
 

DINNER MENU 

 

STARTERS  SALADS___________________________________________ 

 

Chef’s Soup du Jour                          Cup $3          Bowl   $4  

 

Shrimp Cocktail         $12 

   

Smoked Salmon Plate        $12 

 In house smoked salmon, toasted crostinis, egg, capers and dill cream 

 

Cobblestone Crab Cakes with Creole Aioli    $13  

 

Spinach Artichoke Dip        $9  

 Served with pita crisps 

 

Taquitos  $8 

 Chicken, bacon and cream cheese rolled in a quick fried flour tortilla 

 

Black Bean Quesadilla $7 

Spicy black beans with feta and cheddar cheese in a grilled flour  

tortilla served with homemade salsa and sour cream 

                                                                                      add chicken $9 

   

Liz’s Signature Salad        $6 

 Mixed greens, red onion, tomatoes, spiced pecans and bleu cheese 

  crumbles in our housemade raspberry vinaigrette 

 

Lettuce Wedge          $5  

 Iceberg wedge served with tomatoes, cucumber and bleu cheese 

  crumbles with homemade bleu cheese dressing 

 

Caesar Salad          $5 

 Romaine, croutons, red onion and parmesan in classic Caesar 

 

Tossed Salad          $3 

 Mixed greens, carrots, tomato, croutons, cucumber and cheese 

  

STEAKS • ENTRÉES____________________________________________ 

  

New York Strip  12 ounces Creekstone Farms Certified Black Angus* $24 

 

Filet Mignon   6 ounces Creekstone farms Certified Black Angus*  $18 

 

Sirloin  10 ounces Creekstone Farms Certified Black Angus*   $17 

 

 

Blackened  $1 

Buttermilk Onion Straws  $2 

Bleu Cheese Crust  $2 

Sautéed Mushrooms  $2 

Oscar Style  $4 

 

Add three beer battered shrimp to any entrée  $4 

 

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your  

risk of food borne illness, especially if you have certain medical conditions. 

 

 



Cedar Plank Blue Cornmeal Crusted Salmon*    $17 

 Grilled to medium with dijon cream sauce  

     

Chicken Bruschetta         $15 

 Grilled and topped with fresh tomatoes, basil, feta and black olives 

  

Chicken Florentine         $14 

  Stuffed with spinach, ham and provolone with spinach cream sauce 

 

Pork Scaloppini Marsala        $14 

 Two tender pork filet cutlets in mushroom marsala sauce 

 

Beer Battered Tilapia Filet       $13 

 With chipotle tartar sauce  

 

Above entrées served with chef’s accompaniments 

 

PASTAS_________________________________________________________ 

 

Lime Chicken Fettuccini        $15 

 Spinach fettuccini, chicken, tequila cream sauce, sweet peppers and onion 

 

Pasta Mediterranean        $12 

 Spinach, sun-dried tomatoes, pine nuts, feta cheese, parmesan, 

 garlic and olive oil tossed with penne 

 add grilled chicken    $14                   add sautéed shrimp  $16 

 

Penne à la vodka         $12 

 Penne tossed in vodka tomato cream sauce with sweet peppers and onion 

 add grilled chicken   $14      add sautéed shrimp   $16 

 

SANDWICHES ● ENTRÉE 

SALADS_______________________________ 

 

California Chicken Club   $9 

 Grilled breast of chicken with guacamole, bacon and provolone 

 

Bacon Cheddar or Mushroom Swiss Burger*    $8 

 Half pound burger grilled to order 

  

Crispy Whitefish Filet        $8 

 Lightly breaded and fried, served with chipotle tartar sauce 

 

Open-Faced Turkey         $8 

 Grilled marble rye with turkey, bacon, homemade guacamole, red 

 onion, tomato and provolone 

 

Chicken & Goat Cheese Salad       $10 

 Tossed with toasted almonds, grilled asparagus and balsamic vinaigrette 

 

Salmon Garden Salad*        $13 

 Grilled salmon filet atop mixed greens with cucumber, onion, tomatoes, 

croutons and honey mustard 

 

Strawberry Spinach Salad       $9 

 Spinach, fresh strawberries, almonds, mushrooms, feta cheese, red  

 onion and balsamic vinaigrette 

                     add chicken $11 

  

A gratuity of 20% may be added to parties of eight or more 

 

Cobblestone Grill 

160 S Main, Zionsville 

317.873.4745 

cobblestonegrill.com 

 



Kent & Liz Esra, Proprietors      Matt Wagner, 

Executive Chef                   


