
Baked Clams 
 oregano, garlic & homestyle breadcrumbs.

Oyster Of the Night
 champagne mignonette.

shrimp COCktail
 house cocktail sauce.

hOmemade meatBalls
 veal, pork, and beef blend. marinara. 

stuffed mushrOOms 
 sausage or crabmeat.

asparagus rOllatiNi - prosciutto & mozzarella.
 white wine sauce & toasted breadcrumbs.

stONe terraCe salad - seasonal mixed greens,  
 grape tomatoes, black olives & bermuda onion   
 tossed in extra virgin olive oil & red wine vinegar. 

sigNature “BOxer” salad - seasonal mixed   
 greens, candied walnuts, dried cranberries, fresh   
 seasonal fruit & crumbled bleu cheese tossed   
 in our signature raspberry vinaigrette.

Veal parm
 house special! served over fresh tagliatetelle.

18 Oz. riB Veal ChOp 
 roasemary seasoned. mashed potatoes & asparagus.

10 Oz. CeNter Cut filet migNON 
 flame-grilled. mashed potatoes & seasonal vegetable.

maCadamia Nut Crusted grOuper
 beurre blanc. roasted potatoes & seasonal vegetable.

pistaChiO Crusted ChileaN sea Bass
 beurre blanc. roasted potatoes & seasonal vegetable.

shellfish OVer liNguiNi
 scallops, shrimp & lobster tail tossed with linguini.
 your choice: bianco, marinara or fra diavolo.

JOhN heNry’s famOus CraB Cakes 
 house tartar sauce. roasted potatoes & green beans.

sOuth afriCaN lOBster tails 
 drawn butter. roasted potatoes & green beans.

surf & turf
 certified black angus center cut filet mignon & cold water    
 lobster tail. mashed potatoes & seasonal vegetable.

your server will present our dessert tray.

*no substitutions
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New Years Eve New Years Eve 
at the stone terrace by john henry’s. happy 2024!at the stone terrace by john henry’s. happy 2024!


