lunch Gt Imesrone resraurant

the Imestone starter bar
O bounty oF regional Acvors tar Include fwo hor sCURSs, sfonewaore giatter salads, ond
greens Wwirh dressings Composed OF the Aeshest INgredients N season AoM the maorket.
doly dessart creations are induded.
e source local To showcose the efForns oF our Farmers

rhe sfarfer bar (Gs on enirée) $9.95

Imesrone salkads & soNAWIches
$9.95 ($1.95 NAUAING srorter Oar)

Hob wirh griled salmon or griled chicken
siced strrowbearries, spiced Oecons, cucumbers, berry vindigrerte

COEsar OO wWirh shrimo or griked chicken
fradifional reporaion, Your cholce on how 11s Anished

OOOeWOo0d sMoked ©Gcon & furkey ofF
ON TEXGS TOGST With Qruguo Oesto mayonnaise, kettle chips

Qrled vegetable Oira sondwich
OIro bread rubbed in Clive o, grled ond Aled wirh fresh griled vegerable, hummus
SMOked QOUCO Cheese, cucumber yogurt

enrrecs
al enfrees ore $1.95 ona Indude the starrer oar

roosted salmon
Fresh salmon served on areamy Simo Qrirs, Taragon Whire wine sauce

CQUN &reas! ofF anicken sonawicn
OMled chicken oreast wirh cgiun spice, caiun remoucde, sfeak Aies

fresh warer frour
Fresh vegerabies, Isroel Couscous, whire wine sauce

rukey cepes
crepes Aled wirh tender freeronge furkkey ond Wwoodiond mushrooms, glazed galden
Orown, $eGsonal vegeradies

STUFed dnicken rouade
STUFeC With boursin cheese ond spinach, sSeasonal vegetable, herd sauce

seored beef renderion 1ios
Coramelized onions, roGsted Mushrooms, Whipoed Ooraroes, vedl jus

QT o Aledo burger
s NUC sensarion mode Aom Kenfucky creeksrone Farms Oeefr
Qrnd OF chuck, trisker, and short koin

sOINGCh McotTo raviol
house made airedo sauce, seasonal vegerable, and grared asiogo dnecse

Hoked OUF postTy 6oX Aled wirh seaFood

fAUrs OF The seo poodhed wirh mushrooms in O galden brown OGSy OoX, fTopoed wirh halondaise scuce

" hopoy hour prices on house wihe and oG beer cung incdh ™
*g; rivare dinng rooms are avalobie For lunch meetngs
o us For hoppy hour” where we serve comElimentony onfipGsto glarter, Clive and pepoerondnl soiad,
40.m. 1 70.m

,
3/10



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

	Limestone Salads & Sandwiches
	Bibb with Grilled Salmon or Grilled Chicken
	Sliced Strawberries, spiced pecans, cucumbers, berry vinaigrette


	Entrees
	Roasted Salmon
	Cajun Breast of Chicken Sandwich
	Grilled Chicken breast with Cajun spice, Cajun remoulade, steak fries
	Fresh Water Trout
	Fresh vegetables, Israeli couscous, white wine sauce

	Turkey Crepes
	Stuffed Chicken Roulade
	Stuffed with Boursin cheese and spinach, seasonal vegetable, herb sauce
	Seared Beef Tenderloin Tips
	Pat La Frieda Burger
	This NYC sensation made from Kentucky Creekstone Farms Beef
	grind of chuck, brisket, and short loin

	Spinach Ricotta Ravioli
	Baked Puff Pastry Box filled with Seafood




