
*ENTREES * 

 
  

TRUFFLE FRIES gf 

Locatelli cheese, arugula, garlic-
rosemary aioli 

10 
 

 WHIPPED POTATOES gf 

10 
 

CHARRED BROCCOLINI gf 

Olive oil, Italian herbs, red pepper & 
asiago 

12 
 

SMOKED CHEDDAR  
MAC & CHEESE  

12 
 

CORNBREAD FOR 2 gf 

12 
 

 

 

*SIDES* 

 
8 OZ FILET MIGNON      49 

Whipped potatoes, broccolini, garlic confit, sweet peppers,  
gorgonzola fritter, bordelaise, crispy shallots 
Add aged balsamic shiitake mushrooms & onions +5 
 
 

12 OZ NY STRIP       49                                                              
Whipped potatoes, broccolini, garlic confit, sweet peppers,  
gorgonzola fritter, bordelaise, crispy shallots 
Add aged balsamic shiitake mushrooms & onions +5 
 
 

DAYBOAT SCALLOPS     42 

Sunchoke, trumpet mushrooms, sweet stem cauliflower, black 
garlic, kale bread crumbs 
 
 

CRAB CAKES      40  

Charleston rice, louisiana prawn, bacon, bell pepper,  
charred shrimp cream sauce 
 
 

BRAISED SHORT RIB gf     39  
Smoked cheddar polenta, Pennsylvania mushrooms, roasted 
vidalia, red wine demi 

 
 
LAMB TENDERLOIN                38 

Solebury carrots, labneh, sweet potato, fresh herbs, pita crumb, 
zaatar 
 
  

CRISPY PORK SHANK     36 
Smoked cheddar potato cake, whole grain crema, charred  
cabbage, apple butter 
 
  

ZAATAR SPICED SALMON gf    32 

White bean hummus, sweet stem cauliflower, wild arugula,  
caper berries, preserved lemon vinaigrette 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness  
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*APPETIZERS* 

GNOCCHI BOLOGNESE    30 

Pancetta & veal ragu, whipped ricotta, arugula, parmesan  
bread crumbs 

 
 
JOYCE FARMS CHICKEN    28 

Brioche bread pudding with carraway & raisin,  
maple carrot puree, thumbelina carrots, mulled spice chicken jus 
 
 
 

RICOTTA CAVATELLI       26 

Carrot top pesto, grilled broccolini, heirloom tomato, 
 nardello peppers, meyer lemon, sheep milk ricotta  
 
 

 
VEGETABLE TASTING     25 

A thoughtful selection highlighting our favorite vegetarian  
accompaniments found throughout our seasonal menus 
 
 
 
 

WAGYU CHEESESTEAK    23 

Smoked cheddar, nardello & shishito peppers, caramelized  
onions, garlic confit, house cut fries 
 
 
 

GREY STONE SMASH BURGER    19 

House ground 8 oz burger, cabernet onions, hudson valley  
camembert, wild arugula, garlic rosemary aioli, truffle fries 
 
 
 

NASHVILLE HOT CRISPY CHICKEN SANDWICH 17 

Charred slaw, pickles, house-made bun, house cut fries 
 
 
 
 

CAULIFLOWER BISQUE         13 

Caramelized sunchoke, toasted cashew, castle valley mills oat crumb 

*add grilled chicken +8, shrimp +12, or salmon +15 to any salad 

* SOUPS & SALADS* 

BLACK GARLIC CAESAR      17 

Lancaster little gem, blistered tomatoes, cured egg yolk, buttery croutons,  
black garlic caesar dressing 

BABY WEDGE gf       17 

Lady moon tomatoes, ely’s farm bacon, shaved red onion, maytag bleu,  
herb blue cheese dressing, balsamic glaze 

GREY STONE SALAD        16 

Baby beets, candied marcona almond, caramelized pear, fried goat cheese, 
white balsamic vinaigrette 

WHITE BEAN HUMMUS 

Grilled lollipop kale, puffed grains & 
seeds, sweet pepper vinaigrette,  

everything spice pita 
17 

*gluten free bun available upon request +3  
*GF– gluten friendly items 

CRISPY CAULIFLOWER gf 

Sticky bell pepper sauce, pickled ginger, 
watercress, sambal aioli, toasted sesame 

15 

FRIED GOAT CHEESE  
Apple, hazelnut, medjool date,  

fig jam, arugula 
15 

CALAMARI 
Shaved peppers, green garlic, cilantro, 

charred lemon, calabrian chili aioli 
17 

DRY RUBBED CHICKEN WINGS gf 

‘Bama white sauce, scallion, BBQ spiced 
corn nuts 

16 

 

 CHARRED OCTOPUS gf 

Crispy potato, olives, shishito peppers, 
chorizo, pickled fresno, romesco 

19 

PROSCIUTTO & PEAR FLATBREAD 

Stilton blue, fig jam, caramelized pear, wild 
arugula, prosciutto de parma, toasted  
almond, black pepper, truffle honey 

18 

PORK BELLY SLIDERS 

BBQ crackling, cilantro, pickled cucumber, 
smoked mayo, toasted sesame 

18 
 



*COCKTAILS* 

 
COUNTENANCE OF A GEISHA 

saké, cucumber, basil, lemon, lime, simple, egg white 
 

 
VIRTUE OF GRAVITAS 

vodka, lime, brown sugar cinnamon simple, ginger beer, cinnamon sugar rim 

 
 

