RESTAURANT • BAR
PRIVATE EVENT ROOMS • BRUNCH

~ STARTERS ~
SBG Jumbo Crispy Wings (6) 6.99

Mezzo Trio Plate (Serves Two) 9.99

*Fresh House Made Mozzarella Caprese 8.99

with your choice of our signature sauces each additional wing $0.75

Hummus, Baba Ghanoush and Cannellini Bean Dip
with pita chips and cucumbers

*Lemon Garlic Shrimp Skewers (2) 13.99

Fried Mozzarella Sticks (8) 7.99

Fried Calamari 10.99

lemon zest, black pepper, fresh garlic,
oregano, extra virgin olive oil

Served with marinara sauce

served with marinara sauce or Garlic Aioli

Braised BBQ Pulled Pork Nachos 11.99

*Fresh Oysters Chef’s Choice (6) 12.99

black beans, cheese, jalapeños, lettuce, tomato,
onions, salsa and sour cream

Chicken Pot Stickers (6) 8.99
sauteéd in orange ginger glaze sauce

*Shrimp and Lump Crabmeat Tower 14.99

Hawg Wings (3) 11.99

cucumbers, mango, avocado, shrimp,
lump crabmeat, remoulade sauce

*SBG One Dozen Steamed Clams 10.99
white wine, extra virgin olive oil, garlic broth,
fresh tomatoes basil, and onions.

asian chili sauce

Wanton Points Sashimi Tuna 13.99

Smoked BBQ Meatball Sliders(3) 7.99

avocado edamame Mousse, mango, teriyaki glaze

~ HOUSEMADE SOUPS & FLATBREAD PIZZA ~
Fresh Lump Crab Meat
and Corn Chowder bowl 6.99
with fresh corn, yukon gold potatoes,
rich seafood stock

Cheese Pizza 6.99

SBG Caprese Pizza 8.99

add any topping for $1.50 ea
Mushrooms, onions, black kalamata olives,
green peppers, sausage, applewood smoked bacon,
pepperoni, Ham, extra cheese

roasted tomatoes, fresh mozzarella
and fresh basil

French Onion Soup 5.99

Soup of the Day bowl 5.29

with swiss, provolone and parmesan cheese

~ SALADS ~
*SBG Artisan Romaine Wedge 7.99

Wasabi Dusted Sushi Grade Seared Tuna Salad 14.99

*Hummus and Grilled Chicken Salad 13.99

maytag blue cheese dressing, applewood smoked
bacon, fresh diced tomatoes, pickled red onions

pan seared rare over Asian vegetable soba noodle
salad, mango, avocado and sesame ginger dressing

On a bed of spinach, garnished with
tomatoes, cucumbers, onions, drizzled with
extra virgin olive oil, lemon and oregano dressing

Crisp Romaine and Baby Kale Caesar Salad 7.99

*Mediterranean Chopped Salad 10.99

garlic crostini, pecorino cheese
in a fried linguine bowl

romaine lettuce, chopped tomatoes, red onions,
roasted red peppers, Kalamata olives, feta cheese,
artichokes and cucumbers with Greek dressing

*Apple and Sweet Potato Salad 10.99
Baby kale, cranberries, mandarin segments,
walnuts, feta cheese, apple cider vinaigrette

SBG BLT Salad 9.99
*Balsamic Grilled Chicken Salad 13.99

Mixed greens, chopped tomatoes, red onions,
Kalamata olives, Bacon, fresh mozzarella,
fresh basil, brioche croutons, extra virgin olive oil
and vinegar dressing in a fried linguine nest

~

Mesclun mix, fresh glazed roasted walnuts,
cranberries, gorgonzola cheese, mandarin oranges
and balsamic dressing in a fried linguine nest

additions to salads: 6oz grilled chicken breast... 4
6oz sliced steak medallions... 7
4 shrimp... 5
Most of our salads are served in a fried linguine bowl.

6 oz Blackened Salmon... 7

~

~ GOURMET BURGERS AND SANDWICHES ~
Jim Beam Applewood Smoked Bacon Burger 12.29

SBG Surf and Turf Burger 14.99

Grilled Chicken BLT 9.79

half pound Certified Angus Beef patty topped with
cheddar cheese, applewood smoked bacon and
our house made Jim Beam sauce on an artisan
brioche bun with lettuce and tomato

half pound Certified Angus Beef patty topped with
crab and shrimp salad on an artisan brioche bon.

on an rustic sub roll with lettuce, tomato,
applewood smoked bacon and chipotle mayo spread

