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. o Made with locally groww shiitake mushrooms and
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¥ tn a wontow wiapper and firied to a crisp
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& Fame fiesh eggs and house mustard.
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T P e Shrimp Cocktail $16
“Tender marinated poached shrimp, spiey cocktail sauce.
ﬁ?""ﬁ Salmown Cake $8

A stand alone salmon cake partnered with
molasses anol maple remoulaole.

Hiavors of the Dlay

Minestrone $6
This thick vegetable soup is hearty and topped Liberally
with grated Parmesan Cheese.

Soup of the Moment $6
our culinary team thoughtfully embraces a new
creation frequently.

Spruloait ol
Spinach and Arugula Harvest $9

Young greens tosseo tn champagne cltrus vinaigrette

accompanied bg ripe avocado, radish and tomato.
castle Rock, Sauvignon Blanc £7

watercress Salad  $7#
watercress bundle wrapped tn cucumber with Hearts of

palm and roasted red peppers, Cilantro dressing.
Dr. L, Ritsling $8

Classic caesar salaod  $11
This is a lovely light version of the classic. The fresh
lemon is really what makes it.
&PMaso canali, Pinot Grigio £9
/A STy 3
- stillwaters Sig nature Salad  $5
Traditional stde salnd,
a perfect aaaoMj:@_wLMgwt k0 Lowr enkrée.

caprese SqLda‘ 49
Vine-ripened tomatoes and wozzarella seasoned ever so
Lightly with salt and cracked black pepper, topped off

with BVOO and balsamic vinegar.
Calera, Ohﬁrdaymﬁg #10

vt Warning: Consuming raw or undercooked meat, poultry, seatood, or

A % 299 increases the visk of foﬂdbom{ liness. -V Dept of Health

Prem'zted by Executive Chef Paco Aceves

We've scoured the globe for unique culinary experiences and
when we brought them home to you, we infused our own
interpretation and local ingredients.

Nt b N _ > |

Stillwaters Dlnner Buffet $24
our buffet is a medley of lush salads, delicately
flavored soup, entrées and side dishes that ave truly reflective of
global fare with a vegional tnterpretation. The dessert table (s a
showease of traditional and wnique treats.
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Baked Zith $17
Local sausage, sweet tomatoes anaherbs

baked tn our cast Lrow skeilleg™ :
Hugh Hamilton, Shiraz 48 Ay

Grilled West Virginia Trout $22
A taste of the mountains with lemon zest and tavagon butter,
calera, Chardovnay 410
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Bourbon & Peppercorn Half Chicken #:é——”

Tender voasted chicken glozed with bourbon ans ] pepperpom
Cycles gladiator, Pinot Notr $8 j."}.-__ i/
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Pork Cutlets with Sumumer Strawberries $24
Tewdler cutlets of grilled porkwithpan roastesdistrawberries |
finished with balsamic vimegar.
Peachy canyon, Zinfandel £9 J

w
“Fools colden” scallops with Plstouw $27
Our cast Lron pan that makes these tenderseallops so rich in

flavor served with a French style pesto.
Cyeles gladiator, Pinot Nol £8

New York Strip 420
Seared quickly with green and black peppercorns, this steak

has a dash of cognac to soften the edge of the pepper.
Bridlewood, Syrah #9

Filet Mignon £33
Classically simple tenderloin of beef —
sevved with mushroom pate.

Louis Martini, Cabernet Sauvignon $10

New Appalachian Paella  $26
our version of this Spanish dish uses only the freshest seafood

and wmeats available and cooked tn mint cast tron pans.
tHugh Hamilton, Shiraz $8

Pesto Pastan $18
Linguini pasta with sautéed Locally growwn shiitaie
mushrooms, tomatoes and basil, finished tn a white wine

butter sauce anol a touch of pesto.
Dr. L, Riesling #8



