Junch al _fimestone cRestaurant
Jdhe fimestone §tarter Bar

% bounty of xegional flavors that include two hot soups, stoneware platter salads, and
greens with dressings composed of the freshest ingredients in season from the matket.

ﬂail# desserxt creations ae included.

dhe Starxter oBa'c (as an entxée) $9.95

Jimestone Falads & Sandwiches
$9.95(511.95 including starter bax )

Cextified ofingus Beef PBurger

Served open faced on fexas toast with your choice
of Swiss, Cheddar or blue cheese and steak fries

Bibb with Grilled almon ox Grilled Chicken

domatoes, spiced pecans, cucumbers, cittus herb vinaigrette

Caesax Salad with Fheimp ox Chicken

dcaditional Jpreparation, yout choice on how its ﬁ'nis/led

AApplewood Emoked PBacon & dJutkey B fd

On dexas toast with gffrugula pesto mayonnaise, kettle chips

Chicken Halad Handwich
$exved in a pita pocket with plum tomato, lettuce and chips

JSntrees

AU entrees axe $77.95 and include the Starter oBat

Reasted almon

dfresh salmon served on creamy shrimp grits, buerre touge

Cg’an. oBteaAt of Chicken Fandwich
Sauteed with f%z‘un. spice, C%zan. zemoulade, steak fu’eb

Seafood Cake

dfruits of the sea with vegetables, sauce remoulade and Weisenberger grits

Juckey Crepes
f’cepeb fil[ed with tendex ftee-’cange twckeé( and woodland mushrtooms, g[azed 3olden.

brown, seasonal vegetables

gtilled Chicken with gPasta

Sage supreme sauce, plum tomato, seasonal vegetable

Beared oBeef dendetloin dfips

Carzamelized onions, zoasted mushcooms, w/u',oped Jpotatoes, veal  jus

Chicken gfried Steak
Gt Southern tradition, with pepper gravy, vegetable and potatoes

&pinach cRicotta Ravioli

dffouse made marinata sauce, seasonal vegetable, grated asiago



* * dftalf gPrice house wine and draft beer During funch * *

*CPrivate dining tooms axe available for lunch meetings

*Join us for “ftappy dftout” where we setve complimentary fEntipasto gPlatter, Glive and gPepperoncini alad,
4p.m. till 7p.m.



	Lunch at Limestone Restaurant
	The Limestone Starter Bar
	The Starter Bar (as an entrée)  $9.95

	Limestone Salads & Sandwiches
	Certified Angus Beef Burger
	Bibb with Grilled Salmon or Grilled Chicken
	Tomatoes, spiced pecans, cucumbers, citrus herb vinaigrette

	Entrees
	Roasted Salmon
	Cajun Breast of Chicken Sandwich
	Sauteed with Cajun spice, Cajun remoulade, steak fries
	Seafood Cake
	Fruits of the sea with vegetables, sauce remoulade and Weisenberger grits

	Turkey Crepes
	Grilled Chicken with Pasta
	Sage supreme sauce, plum tomato, seasonal vegetable
	   
	Seared Beef Tenderloin Tips
	Chicken Fried Steak
	A Southern tradition, with pepper gravy, vegetable and potatoes

	Spinach Ricotta Ravioli 





