
 
 

* Consuming raw or undercooked meats, poultry, seafood or eggs may increase risk of food-borne illness 

 
 

At Stories Restaurant, great care is taken to not only find the highest quality foods but also those that have been 
responsibly and sustainably harvested. We are proud to utilize vendors and suppliers who share in this philosophy 

and we want to invest in their diligence and stewardship of the environment. We believe this provides the best 
dining experience for our guests and a more thoughtful approach toward the environment. Thank you for choosing  

Stories Restaurant. 

 
 

Appetizers 
 
Olive Oil Poached Shrimp 13 
Horseradish, Meyer Lemon Aioli, Micro Basil, Grapefruit Supremes, Smoked Paprika 
 
Beet Salad  9 
Red and Golden Beets, Honey-Citrus Sauce, Baby Arugula, Roasted Hazelnuts, Herbed 
Mascarpone 
 
Local Garden Salad    8 
Youngs’ Greenhouse Baby Greens, Heirloom Tomatoes, 1015 Onions, Meyer Lemon Vinaigrette 
 
*Diver Scallops 14 
Daikon Radish Slaw, Cherry Tomatoes, Basil Aioli, Micro Basil 
 
Stories Mixed Greens 9 
Youngs’ Greenhouse Baby Greens, House Smoked Bacon, Maytag Bleu Cheese, Pecans, Sherry 
Vinaigrette, D’Anjou Pear 
 
Berkshire Pork Belly 12 
Chayote Squash, Apple “Jam”, Watercress, Yuzu Brown Butter 
 
*Lockhart Quail  14 
Texas Farms’ Quail, Wilted Wild Arugula, Shallot Confit, D’Anjou Pear Puree 
 
Crab Salad               14 
Marinated Lump Crab, Avocado Puree, Candied Preserved Lemon, Watermelon Radish,      
Micro Green Salad 
 
 

Entrees 
 
*Organic Tasman Salmon 32 
Fried Fingerling Potatoes, Dill/Horseradish Crème Fraiche, Shaved Baby Fennel Salad 
  
*Hawaiian Ono 32 
Green Curry Sauce, Coconut Chutney, Piquillo Salad, Gene’s Greens’ Micro Cilantro                        
                  
*Lamb Rack 38 
Piquillo Pepper Coulis, Grilled Youngs’ Greenhouse Baby Romaine, Kalamata Olives 
                        
*Herb Brined Veal Chop 40 
Herb Brined, Roasted Mushrooms, Lost Pines Marigold Sauce, Shallot/Orange Mostarda                        
 
*Duck Confit 30 
Preserved Hudson Valley Farms Duck Leg, Chickpea Fries, Black Truffle Vinaigrette, Heirloom 
Cherry Tomatoes 
                        
*Filet (8 oz) 40 
Goat Cheese Potato Puree, Onion Soubise, Bordelaise Sauce                         
 
*New York Strip (14 oz) 36 
Local Greens, Chevre Medallion, Grenadine Onions, Pomegranate Molasses 
                        


