $3.49

GLUTEN FREE



PHILLY CHEESESTEAK 
QUESADILLA 
Shaved ribeye steak, bell peppers, 
onions, cheese, stone baked in 
a flour tortilla served with salsa 
ranch dipping sauce. 
$18.99

FISH & CHIPS
Lightly battered Cod served with 
lemon, fresh homemade tartar 
and crispy fries.
1 piece $18.99  |  2 piece $22.99

GRILLED STEAK TACOS 
Striploin Steak seasoned than 
grilled served on a bed of spring 
mix, roasted red peppers, fresh 
jalapenos, goat cheese and 
garlic aioli. 
$19.99

SURF & TURF TACOS 
Smoked brisket and fried 
jalapeno shrimp combined with 
our homemade apple jalapeno 
coleslaw. Served with roasted 
red peppers, mixed cheese, and 
a crunchy mustard sauce. 
$19.49

SRIRACHA FISH TACOS
Sriracha Crispy Cod with 
coleslaw, roasted red peppers, 
mixed cheese and a poblano 
avocado ranch drizzle. 
$19.49

COCONUT SHRIMP TACOS
Crispy coconut shrimp, mixed 
greens, cheese, pickled radish 
and red onions drizzled with 
sweet cream sauce. 
$19.49

SMOKED BEEF BRISKET 
QUESADILLA 
BBQ beef brisket, pickled red 
onion, roasted red pepper, diced 
jalapeno and mixed cheese. 
Stone baked in a sundried tortilla 
served with crunchy mustard dip. 
$18.99

WEST COAST QUESADILLA
Grilled chicken, smoked bacon, 
avocado and mixed cheese. 
Stone baked in a herb tortilla 
served with spicy Caesar 
dipping sauce. 
$18.99

BROWNSTONES BURGER
This burger is great the way it is. 
Served with lettuce, tomatoes 
and onions. 
$17.99

BACON BURGER
Our famous BrownStones Burger 
with smoked bacon and cheddar 
cheese.
$18.99

SPINACH & GOAT CHEESE 
BURGER
Fresh made in house beef paddy, 
goat cheese, spinach, roasted red 
peppers and garlic aioli. Served 
on a burger bun. 
$19.49

BLUE CHEESE BURGER
Blue cheese, caramelized onions 
and sautéed cremini mushrooms.
$19.99

JALAPENO BURGER
Sauteed jalapenos and onions, 
BBQ sauce, mozzarella cheese, 
smoked bacon and garlic aioli. 
$20.99

Gluten free Bun available for $1
Premium upgrades Poutine, Caesar salad, 
sweet potato fries or onion rings for $3.49

STONE OVEN
OFF THE GRILL

O
R

Served with your choice of French fries, soup 
of the day, house salad or coleslaw.



SPINACH CARBONARA
Sauteed bacon and onions 
with fresh spinach, roasted 
garlic, fettuccine all tossed in 
alfrdo sauce. 
$20.49

BAKED SHRIMP TORTELLINI
Shrimp, sautéed cremini 
mushrooms, roasted garlic, cheese 
filled tortellini all tossed up in a 
blush sauce then baked with even 
more cheese! 
$20.99

ROASTED GARLIC 
VEGETABLE FETTUCCINE
Roasted Garlic, Cremini 
mushrooms, tomatoes, roasted 
red peppers, fresh spinach, 
goat cheese and fettuccine all 
combined with alfredo sauce 
and oregano. 
$18.99
+ Chicken for $3.99

JAMBALAYA FETTUCCINE
This creole classic has chicken, 
sausage, shrimp, red and green 
bell peppers, roasted garlic 
and Cajun. Tossed together in a 
Arrabiatta sauce. 
$21.99

PENNE SAUSAGE & PEPPERS
Grilled debrecziner sausage, red 
and green bell peppers, roasted 
garlic, penne tossed in our 
marinara sauce. 
$19.99

SPAGHETTI & MEATBALLS
There is nothing like a classic 
bowl of spaghetti and meatballs 
in marinara sauce sprinkled with 
shaved parmesean cheese. 
$18.99

BIG CHEESE LASAGNA 
Weighing in at a whopping 1 lb, 
this 7 layer beef and pork lasagna 
is loaded with a ridiculous 
amount of cheese. Then topped 
with even more mozzarella!
1 lb: $20.99   |   ½ lb $15.99

CREAMY PESTO PENNE
Sauteed Chicken, cremini 
mushrooms, tomato, roasted 
garlic, penne tossed in alfredo 
pesto sauce topped with shaved 
parmesan cheese. 
$19.99

PASTA
Served with pretzel garlic toast and 
your choice of soup or house salad

+ Cheese to your garlic toast for $1.99
Gluten free penne substitute for $1.00



ATLANTIC PAN 
 SEARED SALMON

Pan sear salmon topped with goat 
cheese, pesto, diced tomato and 
olive oil. Served with Brownstones 
roasted cauliflower and a choice 

of side. 
$27.99

SMOKED BRISKET 
RICE BOWL

Sautéed rice tossed in Cajun, olive 
oil and green onions. Topped with 
BBQ brisket, diced fresh jalapeno, 
goat cheese, pickled red onions, 

roasted red peppers and a sweet 
cream drizzle. 

$20.99

 SMOTHERED CHICKEN
Grilled chicken breasts, smothered 

in cremini mushrooms and our 
famous spinach dip then baked 

with mozzarella cheese and 
seasoned with Cajun. Served with 
roasted cauliflower and a choice 

of side. 
$25.99

AVOCADO RICE BOWL
Sautéed rice tossed in Cajun, olive 

oil green onions. Topped with 
shredded carrots, poached egg, 
pickled red onions, avocado and 

black sesame seeds. 
$18.99

+ Chicken for $3.99

BLUE CHEESE 
 SMOTHERED STEAK

7 oz steak cooked to your liking 
cut on the bias, then smothered 
with caramelized onions, cremini 

mushrooms, blue cheese and 
balsamic demi-glaze. Served 
with roasted cauliflower and 

choice of side. 
$25.99

MAINS
Served with pretzel garlic toast and 
your choice of soup or house salad

 Cheese to your garlic toast for $1.99



STEAK DINNER
Steak cooked to your likeness  
with roasted cauliflower. Served 
with your choice of side and a 
starter soup or house salad. 
$19.99

FISH & CHIPS 
One piece lightly battered cod 
served with fries, tartar sauce and 
coleslaw. $18.49

SPAGHETTI & MEATBALLS
Spaghetti and meatballs topped 
with marinara and shaved 
parmesan cheese. Served with 
a starter salad 
$16.49

PHILLY EGGROLLS 
WITH SIDE SALAD
Our famous Philly eggrolls are 
served with a sweet chili dipping 
sauce and a house salad. 
$16.49
Upgrade to a Caesar salad $3.49

LASAGNA
½ pound of our 7 layer beef and 
pork lasagna, topped with shaved 
parmesan and mozzarella 
cheese. Served with a house 
salad. 
$16.99

SOUP/SALAD/BISCUIT 
COMBO
Soup of the day, house salad and 
our Brownstones butter biscuit. 
$14.99
Upgrade to Caesar salad $3.49

SENIOR COBB
Buttermilk chicken tender, toasted 
pecan, egg, tomato, carrot, onion, 
cucumber, bacon and mixed 
cheese tossed in ranch dressing 
on a bed of mixed greens. 
$17.49

Senior meals include a coffee or tea and a slice of pie.

SENIOR MENU


