
Kornerstone Bistro 

Salads 
 

Create Your  
Own Salad 

Pick Your:  
Greens and  

Dressing plus 
5 Toppings For 10.5 

Entrée Size Salad 

Extra  
Toppings .50  

Greens  Romaine, Spinach, Arugula, Spinach & Romaine 
 

Vegetables & Fruits  Carrots, Cucumbers, Tomatoes, Mushrooms, Beets  
Artichoke Hearts, Red Onions, Pepperoncini, Kalamata Olives, Jalapenos, Avocado 1.5 
 

Cheeses  Gorgonzola, Parmigiano, Shredded Mozzarella, Goat, Feta, Fresh Mozzarella 1.5 
 

Additions  Bacon, Hardboiled Egg, Sunflower Seeds, Pine Nuts 1.5 
 

Proteins  Crispy Prosciutto 2, Grilled Chicken 5.5, Shrimp 8, Salmon** 10 

 

Dressings:  Lemon Honey Vinaigrette, Balsamic Vinaigrette, Ranch 

Caesar, Roasted Garlic Parmesan, Greek Vinaigrette, Gorgonzola 

Cobb  
Egg, Avocado and crispy Prosciutto with  

Tomatoes and Gorgonzola Crumbles over  
crisp Romaine with our house made creamy       

Blue Cheese Dressing  11 
 

Caesar  
House made Caesar dressing with  

crisp Romaine and Croutons topped with  
Parmesan shavings  9 

Pastas 

Greek  
Crisp Romaine with sliced Red Onions,  

Tomatoes, Pepperoncini and Kalamata Olives 
with Feta cheese and our house made  

Greek Dressing  10   
 

K-Stone   
Fresh Spinach with quartered Tomatoes,  
Artichokes, Pine Nuts, Kalamata Olives  

and Gorgonzola crumbles  10.5 

Chicken  
Penne 

Grilled Chicken with  
Sautéed Mushrooms,  
Caramelized Onions  
and a creamy  
Parmesan sauce 19.5 

 

* 

Shrimp  
Fra Diavolo 

Sautéed Shrimp and  
Fresh Herbs in a spicy 

Tomato Cream Sauce 

tossed with Penne 21 

Spaghetti  
Bolognese 

Our Bolognese 
sauce of Beef, Pork 
and  Pancetta with 
fresh herbs and a 
hint of  Nutmeg  19.5 

 

Lasagna 

We layer Pasta, Marinara 
sauce and Bolognese  
sauce with Mozzarella and 
Ricotta Cheese add a hint 
of Nutmeg and then bake 
it in our brick oven 18.5 

Sausage  
and Peppers 

Hearty Sausage  
Sautéed Onions and  
Peppers in House  
Marinara tossed  
with Penne  19.5 

Spaghetti  
Meatballs 

Our Pork and Beef  
Meatballs in House  
Marinara tossed 

with Spaghetti  19 

Gluten Free Corn and Rice Penne or Spaghetti add $2 

Vegan and Vegetarian Menu Available Upon Request 

Lunch And Dinner Seven Days A Week     
Takeout Available 

 

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

Valdostano 

Angel Hair Pasta in  
Garlic, Tomato and  
Basil Broth topped with  
Fontina Cheese  15 

 Add: Chicken $4 Shrimp $6 

with Basil Pesto Add $2.5 

**May be cooked to order 

Seafood  
Penne 

Crab, Shrimp  
Prosciutto, Asparagus 
and Peas with a  
Seafood Sherry Cream 
Sauce and Penne  24 

 

 Appetizers 
GF 

Soup   
Our House Creamy Tomato Basil       
-or– Chef’s Daily Choice 5.5 / 6.5 

 

Calamari Fritti   
Calamari, Sweet Peppers and Onions  

hand breaded and lightly fried and   
served with Marinara sauce  14.5 

 

Charcuterie and  
Cheese Plate              

Chef’s Daily Selection of Charcuterie and 
Cheese with Toast and Spreads  15 

 

