
Hot  Brown ie   8 -  Key  L ime  P ie   7  -  Creme  Bru lee   7 

house greens and soups

small plates
Ca lamar i

�ash fried, southeast Asian sauce  13

Ah i  Tuna
seared rare, Cajun spices, 

wasabi cucumber, pickled ginger  12

Caprese  F l a tbread
tomatoes, parmesan and mozzarella, 

pesto, onion 12

Shr imp  Sa lad  Wrap
�our tortilla, house sauce, lettuce and tomato  16

Crab  Cake  Sandwich
potato roll or crackers, 

choice of cocktail or tartar sauce  31

3 courses -  $39

Chesapeake  Rock f i sh
marinated, roasted and panko crusted with a 
cilantro pesto, Calabrian chili tomato sauce, 
haricot verts, button mushrooms and yellow 

bell peppers  31

Deep  Sea  Sca l l ops
pan seared, Mexican street corn,

tamarind brown butter,
micro cilantro 29

maryland restaurant week
September 17th -27th

We are pleased to o�er any house salad or soup, any entree 
& one of our selected house desserts for $48, $39 or $32

entrees

Join our Email Club! 
Simply text:  BLUESTONE  

to 22828  

Many menu items 
may be modi�ed to 

meet gluten free 
requirements

An 18% service charge will  be added to groups of 6 or more
Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness

For Your Special Event - Give us a call 410-561-1100
or Email Our Event Coordinators - Cara and Lauren

cara@bluestonerestaurant.com     lauren@bluestonerestaurant.com

Fr ied  Green  Tomatoes
lemon beurre blanc, jumbo lump crab, 

shallots, chives  18

Seafood  Bake
three cheese blend, crispy pita bread 14

Sh ish i  Cau l i f l ower
dusted in rice �our and fried, 

with sweet shishi sauce  8

Drunken  Musse ls
1 pound P.E.I. mussels, 

white wine, butter, parsley, Italian bread  12

Buf fa lo  Cucumbers
 cucumbers, bu�alo sauce, blue cheese  8

Mary land  Crab
lump crab, house spices, a little heat   7 

Roasted  Beet  Sa lad
arugula, marinated red beets, fresh goat cheese, 

toasted hazelnuts, red beet citrus vinaigrette, 
balsamic glaze  8 

Trad i t i ona l  Caesar
romaine, shaved parmesan,

 sourdough croutons  8

Cream o f  Crab
lump crab, dash of sherry  8

B lueStone  Sa lad
warm brown sugar bacon, baby greens, 

pecans, tomatoes, honey mustard 
vinaigrette  7 / 10

F i l e t  &  Cake
four oz. steak & �ve oz. jumbo lump cake, 

with mashed potatoes & asparagus  46

S ing le  Crab  Cake
5 oz. cake with roasted potatoes, 

green beans with caramelized onions 
and garlic butter  34

S low  Cooked  Meaty  R ibs
roasted pork ribs, bbq sauce, fries  29

Seafood  C lub
fried crab cake, shrimp salad, 

blt, brioche  33

3 courses -  $32
Ch icken  Franca ise

egg dipped, pan sautéed chicken breasts,
 white wine, lemon juice, asparagus and 

roasted potatoes 22

Steak  Sa lad
blue cheese, crispy Tabasco onions, 

tomatoes, cucumbers, 
brandy-horseradish vinaigrette  23

Cr is f i e ld  S tew
loaded with seafood, potatoes, 

zesty tomato and vegetable broth,
 Italian bread  26

   Pork  Chop  Por terhouse
14 oz. T-bone pork chop, mango chutney, 

roasted reds, asparagus, 
Chef recommends medium  22     

select desserts

tavern fare
Cr ispy  Gu l f  Shr imp  Tacos

w/ salsa, cilantro purée, mango-mole, feta  15

Ha l f  Pound  B lack  Angus  Burger
on grilled brioche, 

(add $1 for bacon or cheese)  13

Ch icken  &  Avocado  Sa lad
romaine, BlueStone bacon, avocado, 
tomatoes, blue cheese, lemon-Dijon 

vinaigrette  16

*Sandwiches come with a choice of a side - green beans with caramalized onions and garlic butter, mashed, asparagus, roasted potatoes, fries

3 courses -  $48

‘ F i recracker ’  Sa lmon
farmed cold water salmon, spicy sauce, 

served with sa�ron rice and green beans 
with caramelized onions and garlic butter  24

