
FR ENCH ONION SOUP gruyere,  crost ini  |  9 

NEW ENGLAND CLAM CHOWDER  |  10 

CHIPS +  DIP   housemade potato chips, 
f rench onion dip,  chive  |  10 

CR O STINI  BITES  strawberr y,  whipped goat 
cheese, crushed pistachio, balsamic, basil  |  12

LOBSTER  SLIDERS  celer y,  lettuce,  mayo, 
ha wai ian bun |  market  p r ice

R ED P EP PER HUMMUS   kalamata ol ives, 
p ine nuts,  carrot  st icks,  celer y,  p ita  |  12

SPINACH +  ARTICHOKE DIP   parmesan,
celer y,  tort i l la  chips,  crackers  |  15

BAKED BRIE   creamy br ie ,  straw berr y, 
c iabatta  crost ini  |  16

SIDES  for  ‘excl usive  cuts’  on l y

a d d  lobste r  ta i l  +22  |  gr i l le d s h r im p +12 |  pan - seared scal l ops  +13 |  au  poivre  +2

select one:
tar ragon com pou nd bu tte r
gorgonzola  cream  s au ce 
cognac pe ppe rcor n s au ce

PASTA
VEAL SALTIMBOCCA veal  francaise,  provolone, 
roasted pepper,  sage,  prosciutto,  baby arugula, 
mushroom madeira sauce,  spaghetti  |  32

CHICKEN PARMESAN i tal ian breaded chicken, 
roma tomato,  f resh mozzarel la ,  basi l  pesto, 
shaved parmesan,  spaghett i  |  26

BAKED MAC +  CHEESE   hal f  15  |  fu l l  22
cheddar, parmesan, cavatappi, cheez-it crumble
add  buffalo chicken +8 |  bacon +4 |  short rib +13 |  lobster +18

SHRIMP +  SCALLOP PASTA sautéed shr imp, 
scallops, english peas,  bacon,  baby spinach, 
gar l ic  cream sauce,  poached egg,  shaved 
parmesan, mezzi rigatoni |  32

CHICKEN + BROCCOLI sautéed chicken, broccoli, 
romano,  mezzi  r igatoni,  choice of  garl ic  cream 
sauce or  oi l  |  26

BLACKENED CHICKEN PASTA   blistered tomato, 
bacon,  sweet corn,  jalapeño,  parmesan cream 
sauce,  mezzi  r igatoni  |  26

CAESAR SALAD  romaine,  gar l ic  croutons, 
grated romano,  cracked pepper,  house 
caesar  dressing  |  14 

ARUGULA SALAD   watermelon,  feta, 
red onion,  candied walnuts,  poppy  seed 
dressing  |  15

MIXED GREENS SALAD   spr ing mix , 
red onion,  cucumber,  cherr y  tomatoes, 
shredded carrot ,  balsamic  v inaigrette  |  12

BEET SA LAD  roasted red +  gold  beets , 
baby arugula,  whipped r icotta,  orange, 
grapefruit ,  p istachio  v inaigrette  |  16 

CHOP P ED COBB SALAD  romaine,  bacon, 
crumbled bleu cheese,  tomato,  gr i l led corn, 
ha rd-boi led egg,  green goddess  dressing  |  17 

GREEK BOWL   quinoa,  chopped romaine,
feta ,  ka l a m ata  o l i v e s ,  ba n a n a  p e p p e r, 
artichoke hearts, cherry tomatoes, cucumber, 
p i c k l e d  o n i o n ,  h o u s e  g re e k  d re s s i n g , 
tzatz ik i ,  p i ta  chips  |  18

MEXICAN BOWL   ci lantro - l ime r ice, 
chopped romaine,  cot i ja ,  street  corn,  bel l 
pepper,  c i lantro,  avocado,  pico de gal lo, 
b lack  beans,  sour  cream,  tort i l la  str ips  |  18

ST IR FRY  VEGETABLE LO MEIN  baby corn, 
sugar  snap peas,  red pepper,  carrot ,  bok 
choy,  shi i take mushroom,  lo  mein noodles, 
p ineapple  sweet  chi l i  sauce,  f r ied wontons, 
sesame seeds  |  22

APPETIZERS

All served with choice of french fries or slaw. Substitute sweet potato fries or tots +3 | gluten free bun +3

Consuming raw or undercooked meats, seafood, poultry or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. Before placing your order, please inform your server if you or a person in your party has a food allergy.