Roasted Tomato  
Bruschetta    

Diced Oven Roasted Tomatoes,  
Parmesan, Basil, Balsamic Reduction  9.5 

 

Hand Cut Chips   
Diced Bacon and crumbled Gorgonzola  

served with a Bacon and  
Gorgonzola Ranch Dip  8.5 

 

Baked Meatballs   
Our Pork and Beef Meatballs are hand rolled 
topped with Marinara and Mozzarella Cheese 

and baked in our brick oven  12.5 

 

Mozzarella Fritti 
House made Mozzarella Slices  

encrusted in Bread Crumbs and Fresh Herbs 

fried and served with a side of Marinara  11 

 

Shrimp Fritti 
Breaded Shrimp fried crisp  

on a bed of Sweet Chile Slaw 

served with Spicy Aioli  13.5 
 

Burrata Bruschetta    
Diced Oven Roasted Tomatoes, EVOO,  

extra creamy Burrata Mozzarella  11 

GF 

GF 

GF 

 
 

 

 

Marinara  
Tomato,  

Basil, Garlic 

 

 White Wine 

White Wine,  
Garlic, Herbs 

 

 Sambuca Cream  
Sambuca,  

Garlic, Cream 
 

* Mussels  15.5 

MUSSELS 1/2 PRICE 

Every Tuesday 

Shrimp  
Scampi 
Shrimp, Lemon, Garlic 
and White Wine sauce 
tossed with Tomatoes 
and Capellini  20 

 

 

Split Plate Charge $2 

Autumn Penne 

Crumbled Pork Sausage,  
Pumpkin Purée, Spinach  
Pine Nuts and Fresh Herbs 
tossed with Penne Pasta  20 

 

 

ROASTED BEET  
Roasted Beets with Whipped 

Ricotta and   Burrata over   
Arugula, Topped with Candied 
Walnuts and Beet Reduction 

13 



Spaghetti Marinara  5.5  
 

add Meatballs  6.5 
 

Cheese Pizza  7  
 

add Pepperoni  8.5 
 

Penne n Cheese  6.5 
 

Penne Alfredo  6.5 
 

 Chicken Tenders & Fries 8.5 

Pizza 

Plates 

Chicken Parmesan 

Breaded Chicken fried crisp, covered  
with our house made Marinara and  
Mozzarella cheese over Linguine  26 
 

Chicken Marsala 

Sautéed Chicken, Mushrooms and  
Marsala Sauce with Fingerling Potatoes  
and seasonal Vegetables  26 
 

Lemon Chicken Paillard 

Sautéed Chicken with Lemon Caper  
Sauce, roasted Potatoes and  
seasonal Vegetables  26 
 

 

Salmon Florentine Risotto 

Salmon Chunks, Spinach and Tomatoes  
in Creamy Risotto  24.5 
 

Flounder Mediterranean 

Sautéed Flounder in a Lemon Tomato 

Kalamata sauce over Quinoa Tabbouleh and 
Arugula salad sprinkled with Feta cheese  28 
 

Ligurian Salmon** 
Grilled Salmon Filet with a Tomato Caper Salsa 
over Vegetable Quinoa Pilaf  28 

Coffee 

Fountain   
Drinks  3 

 

Coke  
 

Diet Coke 
 

Sprite 
 

Mr. Pibb 
 

Root Beer 
 

Ginger Ale 
 

Lemonade 

Kids Beverages 
 

Royal Cup Coffee  3.5 

Decaf Royal Cup Coffee  3.5 

Herbal Tea  3 

Lavazza Espresso  3.5 

Decaf Lavazza Espresso  3.5 

Cappuccino  4.5 

Decaf Cappuccino 4.5 

 
 

(lemon twist upon request) 

 

