SNACKS + APPS

CANDIED BACON © | 11
GRIDDLED BLUEBERRY MUFFIN @ | 6

GRIDDLED BANANA BREAD @ | 9
whipped honey butter

SMOOTHIES © © | 8
choice of strawberry or blueberry

GREEK YOGURT © @ | 8
fresh berries, granola

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

SPINACH + ARTICHOKE DIP @ | 15
parmesan, celery, tortilla chips,
crackers

BAKED BRIE | 16
creamy brie, strawberry, ciabatta
crostini

BURRATA | 17

prosciutto, heirloom tomato, pesto,
balsamic, extra virgin olive oil,
crushed pistachio, garlic crostini

CHICKEN TENDERS celery | 16

choice of

plain + maple-sriracha aioli

tavern fever © + cajun ranch

sweet chili + lime crema

buffalo © + bleu cheese, gorgonzola crumbs,
banana pepper

SALADS + BOWLS

CAESAR SALAD © | 14
romaine, garlic croutons, grated romano,
cracked pepper, house caesar dressing

BEET SALAD © | 16

roasted red + gold beets, baby arugula,
whipped ricotta, orange, grapefruit,
pistachio vinaigrette

BREAKFAST BOWL © | 17

scrambled eggs, turkey sausage,
cheddar, quinoa, avocado, breakfast
potatoes, salsa roja, white balsamic
vinaigrette

CRISPY RICE BOWL © | 21

sweet chili cauliflower, wasabi
peas, bean sprouts, shredded carrot,
broccolini, sunny side egg, toasted
sesame seeds, sweet soy drizzle

MEXICAN BOWL © @ | 18

cilantro-lime rice, chopped romaine,
cotija, street corn, bell pepper, cilantro,
avocado, pico de gallo, black beans,
sour cream, tortilla strips

add

grilled chicken +8 | salmon +13 | steak tips +14
grilled shrimp +12 | pan-seared scallops +13
blackened chicken +8 | lobster salad +18

PIZZA

BREAKFAST | 18
bacon, caramelized onion, hash brown,
sunny side up eggs, chipotle aioli

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

FOUR CHEESE @ | 16

san marzano tomato sauce, mozzarella,
provolone, parmesan, romano, extra
virgin olive oil

add pepperoni +2

GRANITE LINKS

BRUNCH MENU

BRUNCH FAVORITES

PAR FIVE © | 17

two scrambled eggs, bacon, bianco
sausage, breakfast potatoes, charred
tomato, portuguese muffin

MEDITERRANEAN OMELET © | 17
baby spinach, cremini mushroom,
roasted red pepper, artichoke hearts,
feta, balsamic drizzle, lemon-dressed
arugula, breakfast potatoes

substitute egg whites +3

CAPRESE OMELET & | 19

burrata, heirloom tomato, baby spinach,
prosciutto, basil pesto, extra virgin olive
oil, charred tomato, breakfast potatoes
substitute egg whites +3

GRILLED STEAK TIPS & | 31
marinated sirloin tips, house bbqg sauce,
fries, slaw

BAKED HADDOCK | 28
buttery ritz crumb, lobster sherry cream,
long grain rice, asparagus

MISO-GLAZED SALMON & | 30
toasted sesame seeds, pickled cabbage,
sweet soy, jasmine rice, broccolini

HOUSE BENEDICTS

BAGEL + LOX | 20

griddled everything bagel, smoked
salmon, whipped cream cheese, pickled
onion, fried capers, fresh dill, baby
arugula

STEAK + EGGS © | 34
flat iron steak, two sunny side up eggs,
asparagus, hollandaise, breakfast potatoes

AVOCADO TOAST | 19

grilled multi-grain, avocado, shaved
radish, pickled cabbage, heirloom tomato,
alfalfa sprouts, sunny side up eggs,
‘everything’ seasoning

FRENCH TOAST @ | 16
french toast sticks, walnut maple syrup,
creme brilée, strawberry whipped cream

STRAWBERRY WAFFLE @ | 17

fresh strawberries, strawberry whipped
cream, whipped honey butter, pure maple
syrup, powdered sugar

CLASSIC BUTTERMILK WAFFLES @ | 15
whipped honey butter, chantilly cream,
fresh berries, pure maple syrup

served with breakfast potatoes, arugula + charred tomato

substitute gluten free english muffin +3

TAVERN @ | 18

two poached eggs, country ham,
baby arugula, portuguese muffin,
hollandaise

LOBSTER @ | market price
two poached eggs, butter-poached
lobster, portuguese muffin, hollandaise

SHORT RIB @ | 27
two poached eggs, braised short rib,
portuguese muffin, hollandaise

BUFFALO CHICKEN © | 24
two poached eggs, fried buffalo tenders,
portuguese muffin, hollandaise

SANDWICHES + WRAPS

served with choice of french fries or slaw

substitute sweet potato fries +3 | breakfast potatoes +2 | gluten free english muffin or bun +3

BREAKFAST SANDWICH © | 16
fluffy egg, bacon, cheddar, maple-garlic
aioli, griddled croissant

QFCO| 19
fried or grilled chicken breast, slaw, bacon,
sriracha-maple aioli, brioche

TAVERN BURGER & | 19

hand-pressed 8 oz burger, tavern sauce,
bibb lettuce, tomato, onion, brioche
add

cheese +1 | bacon, fried egg +3 each

sautéed mushroom, pepper, onion +1 each

SIDES

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

GRILLED CHICKEN © | 17

avocado, english cucumber, bibb lettuce,
tomato, whipped feta, alfalfa sprouts,
toasted seven grain

VEGGIE WRAP | 15

mixed greens, cucumber, shredded carrot,
avocado, red pepper hummus, crispy
chickpeas, green goddess dressing,
spinach tortilla

SINGLE EGG @ any style | 3
TOAST white, multi-grain | 2
PORTUGUESE MUFFIN | 4
BACON | 5

SAUSAGE | 5

BREAKFAST POTATOES | 5
FRENCH FRIES | 6

TOTS | 8
SWEET POTATO FRIES | 8
SLAW | 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.

