
NEW ENGLAND CLAM CHOWDER |  9

BUTTERNUT BISQUE toasted pumpkin seeds, fuji  apple |  7

SHRIMP COCKTAIL  dozen shrimp, grapefruit cocktail  sauce, lemon |  18

TAVERN CHEESE SPREAD  whipped ricotta, cream cheese, parmesan, fresh thyme, rosemar y, 
dried figs,  assorted crackers |  17

PETITE FILET MIGNON
6 oz | 39
FILET MIGNON
10 oz | 48
NEW YORK SIRLOIN
12 oz | 46
BONE-IN RIBEYE
20 oz | 56

EXCLUSIVE CUTS

add ons: 
pan-seared scallops +11
grilled shrimp +10
au poivre +2

HOLIDAY SPECIALS
BACON-WRAPPED PORK TENDERLOIN  applewood bacon,  pomegranate-f ig  glaze, 
jalapeño cornbread stuffing, sweet potato mashed, haricot verts |  32

ROASTED TURKEY DINNER pan gravy,  brioche stuff ing,  orange cranberr y chutney, 
roasted butternut squash, haricot verts,  garlic mashed |  29 

PUMPKIN CHEESECAKE  whipped cream | 10

WARM APPLE PIE  cinnamon-dusted vanilla gelato |  10

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.

   Can be prepared gluten free.
Modifications and charges may apply.

TAV E R N  T H A N K S G I V I N G  M E N U

STARTERS

TAVERN FAVORITES
BAKED HADDOCK   butter y ritz crumb, lobster sherr y cream, herbed rice, asparagus |  27

BAKED SCALLOPS    butter y ritz crumb, haricot verts,  creamy mashed |  32

SHRIMP & SCALLOP PASTA sautéed shrimp, scallops, english peas, applewood bacon, 
baby spinach, shaved parmesan, poached egg, mezzi rigatoni |  28

GRILLED STEAK TIPS   marinated sirloin tips, house bbq sauce, french fries,  baby kale slaw | 28

BUTTERNUT RAVIOLI roasted butternut squash, sage, shallot, baby kale, sherry wine brown butter, 
toasted pumpkin seeds, shaved parmesan |  24

ASPARAGUS  parmesan, lemon 
CREAMED CORN  cotija 
HARICOT VERTS  garlic butter
MAC & CHEESE cheez-it crumble  add bacon +2
BRUSSELS SPROUTS balsamic 
TRUFFLE FRIES romano 
CREAMY MASHED  
BAKED POTATO  sour cream, chive

sides:
for ‘exclusive cuts’ only 
$8 each | serves two

choose one: 
tarragon compound butter | gorgonzola cream sauce 
cognac peppercorn sauce



@granitelinks
Granite Links

SPARKLING

WHITE

BLUSH

RED

BLANC DE BLANCS 
 charles de fere brut (split) | france                                             - | 12 

CHAMPAGNE 
 veuve clicquot yellow label | france                                                                                                                                                                                           - | 95 
 l.r. cristal | france        - | 300 

PROSECCO   
 chloe | italy                     10 | 38
 la marca (split) | italy                                             - | 12

ROSÉ
 chloe | north coast, ca                                                                          10 | 38 
 whispering angel | france                                   18 | 68 

CHARDONNAY
 chloe | monterey country, ca                     10 | 38
 william hill | central coast, ca                    12 | 46
 sonoma cutrer | russian river ranches, ca                   14 | 54
 cakebread cellars | napa valley, ca                                                      - | 80

MOSCATO
 castello del poggio | italy                                           12 | 46 

PINOT GRIGIO
 chloe | italy                     10 | 38
 maso canali | italy                        - | 46
 santa margherita | alto adige, italy                                     15 | 58

RIESLING
 kung fu girl | columbia valley, wa                      9 | 34

SAUVIGNON BLANC
 chloe | marlborough, new zealand                        10 | 38  
 whitehaven | marlborough, new zealand       12 | 46
 kim crawford | marlborough, new zealand                   14 | 54
 craggy range | marlborough, new zealand                       - | 57

CABERNET SAUVIGNON
 chloe | monterey, ca                                     10 | 38 
 louis martini | sonoma, ca                                      12 | 46
 daou | paso robles, ca                         15 | 58
 orin swift ‘palermo’ | napa valley, ca   24 | 90
 raymond | napa valley, ca                                                - | 88
 jordan | alexander valley, ca             - | 92
 stag’s leap ‘artemis’ | napa valley, ca                         - | 95
 caymus | napa valley, ca                            - | 120
 justin ‘isosceles’ | paso robles, ca                                     - | 125
 faust | napa valley, ca                                              - | 140
 darioush | napa valley, ca                                      - | 150