Create Your Own Pizza 
 

Includes Pie, Sauce and Cheese 
 

10” Pizza $9 12” Pizza $11 
 

Sauce 
 

Marinara, Pesto, Alfredo  
BBQ, Basil Oil 
 

Cheese 

10”  $1.5 / 12”  $2   
 

Mozzarella, Gorgonzola, Fontina 

Goat, Feta, Ricotta, Parmigiano 
 

Meat 

10”  $2  / 12”  $2.5  
 

Chicken, Pepperoni, Salami, Anchovies 

Italian Sausage, Bacon 
 

Fruit and Vegetables 

10”  $1 / 12”  $1.5   
 

Arugula, Roma Tomato, Sundried Tomato 

Artichoke Hearts, Kalamata Olives, Jalapeno, 
Roasted Garlic, Spinach 

Caramelized Onion, Red Onion   
Mushrooms, Bell Pepper, Pepperoncini  
Roasted Red Pepper, Fingerling Potatoes 
 

Specialty Items 

10”  $2.5 / 12”  $3   
 

Shrimp, Meatballs, Prosciutto, Fresh Mozzarella  
Avocado, Burrata Cheese, Pine Nuts 

  Gluten Free Crust  10” add $2   
Pizzas May Exhibit Characteristic Char Due To Baking In Our Wood Burning Oven 

Specialty Pizzas Available In 10” / 12”  
 

Bianca    
Basil Olive Oil, Basil, Fresh Mozzarella  10 / 11.5 

 
 

Margherita   
Tomato Sauce, Tomato, Basil, Fresh Mozzarella  11.5 / 13.25 

 
 

Quattro Formaggio   
Tomato Sauce, Parmigiano, Fontina, Mozzarella, Gorgonzola  14.5 / 16.5 

 
 

Carolina   
BBQ Sauce, Chicken, Red Onion, Fontina 13.5 / 15.5 

 
 

Sardinia   
Tomato Sauce, Tomato, Caramelized Onion, Roasted Garlic,  
Kalamata Olives, Goat Cheese, Fresh Oregano, Mozzarella  15.5 / 17.5 

 
 

 

 

Quattro Carne  
Tomato Sauce, Pepperoni, Italian Sausage, Prosciutto, Salami,  
Mozzarella 14.5 / 16.5 

 
 

Genoa   
Basil Pesto, Sun Dried Tomato, Spinach, Mozzarella 11.5 / 13.5 

 
 

 

Toscano  
Tomato Sauce, Pepperoni, Italian Sausage, Mozzarella  12.5 / 14.5 

 
 

Supremo  
Tomato Sauce, Green Peppers, Red Onions, Kalamata Olives, Pepperoni, 
Sausage, Salami, Prosciutto, Mozzarella 16.5 / 18.5 
 

 

 

 
 

  kornerstonebistro.com                               

Iced Tea  3 

Milk  3 

Chocolate Milk  3 
 

Orange Juice   3.75 

Grapefruit Juice   
3.75 

Pineapple Juice   3.75 

Apple Juice   3.75 
 

Aqua Panna  4.75 

* 

Daily Features 

Monday 
 

Kids Eat Free     
1 Child Per Adult Entree 

Tuesday 
 

All Mussels 

1/2 Price 

Wednesday 
 

Select Wines Half 
Off 

New Weekly Specials 

* * 

Friday (Evening) 
 

Prime Rib 

with Side Salad, Spinach 

 Fingerling Potatoes and 
Au Jus  35 

Thursday 
 

$8 Cocktail  
Specials 

facebook.com/kornerstonebistro 

Filet Mignon** 
8oz. Grilled Filet Mignon  

with our  
Chianti reduction sauce,  

roasted Potatoes and  
seasonal Vegetables  38 

Ribeye** 
12 oz Ribeye, Caramelized 
Onion and Mushroom Demi 
Glacè, roasted Potatoes and 

Seasonal Vegetables 35 

Beef Bourguignon  
Slow braised Beef Chunks in Red Wine Beef Jus  
seasoned with Rosemary, Thyme Carrots,     
Parsnips, Pearl Onions and Peas.   Served with  
Mashed Potatoes  25 