SBG Road to Havana Burger 13.29

All Natural Turkey Reuben Sandwich 10.99

Hickory Char Grilled
Classic Stoney Brook Burger 9.29

layers of our half pound Certified Angus Beef
burger, BBQ pulled pork, ham, pickles, Swiss cheese,
mustard mayonnaise on an artisan brioche bun

on marble rye bread, Swiss cheese, sauerkraut,
Russian dressing

half pound Certified Angus Beef patty on an Artisan
brioche bun. Served with lettuce and tomato

Chesapeake Crabcake Sandwich 13.99

The Stoney Brook Knife and Fork Burger 16.99

served on an artisan brioche bun with lettuce
and tomato. Remoulade sauce

applewood smoked bacon, garlic aioli, sliced tomato,
pickles, gouda cheese, provolone cheese
and cheddar cheese on country white bread.

Doubled Stacked Certified Angus Beef patty on an
Artisan brioche bun. Topped with marinara sauce,
roasted red pepper, ham, provolone cheese,
fried onion straws

Pulled Pork Sandwich 8.99

Firewood Cooked Famous French Dip Au Jus 14.99

sauteed in a tangy BBQ Sauce with cheddar cheese,
served on an artisan brioche bun

8oz Certified Angus Beef of freshly cooked
and thin sliced Roast Prime Rib of beef with
caramelized onions and provolone cheese
on artisan rustic sub roll

All Grown Up Grilled Cheese 8.99

~

~

All Burgers and sandwiches are served with Lamb Weston Sea Shore Fries or Soup of the Day
add toppings to satisfy your style for .99 cents per topping – Swiss, American, provolone or cheddar cheese, mushrooms, sautéed onions, raw onions, peppers

~ STEAK, PORK AND CHICKEN ~
SBG Hearty Chicken Pot Pie 11.99
*Hickory and Cherry Wood Smoked BBQ
Pork Ribs, Half Rack 16.99 FullRack 28.99

*Marinated Charcoal Grilled Half Chicken 16.99

*Spicy Blueberry Pork Tender Loin 19.99

All natural, served with mashed potatoes,
fresh roasted vegetables, zesty chicken jus

fresh roasted vegetables, lemon parmesan risotto

Sage and Parmesan Crusted Chicken 17.99

slow cooked pork ribs served with
sweet potato fries and appleslaw

*Hickory Char Grilled Certified Angus Beef
12 oz New York Strip Steak 26.99

Walnut Honey Glazed Fried Chicken 15.99

roasted vegetables, mashed potatoes
and garlic herbed butter

All natural, served with waffles and appleslaw

Lightly breaded, mozzarella cheese in a wild
mushroom white wine garlic sauce over fresh
housemade fettuccine pasta

Chimichury Skirt Steak 23.99
with mashed potatoes and fresh roasted vegetables

~ SEAFOOD AND SPECIALTIES ~
Fresh House Made Fettuccine Pasta 12.99

Tortellini Tri-Colore 14.99

*Seafood Risotto (clams, shrimp, calamari) 19.99

fresh tomato, fresh basil, spinach and feta cheese
in a zesty marinara sauce. Add three meatballs $4

in a vodka sauce tossed with sun-dried tomato
and fresh spinach.
add chicken breast 3, add four shrimp 5

Served with cherry tomato Basil risotto

Fresh House Made Fettuccine Pasta
& Vegetables 14.99
sun-dried tomatoes, spinach, black olives,
artichokes, in garlic and olive oil,
add chicken breast 3, add four shrimp 5

Wild Mushroom Ravioli 17.99
in a roasted red pepper cream sauce

*Fresh Atlantic Roasted Maple Salmon 19.99
pan seared cooked medium.
Served with rice and fresh roasted vegetables

*Jambalaya 17.99
An old time southern favorite with rice, chicken,
andouile sausage, prawns, zesty creole sauce

Chesapeake Lump Crab Cakes 26.99
Served with rice, fresh roasted vegetables
and remoulade sauce

*Southern Style Shrimp and Grits 20.99
An old time southern favorite sautéed shrimp,
chorizo, bacon, stone ground cheddar grits

*Sesame Crusted Fresh Ahi Tuna 26.99
cooked rare. Pan seared ahi tuna with wasabi
mashed potatoes and fresh roasted vegetables

Crab and Shrimp Mac and Cheese 19.99
penne pasta, four cheese sauce (gouda, cheddar,
parmesan, American) topped with Lemon
bread crumb gremolata

Roasted Vegetable and Truffle Oil
Mac and Cheese 13.99
penne pasta, four cheese sauce (gouda, cheddar,
parmesan, American) topped with Lemon
bread crumb gremolata

* Gluten Free
Please Note: We reserve the right to add 18% gratuity to any group check of 8 guests or more

