
celebrate with moonstones! for all types of special occasions, including weddings, 
rehearsals and showers, private rooms & gift certicates are available. in addition to 
the extensive protocol that SHG has followed for the past two years in all three of 
our restaurants—moonstones, cobblestones of lowell, and now our baby, stones 
social in nashua, nh—we feature merv13 air lters which circulate and purify 99% of 
indoor air, ensuring the safest private dining experience for your party and guests. 

we are once again happily booking bar gatherings, private tables and rooms from 
8 to 150 guests for all types of occasions at all three stones hospitality group 
restaurants. for larger events, complete restaurant buyouts have been arranged.

we welcome you to celebrate in style.

— scott & kathy plath, restaurateurs

now booking private parties

smokey mezcal, agave nectar, fresh lime, plum liqueur

small batch bourbon with muddled peach,

9.50 8.507.50

7.50

tao and zen

barr hills bees’ knees

filthy, fiery, hot & dirty

lychees & limes

moonshine

double espresso martini

stones’ sangrias

smokin’ senorita

mai tai mangover

spicy acai margarita

southern smash

moroccan cocktail

welcome! we truly appreciate you joining us again with cooperation, patience and
kindness in your heart as we continue to overcome persistent, industry wide challenges. 

we seek a social atmosphere celebrating global bonds – the moon, the sea, the love of food,
wine & camaraderie. our tapas-centric menu is designed to savor and share.

celebrate life, one bite at a time

lemon, mint

staying home? we deliver deliciousness home or away! or avoid additional fees and handling
and call us directly to carry-out your favorite shg menu items and cockails.

sunday brunch is poppin’



downeast cider (ma)

glutenberg pale ale (canada)

jean luc colombo rose fr 
soft and elgant with flavors of raspberry and peaches, 
dry finish

angelini  venetoprosecco

fresh and light, vibrant acidity, well integrated
oak and a touch of vanilla bean

bodegas caro malbec cabernet mendoza

seafood tower  120
oysters, chilled jumbo shrimp cocktail, smoked salmon, ahi tuna tataki, chef’s choice

chicken wings  
cajun

indian korma cauliflower

tzatziki, golden raisins, roasted cashews, 
basmati, naan
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faro succotash, poblano crema,avocado tomato

all natural murray’s chicken breast and crispy confit leg,baby 
heirloom tomatoes, shaved red onion, arugula,lemon vinaigrette

chargrilled, 16oz bone-in, potato bravas, seasonal veg

artisan mixed greens

fresh catch

whatever is biting, prepared according to chef’s whim
mp

cajun chicken 
prosciutto, red peppers, mozarella, aged balsamic

16.95

korma

  grilled chicken +7.95     grilled 4 colossal shrimp +12.95

  seared salmon +11.95   jumbo, natural sea scallops +14.95

  roast pork belly +10.45  braised short rib +11.95

add protein to any of above

17.95

marco’s tacos del dia

-

spanish patatas bravas

stones mac n cheese

whip potato, chelmsford mushrooms+onions, bleu cheese fondue

3/eaoysters on the half shell

16.95chilled jumbo shrimp cocktail 14.95smoked salmon

20.95ahi tuna tataki

salvali pinot grigio italy

lobster reef sauvignon blanc nz

martin ray chardonnay sonoma

chamisal vineyards chardonnay central coast

 pine ridge vineyards chenin blanc & viognier ca

cherry pie pinot noir ca

goldschmidt “chelsea” merlot alexander valley

angeline cabernet sauvignon sonoma

goldschmidt “fidelity railyard” zinfandel alexander valley 

carlos serres “reserva” rioja

full-bodied, aged in french oak, rich and creamy,
balanced acidity


