
A LL  DAY  A PPE T I Z E R S

N O R T H  R U ST I C O  P E I  ST E A M E D  M U S S E L S  	 1 9
in a creamy creole butter sauce with focaccia bread 

B U T T E R N U T  S Q UA S H  D I P  	 1 0
whipped butternut squash, sweet onion, garlic, coconut milk and topped with a balsamic 

glaze served with fresh garlic baguette’s 

C H I L L I  I N  A  YO R KS H I R E  B R E A D  B O W L  	 1 1
house-made chilli topped with smoked mozzarella

P R O S C I U T TO  F L AT B R E A D  	 1 1
crumbled feta, caramelized onions, mozzarella, prosciutto ham and extra virgin olive oil.

M A R G A R I TA  F L AT B R E A D  	 1 1
San Marzano tomato sauce, mozzarella cheese, tomatoes, extra virgin olive oil and basil 

DA I LY  S O UP  C R E AT I O N  C UP  6 /  B O W L  	 8

C L A S S I C  F R E N C H  O N I O N  S O UP  	 1 2
smoked mozzarella & caramelized onions

S A L A D S

C H O P P E D  C A E S A R  S A L A D  	 1 2
crisp romaine, shaved parmesan cheese, bacon, croutons and house made caesar 

dressing

TO U C H STO N E  S A L A D  	 1 2 
Tuscan leaf lettuce, fresh apple pear, cranberries, candied pecans and green goddess 

dressing
Add 6oz Chicken Breast  10 

Grill MENU



LU N C H

ALL LUNCH SANDWICHES ARE PAIRED WITH YOUR CHOICE OF GOLDEN FRIES OR A 

TOUCHSTONE SALAD

C L A S S I C  C L U B H O U S E  S A N D W I C H  	 1 7
slow roasted turkey breast, lettuce, tomato, cheddar cheese, bacon and creamy mayo

V E G E TA B L E  G A R D E N  W R A P  	 1 4
lettuce, red onions, tomatoes and cucumbers with a light zesty aioli and crumbled feta 

wrapped in a sundried tomato tortilla 

TO U C H STO N E ’ S  A L L  B E E F  M U S KO K A  B U R G E R  	 1 7
topped with bacon, melted cheddar and  garlic aioli on a brioche bun

F I S H  A N D  C H I P S  	 1 4
two pieces of lightly beer battered fish with house-made coleslaw and tatar sauce 

K I D S  M E N U

M A C  A N D  C H E E S E  	 1 0

C H I C K E N  F I N G E R S  	 1 0

S I D ES

G O L D E N  C R I S P  F R I E S  	 4

G A R L I C  M A S H E D  P OTATO E S  	 4 

S AU T É E D  W I L D  M U S H R O O M S  	 6 

S E A S O N A L  V E G E TA B L E S  	 5 

C A E S A R  S A L A D  	 7

G A R D E N  G R E E N  S A L A D  	 6 

Grill MENU



D I N N E R  	 4pm - close

8 OZ  C E R T I F I E D  A N G U S  N E W  YO R K  ST E A K  	 3 0
served with house-made peppercorn sauce, garlic mashed potato and seasonal 

vegetables  
Add sautéed shrimp  8

L I V E R  A N D  O N I O N S  	 2 3
pancetta, sautéed onions and topped with pan jus onion gravy served with mashed 

potato and seasonal vegetables

W H I T E  W I N E  H E R B E D  C H I C K E N  	 2 8 
white wine and herbed cream sauce topped with oyster mushrooms over an 8oz 

boneless chicken breast.  served with garlic mashed potato and seasonal vegetables 

P O R K  C H O P S  	 2 6
7oz boneless pork chop grilled and topped with red peppers, tomatoes, onions and a 

sweet paprika sauce served with garlic mashed potato and seasonal vegetables

V E G E TA B L E  N O O D L E  	 2 1
spiralled zucchini noodles, mushrooms, spinach, peppers and carrots tossed in sundried 

tomato pesto cream sauce

S E A F O O D  PA STA  	 3 0
scallops, shrimp, bacon, mushrooms, red onions, cherry tomatoes tossed in a sage herb 

butter cream sauce 

TO U C H STO N E  G R I L L ’ S  “ C H E F ’ S  C R E AT I O N ”
Ask your server for details

Grill MENU




