stock's on 2nd

Farm to Fork. Barrel to Glass.

Restaurant Week
September 10-14, September 17-21

Stock’s Chopped Salad
Mixed Greens | Tomato | Red Onion | Cucumber | Goat Cheese | Citrus Vinaigrette

Smittie’s Soft Pretzel Sticks
Everything Spiced Cream Cheese | Deli Mustard

Cheese-steak Arancini
Steak | Aged Provolone | Cheddar | Caramelized Onions | Red Sauce | Jalapeno Crema

* %k

24 Hour Brisket

Warrington Farms | Bourbon Peach BBQ | Butter-poached Potato | Garden Vegetable Medley | Blistered
Tomatoes

Stuffed Chicken Breast

Herbed Chevre | Whipped Potatoes | Wilted Baby Spinach | Spiced Lemon Demi | Petite Chopped Salad |
Shaved Pecorino

Spanish Paella
Chorizo | Clams | Shrimp | Chicken | Carnaroli Rice | Peas | Peppers | Grape Tomatoes Saffron Broth
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Grasshopper Mason Jar
Mint-flavored | Fluffy Marshmallow | Oreo Cookie Crumble | Served in a Mason Jar

Hall’s Dairy Vanilla Bean Ice Cream
Caramel Drizzle

$30/per person