TAV E R N  M E N U

SALADS +  BOWLS

SOUPS,  SNACKS +  DIPS

G R A N I T E  L I N K S

  Vegetarian  Can be prepared gluten-friendly.
       Modifications and charges may apply.

EXCLUSIVE CUTS

BRUSSELS SPROUTS  balsamic |  10 serves two

ASPARAGUS  parmesan, lemon |  10 serves two

CREAMED CORN  cotija |  10 serves two 

SAUTÉED SPINACH  tarragon butter |  10 serves two

TRUFFLE FRIES  romano |  10 serves two 

CREAMY MASHED    |  10 serves two

BAKED POTATO   sour cream, chive |  4 serves one

MAC + CHEESE  cheez-it  crumble |  10 serves two  
add  bacon  +2

PETITE FILET MIGNON   6 oz | 42
FILET MIGNON    10 oz | 48
NEW YORK SIRLOIN   12 oz | 46
BONE-IN RIBEYE   20 oz | 58
TOMAHAWK    36 oz | 96

BURRATA prosciutto,  heir loom tomato, 
pesto,  balsamic,  extra  v irg in  ol ive  oi l , 
crushed pistachio,  gar l ic  crost ini  |  17

CHICKEN TENDERS celer y  |  16 
choice  of
p lain  +  maple -sr i racha a iol i  
ta vern fever   +  cajun ra nch 
sweet  chi l i  +  l ime crema
buffalo   +  bleu cheese,  gorgonzol a  cru m b s , 
ba nana pepper 

SHRIMP COCKTAIL   dozen shr imp, 
grapefruit  cocktai l  sauce,  lemon  |  18

SCA LLOPS +  BACON  maple -chi l i  g laze  |  19

ST EA K +  CHEESE SPRING ROLLS 
provolone,  mozzarel la ,  bel l  pepper,  onion, 
bbq sauce,  horseradish crema |  18

COCONUT SHRIMP  sweet  chi l i  dr izz le , 
p iña colada crema,  l ime |  18 

SHORT RIB SLIDERS  braised short  r ib, 
bourbon bbq sauce,  horseradish crema, 
cr ispy  onion str ings,  hawai ian rol l  |  19

T HAI  L ETTUCE WRAPS   sesame chicken, 
bibb lettuce,  avocado,  red pepper,  carrot , 
p ickled ginger,  p ickled cabbage,  wonton 
cr isps,  peanut  sauce  |  21

BURGERS,  SANDWICHES +  WRAPS

TAVERN BURGER   hand-pressed 8 oz burger, 
tavern sauce, bibb lettuce, tomato, onion, 
brioche | 19
add  cheese +1 |  bacon, fried egg +3 each
sautéed mushroom, pepper, onion +1 each

SIGNATURE TURKEY  sl iced turke y breast , 
apple wood bacon,  bibb lettuce,  cucumber, 
tomato,  cranberr y  mayo,  toasted c iabatta  |  17 

QFC  f r ied or  gr i l led chicken breast ,  s law, 
bacon,  sr i racha-maple  a iol i ,  br ioche  |  19

I TA L I A N   p ro s c i u tto,  s a l a m i ,  ca p i co l a , 
provolone, roasted red pepper, arugula, pesto, 
red wine v inaigrette,  toasted c iabatta  |  18

TAVERN FEVER CAESAR WRAP  f r ied tavern 
fe ver  tenders,  romaine,  gar l ic  croutons, 
grated romano, cracked pepper,  house caesar 
dressing |  17

GRILLED CHICKEN  avocado, english cucumber, 
b ibb lettuce,  tomato,  whipped feta,  a l fa l fa 
sprouts,  toasted se ven grain  |  17

