A New Appalachian™ Menu
Presented 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
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Buttermille Fried Tenders £9
Chicken tenderloins battered with seasoned flour.

Mozzavella Sticks 8
We fry ours in 100% canola ol with zero trans-fats and
serve them with a vobust tomato sauce.

Hot Wings £9
Served with cooling Blew Cheese.
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Minestrone $6
This thick vegetable soup is hearty and topped Liberally
with grated Parmesan Cheese.

Cup $4

Soup of the Moment $&
our culinary team thoughtfully embraces a new
creatlon frequently.

Cup $4

Half Pita and Cup of Soup $2
A half pita filled with avocado, sliced cucrumber and
fresh tomatoes senved with a cup of soup.
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cashew and Cranberry Chicken $12
Tewder chicken breasts and dried cranberries
harmonlze with zesty wma WVLM’Lse while

nestled atop a fresh melon coupe.
Syeamore Lane, Chardonnay $6

Classic caesar salad  $11
This is a lovely light version of the classic. The fresh
lemton. is really what makes it.
Maso Canali, Pinot Grigio 49

Spinach salad  $10
Baby Spindch greens with fresh strawberries, hearts of

palue, Parmesan Cheese and balsamic vinatgrette.
Castle Rock, Sawvignon Blanc 45

caprese Salad  $9
Vine-ripened tomatoes anol mozzarella seasoned ever so
-~ Lightly with salt and cracked black pepper, topped off
with Evoo and balsamic vinegar.
Calera, Chardonnay $10

Cypress Salad  $16
Crisp Rowmaine lettuce and Lemon basil combined with
poached shrimp and cubed watermelon, balsamic and
' EVOO.
Dr. L, Riesling $8

interpretation and local ingredients. 5 "j
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Stillwaters Lunch Buffet $16
A substantial variety of sensational salads,
Lrresistible sandwiches, vobust soups anol comforting side
dishes and entrees with a winning arvay of traditional and
bnnovative desserts for a perfect finish.
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Stillwaters Signature Burger $10
Angus beef grilled to your liking, senved on brioehe and
topped off with your cholce of cheese.

Reuben 10
Corned beef, Sauerkraut ano house made remonlaote served
on grilled rye bread.

Chicken club $10
Marinated breast of chicken, erispy bacon on brioche.

Fried Green Tomato Panini £9
Straight from the garden tomatoes, Lightly fried for the
crispness and served with Mrs. Molly's Appalachion Salsa.

qreek Pita  £9
Our version Ls serveo with shredded Lettuce, Greek chicken,
tomatoes, cucumbers, feta cheese and red wine vinaigrette.

WV Cuban Press  $9
Sliced Servano, Mojo pork awd grilled onions. Add inithe
Swiss and mustarod and put it between two thick slices of
country sourtlough. '

Classic BLT $€
Tender ved tomatoes from the hill of the Alleghentes crispy
Penmnsylvania bacon and don't forget the mayo. The
ultbmate classic!



