
 
 

 
 
 
 

 
Restaurant Week 

September 9-13, September 16-20 
 

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

 
Smittie’s Soft Pretzel Sticks 

Stock’s Cheese Sauce | Seasonal Beer Mustard 
 

Thai Curry Mussels 
PEI Mussels | Thai Red Curry | Coconut Milk 

Kaffir Lime | Fresh Cilantro 
 

** 

Smoked Brisket 

Hardwood-smoked Warrington Farms Beef Brisket | Baked Mac n Cheese  
Chef’s Garden Fresh Vegetables  

Bruschetta Chicken 

Parmesan-roasted Airline Breast | Spinach Mascarpone Ravioli Aglio e Olio | Heirloom 
Tomatoes | Fresh Basil | Balsamic Syrup    

 
Fried Eggplant Rollatini 

Spinach and Mascarpone Filled | Romano Parmesan Cream Sauce | Tomato Coulis       
 

** 
 

Strawberry Stockscake 
Sugar Crusted Belgian Waffle | Macerated Strawberries | Vanilla Bean Chantilly 

 

Chocolate Banana Bread Pudding 

 
 

$30/per person 