CHIANTI
 banfi | chianti, italy                         10 | 38

MALBEC
 trapiche medalla | mendoza, argentina                       12 | 46

MERLOT
 chloe | monterey, ca                                  10 | 38 
 benziger | sonoma, ca                         11 | 42
 cakebread cellars | napa valley, ca                                 - | 120

PINOT NOIR
 chloe | monterey, ca                    10 | 38
 alexana | willamette valley, or                                13 | 50
 meiomi | sonoma, ca                        15 | 58
 talbott ‘sleepy hollow’ | monterey, ca    22 | 80
 deloach | russian river valley, ca                     - | 61

RED BLEND
 dreaming tree ‘crush’ | sonoma county, ca              10 | 38
 orin swift ‘abstract red’ | napa valley, ca                        - | 60
 prisoner wine co. ‘the prisoner’ | napa valley, ca         - | 68
 opus one ‘overture’ | napa valley, ca                                     - | 196
 opus one | napa valley, ca                             - | 470

BOTTLES & CANS
AMSTEL LIGHT     6.5 
BUD LIGHT       6.5
BUDWEISER       6.5
COORS LIGHT     6.5
CORONA      7 
CORONA  PREMIER    7 
HEINEKEN        6.5
HEINEKEN 0.0 N/A       5.5
HIGH NOON varying flavors  9

DRAFT

MAGNERS IRISH CIDER 
9

MICHELOB ULTRA   6.5
MICHELOB ULTRA   6.5
CUCUMBER LIME SELTZER

MILLER LITE     6.5
SAM ADAMS   6
‘JUST THE HAZE’ N/A 

VIVA ‘HUCKLEBERRY’  11
TEQUILA SELTZER 

BARREL HOUSE Z | ROTATING | weymouth, ma | varying abv | 9

BUD LIGHT | LIGHT LAGER | st. louis, mo | 4.2% abv | 6.5

CASTLE ISLAND | KEEPER | IPA | norwood, ma | 6.5% abv | 8

CISCO | ROTATING | nantucket, ma | varying abv | 8

ELYSIAN | PUMPKIN ALE | seattle, wa | 6.7% abv | 9 

GOOSE ISLAND | IPA | chicago, il | 5.9% abv  | 8

GUINNESS | IRISH STOUT | dublin, ireland | 4.2% abv | 8.5

HARPOON | IPA | boston, ma | 5.9% abv | 7.5

COCKTAILS
SPI C ED  PEAR

grey goose la poire, domaine de canton, 
lemon juice, ginger syrup, sparkling juice

15

I C ED  PUM PKIN LATTE
stoli vanil, espresso, milk, pumpkin, 

whipped cream, fall spice
14

C RANB ERRY MULE
grey goose, lime, cranberry fruitations, ginger beer

15 

ESPRESSO MARTINI
stoli vanil, kahlua, molly’s irish cream, espresso

14

GIN FIZZ
sipsmith lemon drizzle, blossom water, 

vanilla, egg white, soda
14

MIDNIGHT IN MANHATTAN
angel’s envy, carpano antica vermouth, 

bitters 
16

VACATION
bacardi coconut, pineapple juice, 

orange juice, coconut cream, myers’s float, 
nutmeg

13

TAVERN MARGARITA
el jimador, orange liqueur, lemon, agave, lime

13

APPLE CIDER MARGARITA
patron silver, apple cider, e & j brandy, lemon, 

honey simple, cinnamon sugar rim 
15

SKY’S ON FIRE
ghost spicy tequila, orange liqueur, 
blood orange cordial, agave, citrus 

14

SANGRIA
red or white

glass 13 | pitcher 48

HARPOON | UFO PUMPKIN ALE |  boston, ma | 5.9% abv | 7.5

SAM ADAMS | BOSTON LAGER | boston, ma | 5.0% abv | 7.5

SAM ADAMS | SEASONAL | boston, ma | varying abv | 7.5

SHIPYARD | SEASONAL | portland, me | varying abv | 7.5 

SHOCKTOP | BELGIAN WHITE | st. louis, mo | 5.2% abv | 7 

STELLA ARTOIS | BELGIAN LAGER | st. louis, mo | 5.0% abv | 7.5

WEIHENSTEPHANER | WEISSBIER | germany | 5.4% abv | 7.5

WORMTOWN | BE HOPPY | IPA | worcester, ma | 6.5% abv | 8

ASK YOUR SERVER ABOUT OUR ROTATING SEASONAL CRAFT OPTIONS