CHICKEN PARM  i tal ian chicken cutlet ,  san 
marzano tomato sauce,  fresh mozzarella, 
shaved parmesan,  pesto,  gri l led ciabatta |  18

LOBSTER ROLL   1/4 or 1/2 lb claw + knuckle meat, 
mayo, celery, lettuce, buttered brioche | market price

PRIME RIB provolone,  caramel ized v idal ia 
onion,  rosemar y  au jus,  horseradish crema, 
toasted baguette  |  22

VEGGIE WRAP   mixed greens,  cucumber, 
avocado,  shredded carrot ,  red pepper 
hummus,  cr ispy  chickpeas,  green goddess 
dressing,  spinach tort i l la  |  15

FISH  f r ied cod,  lettuce,  tomato,  red onion, 
tartar,  br ioche  |  17

CAJUN SHRIMP WRAP  cilantro-lime rice, chopped 
romaine,  cot i ja ,  street  corn,  bel l  pepper,  black 
beans,  avocado,  c i lantro,  sour  cream,  tort i l la 
str ips,  f lour  tort i l la  |  18

TUNA MELT  lemon-pepper albacore tuna, swiss, 
tomato, red onion, marble rye |  15    add  bacon +3

PIZZA
FOUR CHEESE  san marzano tomato sauce, 
mozzarella,  provolone,  parmesan,  romano, 
extra virgin ol ive oi l  |  16    a d d  pe ppe roni  +2

CHICKEN BACON RANCH  crispy tenders, bacon, 
lettuce, spicy ranch | 19

FENWAY san marzano tomato sauce, four cheese 
blend, italian sausage, bell pepper, onion, extra 
virgin olive oil  |  19

MUSHROOM + BRIE  creamy brie,  roasted 
mushroom, romano, truffle oil  |  18

add  gr i l le d  chicken +8   |   sa lmon +13  |   steak t ips  +14
       gr i l le d  shr imp +12  |  pan-seared scal lops  +13
       b lac ke ned chicken +8  |  lobster  salad +18

  

  Spicy 

ENTRÉES
GRILLED STEAK TIPS   marinated s i r lo in  t ips, 
house bbq sauce,  f r ies ,  s law  |  31 

FISH +  CHIPS  f r ied cod,  f r ies ,  s law,  tartar  |  24

GRILLED SWORDFISH red pepper  coul is , 
prosecco beurre  blanc,  jasmine r ice,  baby 
carrots ,  lemon chive  oi l  |  33

ROASTED CHICKEN   stat ler  chicken,  black 
gar l ic ,  t ruf f le  potato wedges,  broccol ini , 
charred tomato,  lemon-thyme au jus  | 28

MISO-GLAZED SALMON   toasted sesame seeds,
pickled cabbage,  sweet soy,  jasmine r ice, 
broccol ini  |  30 

BAKED SCALLOPS   butter y  r i tz  crumb, 
creamy mashed,  har icot  verts  |  market price

BAKED HADDOCK  butter y  r i tz  crumb,  lobster 
sherr y  cream,  long grain  r ice,  asparagus  |  28

EGGPLANT MILANESE    panko + sesame-crust, 
arugula,  tomato,  red onion,  lemon zest ,  extra 
v irg in  ol ive  oi l  |  24



SPARKLING

WHITE

BLUSH

RED

  CHAMPAGNE 
   veuve c l icquot  yel low label  |  f rance         -  |  95 
   la l l ier  r.018 |  f rance          26  |  98 
   l . r.  cr istal  |  f rance             -  |  325 
  PROSECCO 
   chloe |  i ta ly                12  |  46
   la  marca (spl i t )  |  i ta ly         -  |  13

  ROSÉ 
   chloe |  north  coast ,  ca                      12  |  46      
    la  marca (spl i t )  |  i ta ly         -  |  13 
   whisper ing angel  |  f rance                           18 |  68   