Hanger  S teak  Fr i tes
Creekstone Farms, 8 oz sliced, red wine tomato 

coulis, chimichurri, garlic parmesan fries, 
Chef recommends med-rare  27

Rocky  Mounta in  Lamb  Shank
volcano lamb shank, raised in Colorado, slow 

braised in marsala wine, 
mashed potates, anise demi glace  31

Two  Way  Tuna
half sesame crusted with ginger glaze, 
half blackened w/ cucumber wasabi, 

crab fried rice  28

F i l e t  M ignon
eight ounce cut, buttermilk-chive whipped 

potatoes, lemon scented asparagus  43

26  DAY  DRY  AGED  NEW YORK  STR IP
14 ounce, bone-in, mashed potatoes, asparagus  48 

3 courses -  $52

Ocean  and  Gu l f
crab cake, scallop, shrimp, roasted reds, 
green beans with caramelized onions 

and garlic butter, honey-garlic beurre blanc 39

Crab  Cakes
twin cakes with roasted potatoes, 

green beans with caramelized onions & garlic butter  46

dinner menu

Menu is subject to change.  Please visit our website to few the most up-to-date version
bluestoneonline.net



Join our Email Club! 
Simply text: BLUESTONE  

to 22828  

Many menu items may be modi�ed to meet gluten free requirements

An 18% service charge will  be added to groups of 6 or more
Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness

Ch icken  Franca ise
egg dipped pan sautéed chicken breast, 

white wine, lemon juice,  
asparagus and rice 15

Shr imp  Sa lad  Wrap   
house sauce, lettuce, 

tomato, �our tortilla   16

Crab  Cake  Sandwich   
potato roll or crackers, 

cocktail or tartar  31

Cream Of  Crab   
a touch of sherry  8

The  B lues tone  Sa lad   
warm brown sugar bacon, romaine and 
baby greens, pecans, grape tomatoes, 

honey mustard dressing  7

 
Mary land  Crab   

eight vegetables, house spices 
(a little heat)  7

 Roasted  Beet  Sa lad
arugula, marinated red beets, fresh goat

cheese, toasted hazelnuts, red beet citrus
vinaigrette, balsamic glaze   8

H O U S E  S O U P S  &  S A L A D S

2  CO U R S E S  -  $ 3 5

����

Sandwiches  served wit h  a  cho ice  of  a  s ide
Warm Old Bay Chips       French Fries       Chef’s Rice       Green Beans with Caramelized Onions & Garlic Butter      Asparagus

Tha i  Ca lamar i   
fresh cut, �ash fried, a mist of sesame 

and Thai style dipping sauce  13

Seared  Rare  Ah i  Tuna   
Cajun seasoned, cusabi, pickled ginger, 

cucumber salad  12

Caprese  F l a tbread   
red and yellow tomatoes, parmesan, 

mozzarella, basil pesto, onion  12
 

Fr ied  Green  Tomatoes   
jumbo lump crab meat, shallots, chives,

 garlic, lemon beurre blanc   18

Sh ish i  Cau l i f l ower   
dusted and fried in rice �our 

with sweet shishi sauce  8

Buf fa lo  Cucumbers
cucumbers, bu�alo sauce, 

blue cheese  8

Seafood  C lub   
5 oz. fried crab cake, shrimp salad, 
bacon, lettuce, tomato, brioche  33

Ch icken  and  Avocado  Sa lad   
romaine, BlueStone bacon, 

avocado, tomatoes, blue cheese, 
lemon-Dijon vinaigrette  16

Shr imp  Tacos   
fried shrimp, salsa, cilantro purée, 

mango mole, feta  15

The  Cr is f i e ld  S tew
shrimp, �sh, mussels, potatoes, 

zesty tomato and vegetable broth, 
Italian bread 16

F ish  &  Ch ips
cornmeal dredged cat�sh, 

wharf seasoned fries, 
smoked trout remoulade  15

Caesar  Sa lad
romaine, house dressing, croutons, 

parmesan cheese  6

F ish  Taco  o f  the  Day
grilled and blackened, 

pineapple mango salsa, 
mango mole salsa 14

B lack  Angus  Burger   
half pound on grilled brioche  13

bacon or cheese add $1 

Curry  Ch icken  Sa lad  
 light curry dressed chicken breast, 

celery with dried cranberries, 
onion, mayo, lettuce and tomato 

on toasted ancient grain bread  12

 

Steak  Sa lad   
grilled tenderloin medallions, 

mesclun greens, tomatoes, cucumbers, 
Danish blue cheese, Tabasco onions, 
brandy-horseradish vinaigrette  23

‘ F i recracker ’  Sa lmon     
a little kick from teriyaki and 

soy glaze, grilled, served with 
vegetable fried rice 21

Drunken  Musse ls
1 pound P.E.I. mussels, 

white wine, butter, parsley, 
Italian bread  12

Tuna  Two  Ways
sesame crusted and ginger glaze;

blackened with cucumber-wasabi,
served with vegetable fried rice  18

Not  Your  Average  Turkey  C lub
house turkey, sliced thin, lettuce, 

tomato, bacon, buttermilk ranch aioli, 
Italian white bread  14

maryland restaurant week
September 17th -27th

Choose either a small house salad or soup and any entree for
 $35, $24, $18 or $15

Menu is subject to change.  Please visit our website to few the most up-to-date version
bluestoneonline.net

lunch menu

2  CO U R S E S  -  $ 2 4

2  CO U R S E S  -  $ 1 8

2  CO U R S E S  -  $ 1 5


