
Wi l l i am H i l l ,  chardonnay  8.5 / 33 

Hess  “Sh ir ta i l  Creek”  V ineyards,  chardonnay  9 / 34 

“But ter”  By  Jam,  chardonnay  11.5 / 43
Sonoma  Cutrer ,  Russian River, chardonnay  13 / 46
A  By  Acac ia ,  chardonnay  36
Cr iss  Cross ,  chardonnay  36
Ta lbo t t  “Ka l i  Har t” ,  chardonnay  44 

Rodney  S trong  “Cha lk  H i l l ” ,  chardonnay  45

Frenzy ,  sauvignon blanc  8.5 / 32
Matua ,  sauvignon blanc  9.5 / 36
K im Crawford ,  sauvignon blanc  45

Ruf f i no ,  Lumina ,  pinot grigio  9.5 / 35
Ca  Mont in i ,  pinot grigio  10.5 / 39
J  V ineyards ,  pinot gris  36

Ber inger ,  white zinfandel  7.5 / 28
A lexander  Va l l ey ,  rosé  10 / 38
Chateau  S te .  M iche l l e ,  riesling  8.5 / 32
P ine  R idge  chenin blanc / viognier  39
Mur ie t ta ’ s  We l l  “The  Wh ip”   48

Hahn ,  cabernet sauvignon  9.5 / 36
Cr iss  Cross ,  cabernet sauvignon  9.5 / 36
A lexander  Va l l ey ,  cabernet sauvignon  12.5 / 48
Jam,  cabernet sauvignon  44
Matchbook ,  cabernet sauvignon  40
Freakshow ,  cabernet sauvignon  45

Mirassou ,  pinot noir  8.5 / 32
J .  Lohr ,  pinot noir  11 / 41
MacMurray  Russian River Valley, pinot noir  12.5 / 48
V irg in ia  Dare ,  pinot noir  48

J .  Lohr ,  petite sirah  53

A lamos ,  malbec  8.5 / 31
Cr ios ,  malbec  9.5 / 36
K ing ,  The  Magn i f i cen t  One ,  malbec  32
OZV ,  O ld  V ine  zinfandel  34
Penfo ld ’ s ,  “Rawson ’s  Re trea t”  merlot  8 / 29
Josh  Ce l l ars  Legacy ,  red wine  37
B lack  I nk ,  red blend  32

19  Cr imes ,  red blend  8.5 / 33
Mart in  Codax  “Ergo”  R io ja ,  red blend  33
Fo l i e  Ã  Deux ,  merlot  43
Gu iga l  Cotes Du Rhone  36
V i l l a  An t inor i  IGT Red  48

Prosecco  Brut  Sp l i t ,  Zon in , Italy  7.5
Cava ,  Segura  V iudas , Spain  8 / 29
Spark l i ng  Rose  Sp l i t ,  Chandon , California  10  

Brut ,  Roederer  Es ta te , California  38  
Brut ,  Moet  Chandon , France  82  

Veuve  C l i quo t ,  Ye l l ow  Labe l  Bru t , France 85

bluestoneonline.net or  410-561-1100
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Fu l l  T i l t  Ba l t imore  Pa le  A le  4.75                      Dogf i sh  Head  90  7 
Brewer ’s  Ar t  ‘B i rdhouse ’  4.75      Gu inness   5.75
Tank  7  Farmhouse  A le  7         Miche lob  U l t ra  3.75
Sam Adams  Lager  4.75       Coors  L igh t  3.75
B lue  Po in t  Lager  4.25         Mi l l er  L i te  3.5
Lagun i tas  IPA  4.5                  S i erra  Nevada  5 
Budwe iser ,  Bud  L igh t  3.75          Ro l l i ng  Rock  3.5
Founder 's  Rubaeus  -Raspberry Ale 5        He ineken  4.25 
Breckenr idge  Van i l l a  Por ter  7      Corona  L igh t  4.25
Founder 's  A l l  Day  IPA  4             Corona  4.25
Duckp in  Pa le  A le  5.25        Amste l  4.25 
Oskar  B lues  ‘Mama ’s  L i t t l e  Ye l l a  P i l s ’ 5         New Cast l e  4.75
F ly ing  Dog  ‘Dogtober fes t ’   5 .25     
Gu inness  B londe   4 .75
Spaten  Ok tober fes t   5       
    Gluten Free:                      Non Alcohol: 
Redbr idge  4.5            St  Pau l i  G i r l  4
Bo ld  Rock  Hard  C ider  4.25    
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Carame l  App le t i n i  Stoli Vanil, infuse cinnamon apple, 
Rumchata, Bailey’s caramel  7.5

