.
STARTERS <5 BURGERS = SANDWICHES &

LOTATO WEDGES | 13: BLACK BEAN BURGER |14

SO B O 2 S D SOUR ey MITH SERVED WITH MANGO PICO-DE-GALLO AND AVOCADO

ON A SESAME SEED BUN

SPINACH & ARTICHOKE DIP [*14  STONE SUMMIT CHICKEN | 5162

SERVED WITH WARM, FLASH FRIED PITA CHIPS
AND ST LOUIS STYLE CHEESE GRILLED OR HAND BREADED CHICKEN BREAST, TOPPED WITH

APPLEWOOD SMOKED BACON, AVOCADO AND YOUR CHOICE OF
CHEESE ON A SESAME SEED BUN WITH A SIDE OF SPICY RANCH

FRIED GREEN TOMATOES |*14  STONE SUMMIT BURGER | 517.

FLASH FRIED AND TOPPED WITH APPLEWOOD SMOKED BACON

AND FETA CHEESE, DRIZZLED WITH SPICY RANCH 1/2 LB HOUSE-GROUND, CHARGRILLED BURGER SERVED WITHA
GRILLED VIDALIA ONION WHEEL AND STEAKHOUSE AIOLI
M U SS E LS $ ON A SESAME SEED BUN WITH YOUR CHOICE OF CHEESE
W/ GARLIC BREAD ] 7@ COOKED TO YOUR PREFERENCE
1 LB OF MUSSELS IN A DELICATE WHITE WINE, FENNEL, TOMATO
AND GARLIC BROTH SERVED WITH GARLIC BREAD S H Av E D P R | M E R | B | $22
A H | T U N A $ WITH PROVEL CHEESE AND AU JUS SERVED
] 7 ON A GRILLED HOAGIE ROLL

SEARED RARE AND COATED WITH BLACK SESAME SEEDS OVER
ASIAN SLAW DRIZZLED WITH BALSAMIC GLAZE

SMOKED WINGS [MaeE.

FLASH FRIED AND CHAR-GRILLED, TOSSED IN OUR HOUSE-MADE
WING SAUCE SERVED WITH CELERY AND BLEU CHEESE OR

oz CHICKEN

SERVED WITH A HOUSE SALAD

SouPs = SALADS

HOUSE SALAD |37 CHICKEN ITALIANQO |$20
GRILLED, TOPPED WITH A CREAMY GARLIC SAUCE, MELTED
CUé\)/llljli/lEBDE(F%g,EAIIE\II\[I)ST(I;I\F/zl(A)\'\l'/gESC"?EESEDCVE}PFHTA?\]NSNP(I)?\]EF%NG PARMESAN AND BREAD CRUMBS SERVED OVER ANGEL HAIR PASTA
SUMMIT CAESAR |s7. CHICKEN MODIGA |21
CRISP ROMAINE LETTUCE. PARMESAN CHEESE AND CROUTONS GRILLED, LIGHTLY BREADED AND TOPPED WITH PROVEL CHEESE,
TOSSED IN CR’EAMY CAESAR DRESSING MUSHROOMS AND WHITE WINE LEMON BUTTER SAUCE SERVED OVER
ANGEL HAIR PASTA

4S GRILLER | 17 CHICKEN GAMBERRETTI | 23

MIXED GREENS, MONTEREY-JACK CHEDDAR, TOMATO AND
APPLEWOOD SMOKED BACON TOPPED WITH CHICKEN GRILLED, LIGHTLY BREADED AND TOPPED WITH PROVEL CHEESE,

SUB SALMON OR STEAK FOR %5 BROCCOLI, MUSHROOMS AND SHRIMP IN A WHITE WINE LEMON
BUTTER SAUCE SERVED OVER ANGEL HAIR PASTA

COBB SALAD | 520

MIXED GREENS, APPLEWOOD SMOKED BACON, BLEU CHEESE,
AVOCADO, EGG AND TOMATOES TOPPED WITH
YOUR CHOICE OF CHICKEN OR SHRIMP

Cup  BOWL SERVED WITH GARLIC BREAD
FRENCH ONION | % .. 38
OUR TWIST ON A CLASSIC WITH TENDER STEAPERAND B LAC K E N E D C H | C K E N | $2 ] ©
CROUTONS TOPPED WITH MELTED SWISS CHEESE SERVED ON A BED OF CAVATAPPI NOODLES WITH TOMATOES

§890LUJREER%EOF:|-DII;I'AES Q'Iﬁ[\)xs SIEETPI?EC(;'RI'I(?)PN8 U I-Tl MATE CAJ U N PASTA | $22@

SHRIMP, ANDOUILLE SAUSAGE AND CHICKEN SERVED ON A BED OF
CAVATAPPI NOODLES IN AN OLD BAY CREAM SAUCE

SALAD DRESSING:

RASPBERRY HOUSE VINAIGRETTE
BLEU CHEESEe, RANCHe, CAESAR,

SIDES

ITALIAN AND LITE RANCH » BAKED POTATO » 45 MAC & CHEESE

HONEY MUSTARD, FRENCH, THOUSAND
ISLAND, HOUSE-MADE MAYFAIR ¢

» FRIES » SEASONAL VEGETABLE
» MASHED POTATOES > FLASH FRIED BRUSSELS
% 17 CLIFF VIEW DR. » RICE PILAF SPROUTS EAAGSLAL
636-856-9260 > COLE SLAW

S TONE oo ASK ABOUT OUR KETO-FRIENDLY
SUMMIT 000 AND GLUTEN-FREE SELECTIONS
STEAK® SEAFOOD @ = GLUTEN FREE OPTION AVAILABLE

“SOMETHING FOR EVERYONE"



iy .

