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860.827.0022     Whinstone Tavern at Stanley Golf     245 Hartford Road     New Britain, CT 06053



Soup
Soup of the Day                              Cup $3     Bowl $5

Connecticut Clam Chowder   Cup $4     Bowl $6
A Unique Recipe Combining Ingredients from Connecticut Grown Products. Applewood Smoked Bacon, 

Roasted Corn, Spices added to only the Freshest Clams

Small Plates
Whinstone Wings

8 for $6     20 for $12
 Choice of Buffalo, Orange Sesame or Honey BBQ.

Fried Mozzarella     $7
With Marinara Sauce

Whinstone Quesadilla     $7.5
Pulled Chicken, Cheese, Peppers, Onions, Cilantro Cream and Pico de Gallo

House Nachos     $7
Jack Cheese, Jalapeños, Olives, Tomatoes, Sour Cream & Salsa

Add Chicken  $4

Rhode Island Calamari     $8
Sliced Banana Peppers, Lemon Aioli & Spicy Marinara Sauce

Add Gorgonzola  $2.5

Cast Iron Macaroni & Cheese     $6
The Perfect Comfort Food 

Sweet Potato Fries     $4.5
Tossed in Brown Sugar & Cinnamon

Shoe-String Onions     $5.5
Piled High on the Plate

French Fries     $3.5

In Between Bread
All Sandwiches Served with Fries, Coleslaw & Pickle 

Sub Sweet Fries or Onion Strings for $1.5

Grilled Cheese      $5.5 
Cheddar Cheese with Sliced Tomato & Bermuda Onion on Rustic Bread 

Soup & Sandwich Box      $7 
Chef’s Daily Half Sandwich Selection with Cup of Soup 

Veggie Wrap      $8 
Grilled Vegetables with Tomatoes, Mozzarella and Basil Spread 

Pulled Pork      $8 
Slow Roasted BBQ Pork Piled High on Toasted Roll 

Chicken Salad Wrap      $8 
Curried Chicken with Golden Raisins, Mango Chutney and Green Leaf in a Spinach Tortilla 

Smoked Turkey Club      $8.5 
With Bacon, Sliced Tomato, Green Leaf, Herb Mayonnaise on Rustic Toast 

Open Faced Tuna Melt      $8.5
Served on Twin English Muffins with Sliced Tomato & Cheddar Cheese

Italian Chicken Sandwich      $9 
Provolone Cheese, Roasted Peppers, Grilled Onions and Basil Pesto on Ciabata Roll

Blue Steak Sandwich      $9 
Shaved Steak, Crumbled Blue Cheese, Caramelized Onions, Green Leaf & Tomato on Ciabata Roll 



Garden Fare
    Small Garden Salad     $4 

     Perfect as an Addition to an Entrée

 Classic Caesar     $6
Chopped Crisp Romaine with House Made Croutons & Shaved Parmesan Cheese

Add Chicken $4     Add Steak $5     Add Salmon $6     Add Grilled Shrimp $7

Whinstone Chopped Chef Salad     $9
Iceberg Lettuce, Mixed Greens, Julienne Turkey, Ham, Cheese, Hard Boiled Egg, House Made Croutons, 

Grape Tomatoes, Chick Peas Tossed with a Garlic Dressing

Moroccan Mango Chicken Salad     $9
Curried Chicken Salad, Sliced Mango, Toasted Coconut, Plump Cranberries, Mango, Vinaigrette, Romaine Lettuce

The Bistro Salad     $12
Herbed Flank Steak, Mixed Greens, Artichokes, Roasted Red Peppers, Red Onion, 

Creamy Horseradish Dressing, and Toasted Pine Nuts

Burger Bar
All Burgers Served with Fries, Cole Slaw & Pickle

Sub Sweet Fries or Onion Strings for $1.5

         The Bogey Burger     $8                                         
A Half Pound Ground Sirloin Topped with Cheddar, Grilled Onions, Lettuce and Tomato

Add Apple wood Smoked Bacon or Sautéed Mushrooms     $1

Blue Burger     $8.5
Crumbled Blue Cheese, Onion Strings, Lettuce & Tomato

Tex Mex Burger     $9
Avocado, Red Onion, Bacon and Jalapeño Cheese

Cajun Burger     $8.5
Cajun Spices, Chili Mayonnaise, Pepperjack Cheese and Pico de Gallo Sauce

Chef ’s Selections  
   Baby Back Ribs        Half Rack    $11        Full Rack   $18

Cooked Slowly and Served with Fries and Cole Slaw 

Penne with Chicken      $12 
Tossed with Asparagus, Fresh Mushrooms, Sun Dried Tomato Cream, Shaved Parmesan 

Whin “Stoned” Chicken      $14 
Herb & Lemon Rubbed Half Chicken with Crackling Golden Brown Skin Cooked on a Grill Under a Stone and 

Served with Basmati Rice and Fresh Seasonal Vegetable 

   Linguini with Mussels      $14
Sautéed in a Spicy Marinara Sauce      

Fennel Dusted Salmon      $16
Pan Seared and Served with Vegetable & Cucumber Pappardelle 

Baked Stuffed Shrimp      $19
Three Jumbo Shrimp with Chef’s Seafood Stuffing and Served with Chef’s Potato & Fresh Seasonal Vegetable

Filet Mignon 6 oz.      $21
Served with Chef’s Potato and Fresh Vegetable

Choice of Barola Demi Glaze or Horseradish Cream Sauce & Onion String Garnish
 

Please Ask Your Server About Our Freshly Made Desserts



Kid’s Menu 

For guests 12 and under.  
Served with Carrot Sticks or Fries

$5

Chicken Tenders with Barbeque Sauce

Hot Dog

Grilled Cheese

Penne Pasta with Marinara

Catering 
&

Private Parties
Whinstone Tavern has Accommodations 

from 10 to 200 guests 

Corporate Lunches & Dinners
Cocktail Receptions

Weddings
Showers

Anniversaries
Birthdays

Bachelor & Bachelorette Parties

Off-Premise Catering also Available at Your Home or Any Location

We also offer our “Packed To-Go” for entertaining in your home

www.whinstonetavern.com