  ALBARIÑO
  abadía  de san campio |  gal ic ia ,  spain                  13  |  50
  CHARDONNAY  
   chloe |  montere y  county,  ca                    12  |  46
   la  crema |  montere y,  ca                  13  |  50
   sonoma cutrer  |  russ ian r iver  ranches,  ca                15  |  57
   cakebread cel lars  |  napa val le y,  ca                           -  |  95
  MOSCATO    
   castel lo  del  poggio  |  i ta ly                      12  |  46 
  PINOT GRIGIO 
   chloe |  i ta ly         12  |  46
   maso canal i  |  i ta ly                            -  |  46
   santa  margherita  |  a l to  adige,  i ta ly     16  |  60
  RIESLING    
   kung fu  g ir l  |  columbia  val le y,  wa     10  |  38
  SAUVIGNON BLANC 
   chloe |  marlborough,  ne w zealand                      12  |  46      
   kim crawford |  marlborough,  ne w zealand      14  |  53
   whitehaven |  marlborough,  ne w zealand        16  |  60
   cragg y range |  marlborough,  ne w zealand            -  |  59

  CABERNET SAUVIGNON
   chloe |  montere y,  ca                     12  |  46 
   s i lver  palm |  north  coast ,  ca                   14  |  53
   daou |  paso robles,  ca                  15  |  58
   i ron +  sand |  paso robles,  ca        18  |  68
   orin  swift  ‘palermo’  |  napa val le y,  ca       -  |  90
   raymond |  napa val le y,  ca                               -  |  88
   jordan |  a lexander  val le y,  ca            -  |  110
   stag’s  leap ‘artemis’  |  napa val le y,  ca                  -  |  95
   quattro  theor y  |  napa val le y,  ca          -  |  105
   caymus |  napa val le y,  ca                     -  |  125
   just in  ‘ isosceles’  |  paso robles,  ca                             -  |  130
   faust  |  napa val le y,  ca                          -  |  150
   darioush |  napa val le y,  ca                              -  |  160
  CHIANTI 
   banf i  |  chiant i ,  i ta ly                                10  |  38
  MALBEC 
   t rapiche medal la  |  mendoza,  argentina               12  |  46
  MERLOT 
   chloe |  montere y,  ca                               12  |  46 
   cakebread cel lars  |  napa val le y,  ca                         -  |  120
  PINOT NOIR 
   chloe |  montere y,  ca                        12  |  46
   alexana |  wi l lamette  val le y,  or                         14  |  53
   meiomi  |  sonoma,  ca                  15  |  57
   talbott  ‘s leepy hol low’  |  montere y,  ca      -  |  80
   deloach |  russ ian r iver  val le y,  ca                   -  |  61
  RED BLEND 
   dreaming tree  ‘crush’  |  sonoma county,  ca              11  |  42
   orin  swift  ‘abstract  red’  |  napa val le y,  ca                    -  |  64
   prisoner  wine co.  ‘ the  pr isoner ’  |  napa val le y,  ca      -  |  84
   opus one ‘overture’  |  napa val le y,  ca                    -  |  196
   opus one |  napa val le y,  ca                         -  |  470
  SANGIOVESE
   san polo  rubio  |  tuscany,  i ta ly                         15  |  57
  TEMPRANILLO
   f inca nue va |  r io ja ,  spain                          14  |  53

MARTINIS

DRAFT
BUD LIG H T |  LI GH T LAG ER |  st .  louis ,  mo |  4 .2%  abv |  7

  CASTLE  I SLA ND  ‘ BUCKY’  |  LIG HT LAG ER |  nor wood,  ma |  4 .2% abv |  9

CISCO ‘G R E Y LA DY’  |  WHEAT ALE |  na ntucket ,  ma |  4% abv |  9

FIDDLEHE AD  |  I PA  |  shelburne,  vt  |  6 .2%  a bv |  9 

GOLDEN  R OAD  ‘ M ANGO CART’  |  WHEAT ALE  |  los  angeles,  ca  |  4% abv  |  8