HAND CuT STEAKS 2] Signafuee ITEMS %

STEAKS ARE FINISHED WITH OUR HOMEMADE ROSEMARY BUTTER
AND SERVED WITH YOUR CHOICE OF SIDE & HOUSE SALAD SIGNATURE ENTREES SERVED WITH A HOUSE SALAD
ADD TARRAGON BEARNAISE SAUCE
T FILET & SHRIMP |38/ s44.
SIRLOIN 817/
----------------- 177319 YOUR CHOICE OF COCONUT OR FRIED SHRIMP
_ 701, 901. SERVED WITH YOUR CHOICE OF SIDE
-ILET MIGNON....... 32 /%38 STEAK GAMBERRETTI |$25
N Y ST R | P $32 /%36 80z SIRLOIN LIGHTLY BREADED AND TOPPED WITH PROVEL CHEESE,
---------------- BROCCOLI, MUSHROOMS AND SHRIMP IN A WHITE WINE LEMON
BUTTER SAUCE SERVED OVER ANGEL HAIR PASTA

RIBEYE......cccee ¥38 / $43 MAHI | 529

PAN SEARED, BRUSHED WITH TERIYAKI SAUCE AND TOPPED WITH
A d d O n 'S MANGO SALSA SERVED WITH SEASONAL VEGETABLE & RICE PILAF

ADD SAUTEED MUSHROOMS - 3
ADD SAUTEED ONIONS - %3

EFSTLDUIS POST-DISPATCH

SEAFOOD =i

ADD GRILLED SHRIMP SKEWER - 8 FISH & CHIPS | 517
ADD FRIED SHRIMP - %8 BATTERED COD SERVED WITH FRIES, SLAW AND TARTAR SAUCE

ADD COCONUT SHRIMP - %9 PARMESAN CRUSTED TILAPIA | s18

SERVED WITH RICE PILAF AND SEASONAL VEGETABLES

TRY SOMETHING NEW FRIED SHRIMP |15
ASK FOR IT ‘GAMBERRETTI STYLE’ = $6 BREADED SHRIMP SERVED WITH COCKTAIL SAUCE,

COLE SLAW AND FRIES

FISH & SHRIMP TACOS |19
@ﬁ GRILLED AND BLACKENED, TOPPED WITH MANGO PICO DE GALLO,
> LETTUCE AND AVOCADO, SERVED WITH CHILI LIME FRIES AND SPICY

RANCH
> e ER COCONUT SHRIMP |3
21
> SUMMIT COSMO | *10 FLASH FRIED GOLDEN BROWN WITH ORANGE HORLERADISH
P> KENTUCKY MULE | $9 MARMALADE, SERVED WITH SEASONAL VEGETABLE AND SIDE
> MISSOURI MULE | *9 SHRIMP TORTELLINI |21
» REDEMPTION MANHATTAN | $14 TORTELLINI TOSSED WITH SHRIMP AND

BROCCOLI IN A CREAMY ALFREDO SAUCE
» SKINNY MULE | *9

> 45 MARGARITA | $14 ATLANTIC SALMON | s28.

PAN SEARED, FINISHED WITH A SPICY PLUM SAUCE,

» 4S BLOODY MARY | %12 SERVED WITH SEASONAL VEGETABLES AND RICE PILAF
» RED SANGRIA | %7
> WHITE SANGRIA | *7 BLACKENED OR WITH WHITE WINE LEMON BUTTER SAUCE

» 4S OLD FASHIONED | ®*9

WINE FLIGHTS S WHISKEY FLIGHT t

3-30Z GLASSES
BIG BOLD RED | *14 HEAVEN HILL FLIGHT | 513

» ELIJAH CRAIG BOURBON
» TRIVENTO RESERVE MALBEC > LARCENY BOURBON

» STORYPOINT CABERNET SAUVIGNON > BERNHEIM ORIGINAL WHISKEY

» BAROSSA VALLEY ESTATE SHIRAZ
EXPLORE WHITE WINE | #14 @g 17 CUREVEW DR
» PACIFICANA CALIFORNIA CHARDONNAY S'I'nNE STOgl:l:gATAgLSE;EUAA(&ﬁOM

» LUBANZI SOUTH AFRICA CHENIN BLANC SI'MMI-I- Qo

» DOMAINE DE LAUMONIER FRENCH SAUVIGNON BLANC STEAK® SEAFOOD
ASK ABOUT OUR KETO-FRIENDLY AND GLUTEN-FREE SELECTIONS
* GLUTEN SENSITIVE DISCLAIMER: PLEASE KEEP IN MIND THAT ANY ITEMS PREPARED
O I R A O DR O D M S E TR SEAFQOD, SHELLFSH, QR EGGS WITHOUT GLUTEN PRODUCTS ARE MADE IN A FACILITY THAT HANDLES MANY OTHER
CERTAIN MEDICAL CONDITIONS WHEAT PRODUCTS. DURING NORMAL KITCHEN OPERATIONS, THERE IS A POSSIBILITY

FOR FOOD ITEMS TO COME INTO CONTACT WITH WHEAT GLUTEN/PROTEINS. HOWEVER
UNLIKELY, WE ARE UNABLE TO GUéRANTEE THAT ANY MENU ITEM IS COMPLETELY
LUTEN-FREE.

“SOMETHING FOR EVERYONE"



