
  

                                                                                                            
Sandstone Lounge Menu 

 
 
 
 
Sandstone’s Sampling  

Build your own sampling platter

soppresetta                     

cappicolla             

genoa salami        

coppa ham           

smoked gouda        

gorganzola cheese  

ash goat cheese            

triple cream brie

smoked salmon                  ermite blue 

5 per item 

 
 
Glazed Chicken Drumettes  
Hot sauce, BBQ or teriyaki  

14 

 
 
Tempura Half Lobster  

Napa cabbage slaw, dipping sauce 
20 

 
 
Macaroni and Asiago Cheese 

13 
Add seared foie gras or lobster 
8 
 
 

Duck Confit and Goat Cheese Poutine  

Truffle gravy 

12   
Add foie gras 
8 
 
 

Sushi “Pizza”  

Spiced albacore tuna tartar on a crisp rice 

cake 
16 

 

 

Beef Tartar Tacos 

Blueberry gin jam, juniper clove dust  
14 
 
 

Glazed Beet and Goat Cheese Salad 

Organic greens, shallot vinaigrette 
10 
 
 

Big Rock Battered Fish and Chips 
Sauce gribiche 

16 

 

 

Foie Gras Perogies 

Apple truffle puree, truffled frisee salad 

16 

 
 
Trio Kobe Mini Burgers 

Oyster mushrooms and truffle aioli  
13 

 

 
 

 

 



 
 

 
Lounge Menu cont….  

 
 

 
 

Nachos 

Corn tortilla chips, cheddar, mozzarella and 

goat cheese, jalapeno, pico de gallo, tomato 

salsa, lime sour cream and guacamole  

19 

Add beef short ribs or chicken  

7 

 
House Made Sandstone Burger 

Monterey jack cheese, butter leaf lettuce,  

sliced tomato, red onion, smoked paprika 

aioli 
16 

 
Grilled Open Faced Striploin Sandwich 

Fresh arugula, cambazola cheese, grilled king 

oyster mushrooms on toasted focaccia bread 

19 

 
Braised Lamb Shank Flat Bread 

Curried cream cheese, coconut, chili, cilantro  

16 
 
 

Desserts 
 

Vanilla Bean Crème Brulée 
Lavender shortbread       
9 

 
Dark Chocolate and Exotic Fruit Marquis 
Passion fruit sorbet                                               
9 
   

Almond Roca Cheesecake  
Fall fruit compote, amaretto caramel sauce   
9  

 

Macerated Strawberries 

In sweet balsamic reduction, served with 

vanilla sorbet and almond crisp 

9 

 

Warm Brandied Cherry Frangipane Tart  
Wild strawberry ice cream     
9 

 

Dessert Tapas  
Smaller portions of all of the above.  
4 each 

  
Dessert Sampler  
Try all five of our dessert tapas together on one plate!  
Great for sharing! 
15  

 
Selection of Artisan Cheeses 

Served with nut crackers, onion raisin 

compote 

12 
 

Executive Sous Chef, Ray Nolan



 
 

Featured Specialties  
 
 
Sandstone Hot Apple Cider  

Captian Morgan Spiced Rum, mulled apple 

juice, cinnamon, nutmeg, cloves 

10 

 

Bookers Classic Manhattan (2oz)  

Bookers bourbon, sweet vermouth, anistrogia 

bitters 

14 

 
Red Sangria   

Red wine, Effen Black Cherry Vodka, 

strawberry syrup, orange juice, 7up 

12 

 
Key Lime Martini (2oz)  

Absolute Vanilla vodka, fresh lime juice, 

simple syrup, cream  

13 

 

Blueberry Lemonade  (2 oz)  

Stoli Blueberry Vodka, house-made lemonade 

with fresh lemon wheel and blueberries      

12 

 

Night Cap (2oz) 

Fonseca 20yr Tawny, Chambord, Hennessy 

VSOP 

18 

 

Dark & Stormy (2oz)  

Goslings Black Seal Rum, ginger beer  

12 

 
Lafortune’s Hot Chocolate (2oz)  

Baileys, Dark Crème de Cacao, heated 

chocolate milk, whipped cream, crushed 

M&M’s 

12 

 

After Dinner (2 oz) 

Taylor Fladgate LBV 2000    10 

Fonseca 20 Year Tawny   15 

Taylor Fladgate 40 Year Tawny  30 

Inniskillin Riesling Ice Wine      17 

Vineland Vidal Ice Wine   19 

 

Monte Cristo Coffee   10 

Spanish Coffee    10 

Blueberry Tea    10 

Irish Coffee     10 

B-52 Coffee     10 

 

Brandy & Cognacs (1 oz) 

Lapostolle XO Armagnac   15 

Courvoisier VSOP    12 

Remy Martin VSOP    12 

Remy Martin XO    22 

Hennessy XO    22 
Remy Martin Louis XII I            140  



 
 

Wines by the Glass (5 oz) 

 
White & Pink & Bubbles 

Vineland Semi Dry Riesling, Canada 11 

Quail’s Gate Chenin Blanc, Canada 12 

Kris Pinot Grigio, Italy             12 

Mount Nelson Sauvignon Blanc, NZ 15 

JaJa De Jau, Sauvignon Blanc, France 11 

Domaine Begude Chardonnay, France   12  

Liberty School Chardonnay, USA  14 

Schug Chardonnay, Carneros USA 16 

José’s Rosé Oregon USA   11 

Villa Teresa Prosecco, Italy  13 

 

Reds & More Reds 

Cloudline Pinot Noir, USA 15 

Punto Final Malbec, Argentina  10 

Sandhill Syrah, Canada     12 

Chapel Hill Shiraz, Australia  12  

Kaesler GSM, Australia     13 

La Valentina Montepulciano, Italy 14 

Cedar Creek Cabernet Merlot, Canada 13 

McManis Merlot, USA     12 

Liberty School Cabernet, USA  15 

 

Draught Selections  (20oz) 
Bud Light 

Kokanee Gold  

Big Rock Grasshopper 

Big Rock Traditional   7.50 

 

Sleeman Honey Brown  

Alexander Keith’s IPA  

Alexander Keith’s White 

Steam Whistle Pilsner    7.75 

 

Stella Artois  

Guinness       9 

 

Bottled Beer & Coolers  
Budweiser 

Coors Light  

Molson Canadian 

MGD 

Kokanee 

Odoul’s Amber Non Alcohol  6.50 

 

Smirnoff Ice     6.75 

 

Heineken 

Corona 

Stella Artois Légèr 

Newcastle Brown Ale 

Strongbow 7.50 

 

Single Malts  (1.25oz) 
Glenmorangie  10yr   10 

Talisker   10yr   10 

Glenfiddich   12&15yr  10&12 

Glenlivet  12&18yr  10&14 

Cragganmore 12yr   10 

Macallan   12yr   14 

Balvenie   15yr   14 

Oban    14yr   14 

Highland Park  12yr   14 

Lagavulin   16yr   14  

Auchentoshan  21yr   25 