GOOSE ISLA ND  |  IPA  |  chica go,  i l  |  5 .9%  a bv |  8

GUINNESS |  I R I SH  STOU T |  dubl in,  i re la nd |  4 .2% abv |  9

HARPOON |  R OTATI NG SELECTION  |  boston,  ma  |  var ying abv |  8

KONA ‘BI G W AVE ’  |  GOLDEN  ALE  |  ka i lua  kona ,  h i  |  4 .4% abv |  8

MIGHTY SQUIRREL ‘CLOUD CANDY’ |  DOUBLE IPA  |  waltham, ma |  6.5% abv |  10

SAM ADA M S  ‘BO STO N LAG ER’  |  boston,  ma  |  5%  abv |  8 .5

SAM ADA M S  |  S E A S O NAL |  boston,  ma  |  va r ying abv |  8 .5

SEADOG ‘ BLUE  PAW ’  |   WILD BLU EBERRY ALE |  port land,  me |  4 .6% abv |  8 

SHOCKTO P  |  BE LGI AN  WHITE |  st .  louis ,  mo |  5 .2% abv |  8 

STELLA A RTO I S |  BE LG IAN  LAG ER |  st .  louis ,  mo |  5% abv  |  8 .5

WHALERS  ‘ R I SE ’  |  APA |  south k ingstown,  r i  |  5 .5% abv |  9

WORMTOW N ‘ BE  H O PPY’  |  IPA |  worcester,  ma  |  6 .5% abv |  9

SPA RK LING PEAR |  14
d eep  eddy,  pear,  lemon, 
va n i l la ,  prosecco

ESP RESS O MA RTINI  |  16
stol i  vani l la ,  kahlua,  mol ly ’s 
i r i sh  c ream,  espresso

T HE DON  |  18
don fulano reposado, caffè 
borghetti, espresso

BOTTLES +  CANS
AMSTEL LIGHT   |  7

ATHLETIC BREWING N/A  |  6

BUD  LIGHT   |  7

BUDWEISER   |  7

COD’R   |  10
‘classic’ vodka, cran, mint

COORS LIGHT   |  7

CORONA   |  7 .5

CORONA PREMIER   |  7 .5

HEINEKEN   |  7

HEINEKEN 0.0  N/A  |  5 .5

HIGH NOON   |  10
varying flavors 

JUNESHINE HARD KOMBUCHA   |  9
varyng flavors

MICHELOB ULTRA   |  7 .5

MILLER LITE   |  7

NUTRL   |  10
orange

VIVA TEQUILA SELTZER   |  12
varying flavors 

Ask about our rotating cider selection! 

F O L L O W  U S  O N   @ G R A N I T E L I N K S 

MA RGAR ITA |  13
her ra dura blanco,  l ime,  agave
make i t  s trawberr y  or  mango +  2

G ET T IN’  S PICY  |  14
inf used cazado res  blanco, 
g i f fa rd  pineapple  l iqueur, 
p i n ea pple,  l ime,  g inger  beer
SO UT H ER N HOS PITALITY |  15
wo od ford reser ve,  lemon, 
ho n e y,  peach tea
SAN G RIA   gl a s s  13  |  p i tcher  48
ho use red o r  seasonal

SPECIALTY COCKTAILS

W AT E R M E LO N  |  1 6
gre y  goose,  f resh watermelon 
juice,  e lderf lower,  s imple

H O RS E  S O L D I E R  |  1 6
horse  soldier  straight  bourbon, 
carpano ant ica  vermouth, 
bitters

STRAWBERRY GIN FIZZ |  15
sipsmith  strawberr y  smash, 
g i f fard  pamplemousse,  lemon, 
strawberr y  s imple,  soda
VACATION |  14
bacardi  coconut ,  orange juice, 
p ineapple  ju ice,  coconut  cream, 
dark  rum,  nutmeg
SKY’S ON FIRE  |  15
ghost  spic y  tequi la ,  orange 
l iqueur,  blood orange cordial , 
agave,  c i trus 

PERF ECT OR DER |  10
p ea r,  lem on,  vani l la ,  soda
CLEAR S KIES |  10
blueberr y,  ho ne y,  thyme, 
so d a

ZERO PROOF CREATIONS
SMOKIN’HOT  |  10
mango,  ja lapeño,  soda
KICK BACK +  RELAX |  10
guava,  orange,  l ime,  coconut , 
soda


