
Join our Email Club! 
Simply text: BLUESTONE  

to 22828  

Many menu items may be modified to meet gluten free requirements
An 18% service charge will  be added to groups of 6 or more

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness

Shr imp  Tacos   
fried shrimp, salsa, 

cilantro purée, 
mango mole, feta  15

Crab  Cake  Sandwich   
potato roll or crackers, 

cocktail or tartar  18

B lack  Angus  Burger   
half pound on grilled brioche  13

bacon or cheese add $1 

Seafood  C lub  
5 oz. fried crab cake, 

shrimp salad, 
bacon, lettuce, 

tomato, brioche  23

Three  Cheese  
Gr i l l ed  Cheese

comes with a cup of 
chunky tomato bisque, 

cheddar, American, 
provolone and bacon 

on grilled white bread  12

Shr imp  Sa lad  Wrap   
house sauce, lettuce, 

tomato, �our tortilla   15

Curry  Ch icken  Sa lad  
 light curry dressed chicken breast, 

celery with dried cranberries, 
onion, mayo, lettuce and tomato 

on toasted ancient grain bread  12
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Contac t  our  Par ty  Lad ies-  

Cara  or  Lauren
carad@bluestoneonline.net      

laurens@bluestoneonline.net
or call 410-561-1100

Sandwiches  served wit h  
a  cho ice  of  a  s ide

Warm Old Bay Chips       French Fries       
Asparagus         Crispy Brussels Sprouts

Vegetable Fried Rice        

S OUP S + SALADS

Cream Of  Crab   
a touch of sherry  8

Mary land  Crab   
eight vegetables, house spices 

(a little heat)  7
 

Arugu la  Sa lad  w i th  
Cr ispy  Goat  Cheese  

red grapes, pesto vinaigrette, 
toasted almonds  9

The  B lueStone  Sa lad   
warm brown sugar bacon, 
romaine and baby greens, 
pecans, grape tomatoes, 

honey mustard dressing  7/10

Caesar  Sa lad
romaine, house dressing,

croutons, parmesan cheese 6/8

SMALL P L ATES

+ Appetizers

Tha i  Ca lamar i   
fresh cut, �ash fried, 
a mist of sesame and 

Thai style dipping sauce  13

Fr ied  Green  Tomatoes   
jumbo lump crab meat, 
shallots, chives, garlic, 

lemon beurre blanc   15

Sh ish i  Cau l i f l ower   
dusted and fried in rice �our 

with sweet shishi sauce  7

Caprese  F l a tbread   
red and yellow tomatoes, 

parmesan, mozzarella, 
basil pesto, onion  12

Seared  Rare  Ah i  Tuna   
Cajun seasoned, cusabi, 

pickled ginger, 
cucumber salad  12 

Steak  Sa lad   
grilled tenderloin medallions, 

mesclun greens, tomatoes, 
cucumbers, Danish blue cheese, 

Tabasco onions, 
brandy-horseradish vinaigrette  23

Ch icken  and  Avocado  Sa lad   
romaine, BlueStone bacon, 

avocado, tomatoes, blue cheese, 
lemon-Dijon vinaigrette  16

Tuna  Two  Ways
sesame crusted and ginger glaze;

blackened with cucumber-wasabi,
served with vegetable fried rice  16

‘ F i recracker ’  Sa lmon     
a little kick from teriyaki and 
soy glaze,grilled, served with 

vegetable fried rice 17

The  Cr is f i e ld  S tew
tomato and vegetable broth with 

shrimp, �sh, mussels and potatoes... 
been with us since day one 16

B IG SA LADS

lunch  Mains

S a n d w i c h e s

add to your salad:
Salmon 8, Chicken 6, Shrimp 9. 

Scallops 12, Beef 15, Tuna 9

-  The governor’s order speci�es a face covering must be worn
        except when consuming food or beverages.
-  This menu is for one time use.  Please take with you if you’d like.
-  Bread and water served upon request.
-  We are following the CDC guidelines for operations.
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