  ENIGMATIC SPLENDOR 
gin, lemon, vanilla syrup, lemon curd 

      
 

ANIMAL MAGNETISM 
bourbon, mandarins, thyme, lemon, chili syrup, tajin rim 

 
 

IMMERSIVE UTOPIA 
mezcal, bourbon, pomegranate juice, lemon, simple, egg white  

 
 

A MYOPIC DALLIANCE 
tequila blanco, orange liqueur, lime, lychee puree, lychee syrup, salt rim 

 
  

ALTRUISTIC INTENTIONS 
mezcal, orange liqueur, pineapple, jalapeño, mint, agave, pineapple juice 

 
 

THE INTROVERTED EXTROVERT                       
  coconut rum, blue curaçao, pineapple, lime, hibiscus ginger beer  

  
 

*All hand crafted cocktails $14 

*WINE* 
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BUBBLES 

Castelli Prosecco, Italy, NV      12 38 

Moet & Chandon Imperial Brut, France, NV      25 

Jean Josselin, “Cuvee des Jean” Brut, France, NV       85                                                                            

      

 

LIGHT. CLEAN. CLASSIC 

Pinot Grigio, San Bonifacio, Veneto, Italy ‘21    12 38 

Pinot Gris, Acrobat, Willamette Valley, Oregon ‘22                45 

 

Riesling, Urban, Mosel, Germany ‘20     12 38 

Moscato, Ruby Donna, Italy ‘18     12 38 

 

 

EARTHY. MINERAL. INTERESTING 

Sauvignon Blanc, Rata, New Zealand ‘22    12 38 

Sauvignon Blanc, Decoy, California ‘21    14 52 

Rosé, Villa La Vie, France ‘21      12 38 

 

 

BIG. BUTTERY. SMOOTH 

Chardonnay, Bogle, California ‘21     12 38 

Chardonnay, Ca’ Momi, Napa Valley, California ‘19   14 52 

Chardonnay, Calera, Central Coast, California ‘20    60                                                                                              

 

 

SOFT. FRUITY. PLEASANT 

Pinot Noir, Juggernaut, Russian River Valley, California ‘20  16 60 

Pinot Noir, Illahe, Willamette Valley, Oregon ‘21                                              75 

Pinot Noir, Goldeneye, Anderson Valley, California ‘20                                   99 

 

EARTHY. BOLD. INTERESTING 

Cabernet Sauvignon, Block Nine, California ‘20   12 38 

Cabernet, Villa San-Juliette, Paso Robles, California ‘18  16 60 

Cabernet Sauvignon, Faust, Napa, California ‘20                                             105 

 

Merlot, McManis, California NV     12 38 

Syrah, Truchard, Carneros, California ’20                                                            58 

Petite Sirah, Brady Vineyard, Paso Robles, California ’20                     60 

Zinfandel, Ridge, “Paso Robles”, California ‘20                                        95 

 

BLENDS 

Peirano Estate “The Other”, Lodi, California ‘21   14 52 

Red Blend, Decoy Limited, Napa Valley, California ‘19   75 

 

INTERNATIONAL 

Malbec, San Huberto, La Rioja, Argentina ‘22   12 38 

Shiraz, Schild Estates, Barossa Valley, Australia ‘18     38 

Chateau Pilet Rouge, Bordeaux, France ‘19                                  50 

Baby Brunello, Casanova di Neri, Tuscany, Italy ‘20    68 

Tenuta Frescobaldi Castiglioni, Super Tuscan, Toscana IGT, Italy ‘19 75 

*CRAFT CANS/BOTTLES*  

FOUNDERS MÁS AGAVE CLÁSICA 10% 

SAISON DUPONT 6.5% 

DUVEL BELGIAN PALE ALE 8.5% 

McCHOUFFE BELGIAN DARK BROWN ALE 8% 

SAM SMITH NUT BROWN ALE 5% 

LEFFE BRUNE BROWN ALE 6.5% 

LEFFE BLONDE ALE 6.6% 

KENTUCKY BOURBON BARREL ALE 8.1% 

SAM SMITH OATMEAL STOUT 5% 

BELL’S KALAMAZOO STOUT 6% 

NORTH COAST OLD RASPUTIN IMPERIAL STOUT 9% 

NEW HOLLAND DRAGON’S MILK STOUT 11% 

ANDERSON VALLEY SALTED CARAMEL BOURBON BARREL PORTER 9.5% 

SOUTHERN TIER S’MORES NITRO STOUT 10% 

SOUTHERN TIER HAZELNUT DELUXE STOUT 10% 

DELIRIUM TREMENS 8.5% 

CHIMAY BLUE 9% 

ALLAGASH CURIEUX 10.2% 

CLASSICS  

MICH ULTRA MILLER LITE        CORONA        CORONA LIGHT 

STELLA           YUENGLING 

                 CIDERS                 HARD SELTZERS 

                  APPLE                                                       LIME                          

                   PEAR                                                              BLACK CHERRY 

           BLACK CHERRY                                                                                                               

              