Pumpk in  P ie  Mar t in i   Stoli Vanil vodka, Fulton’s Harvest pumpkin pie liqueur, 
Rum Chata, cinnamon sugar  8.5

Sage  Adv ice   Bulliet bourbon, sage simple syrup, orange bitters, soda  7.25

Ravens  Beet  Down   beet infused 1800 tequila, lime juice, blue curacao syrup, 
Agave, Himalayan sea salt   9.25

Negron i   Bombay gin, Campari, sweet vermouth, orange twist  5.5

John  ‘ the  hockey  puck ’  Go lden  Margar i ta   Patron silver, triple sec, 
lime juice, oj, Grand Marnier  13

The  Sagamore  Mu le  ‘ T i n  Cup ’   Rye whiskey, ginger beer, fresh lime  12

P ineapp le  Mar t in i   3 Olives pineapple vodka, Stoli Vanil, Gran Gala 
orange liqueur, pineapple juice   8

Whi te  Cosmo   Stoli Razberi, Cointreau, fresh lime and white cranberry juice  9

SUNDAYS  
We open at 11:30 for 
breakfast and lunch,

served til 2

Dinner service begins at 2 with 
our 3 courses for $39 or $32
-A La Carte, Appetizers and 
Tavern Fare also available

2016  Cakebread ,  chardonnay  68
2014/2015/2016  Jordan , chardonnay  62
2014  Chateau  Monte lena ,   chardonnay  69
2014  Chateu  S t  Jean ,  cinq cepages  95
2014/2015  Duckhorn ,  merlot  75
2016  S tag ’s  Leap  W ine  Ce l l ars ,  Artemis, cabernet  82
2014  Groth ,  cabernet sauvignon  82
2016  Be l l acosa ,  cabernet sauvignon  55
2016  Cakebread ,  cabernet sauvignon  97
2014  S i l ver  Oak ,  A lexander  Va l l ey  cabernet  96
2014  Ade lshe im  “E l i zabe th ’s”  Reserve ,   pinot noir  77
2012  Carne  Humana ,  red blend  64
2014  Emb lem,  cabernet sauvignon  62
    (not available at half price on Tuesdays)
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(not available at half price on Tuesdays)
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Brewer ’s  Ar t  Resurrect ion  A le   6.5    Yueng l i ng   4.25
Sam Adams  Seasona l   5.25    Gu inness   6  
Dog f i sh  Head  60  M in .   6                  S te l l a  Ar to is   5.25
Heavy  Seas  Loose  Cannon   4.75   M i l l er  L i te   3.75
Nant icoke  Nectar   6.5     A l l agash  Wh i te   7

Red Sangria
6 glass / 28 pitcher
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(not available at half price on Tuesdays)

2017  Cakebread ,  chardonnay  68
2014/2015/2016  Jordan , chardonnay  62
2014  Chateau  Monte lena ,  chardonnay  69
2014/2016  Duckhorn ,  merlot  75
2016  S tag ’s  Leap  W ine  Ce l l ars ,  Artemis, cabernet  82
2016  Cakebread ,  cabernet sauvignon  97
2014  S i l ver  Oak ,  A lexander  Va l l ey  cabernet  96
2012  Carne  Humana ,  red blend  64
2015  Emb lem,  cabernet sauvignon  62

TUESDAYS
 Half Price Bottle Wine 
- with any food order

from open to close

WEDNESDAYS  
‘BUCK-A-BALL ’

Crab Balls for a buck
and Special on 

poached Gulf shrimp  

THE  BLUESTONE  HAPPY  HOUR
IS  MONDAY  THROUGH FR IDAY

3-6 :30  PM
Rail Cocktails - a buck o�

Pint Drafts - 4 Bucks
$1 O� Bottled Beer

8 Selected Wines by the Glass - $6
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