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

Vegetarian Spicy



COCKTAILS

BACON + EGGS BLOODY MARY | 14
deep eddy vodka, house bloody
mix, candied bacon, deviled eggs

OUT OF BOUNDS | 13
rumchata, fireball, cinnamon
toast crunch, whipped cream

BRING THE HEAT © | 16

grey goose vodka, ancho reyes
verde chile poblano liqueur,
house bloody mix

GOLF BALL | 16
prosecco, grey goose l’orange,
triple sec, orange juice

SKY’S ON FIRE © | 15

ghost spicy tequila, orange
liqgueur, blood orange cordial,
agave, citrus

VACATION | 14

bacardi coconut, pineapple
juice, orange juice, coconut
cream, dark rum, nutmeg

WIDE AWAKE | 15

stoli vanil, bailey’s irish cream,
kahlua, brown sugar simple,
cinnamon

STRAWBERRY GIN FIZZ | 15
sipsmith strawberry smash,
giffard pamplemousse, lemon,
strawberry simple, soda

THE DON | 18
don fulano reposado, kahlua,
fresh espresso

like it creamy? ask for irish cream!

ESPRESSO MARTINI | 16
stoli vanil, kahlua, irish cream,
fresh espresso

MARGARITA | 13
herradura blanco, lime, agave
make it strawberry or mango + 2

SANGRIA glass 13 | pitcher 48
house red or seasonal

ZERO PROOF CREATIONS

PERFECT ORDER | 10
pear, lemon, vanilla, soda

CLEAR SKIES | 10
blueberry, honey, thyme,
soda

DRAFT

SMOKIN’HOT @ | 10

mango, jalapefio, soda

KICK BACK + RELAX | 10
guava, orange, lime, coconut,
soda

BUD LIGHT | LIGHT LAGER | st. louis, mo | 4.2% abv | 7

3 CASTLE ISLAND ‘BUCKY’ | LIGHT LAGER | norwood, ma | 4.2% abv | 9
CISCO ‘GREY LADY’ | WHEAT ALE | nantucket, ma | 4% abv | 9
FIDDLEHEAD | IPA | shelburne, vt | 6.2% abv | 9

GOLDEN ROAD ‘MANGO CART’ | WHEAT ALE | los angeles, ca | 4% abv | 8
GOOSE ISLAND | IPA | chicago, il | 5.9% abv | 8

GUINNESS | IRISH STOUT | dublin, ireland | 4.2% abv | 9

HARPOON | ROTATING SELECTION | boston, ma | varying abv | 8

KONA ‘BIG WAVE’ | GOLDEN ALE | kailua kona, hi | 4.4% abv | 8

MIGHTY SQUIRREL ‘CLOUD CANDY’ | DOUBLE IPA | waltham, ma | 6.5% abv | 10
SAM ADAMS ‘BOSTON LAGER’ | boston, ma | 5% abv | 8.5

SAM ADAMS | SEASONAL | boston, ma | varying abv | 8.5

SEADOG ‘BLUE PAW’ | WILD BLUEBERRY ALE | portland, me | 4.6% abv | 8
SHOCKTOP | BELGIAN WHITE | st. louis, mo | 5.2% abv | 8

STELLA ARTOIS | BELGIAN LAGER | st. louis, mo | 5% abv | 8.5

WHALERS ‘RISE’ | APA | south kingstown, ri | 5.5% abv | 9

WORMTOWN ‘BE HOPPY’ | IPA | worcester, ma | 6.5% abv | 9

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!

FOLLOW US ON @GRANITELINKS

SPARKLING

CHAMPAGNE

veuve clicquot yellow label | france -] 95
lallier r.018 | france 26 | 98
l.r. cristal | france -| 325
PROSECCO

chloe | italy 12 | 46
la marca (split) | italy -] 13
BLUSH

ROSE

chloe | north coast, ca 12 | 46
la marca (split) | italy -] 13
whispering angel | france 18| 68
WHITE

ALBARINO

abadia de san campio | galicia, spain 13| 50
CHARDONNAY

chloe | monterey county, ca 12 | 46
la crema | monterey, ca 13|50
sonoma cutrer | russian river ranches, ca 15| 57
cakebread cellars | napa valley, ca -] 95
MOSCATO

castello del poggio | italy 12 | 46
PINOT GRIGIO

chloe | italy 12 | 46
maso canali | italy -| 46
santa margherita | alto adige, italy 16 | 60
RIESLING

kung fu girl | columbia valley, wa 10 | 38
SAUVIGNON BLANC

chloe | marlborough, new zealand 12 | 46
kim crawford | marlborough, new zealand 14| 53
whitehaven | marlborough, new zealand 16 | 60
craggy range | marlborough, new zealand -] 59
RED

CABERNET SAUVIGNON

chloe | monterey, ca 12 | 46
silver palm | north coast, ca 14| 53
daou | paso robles, ca 15| 58
iron + sand | paso robles, ca 18 | 68
orin swift ‘palermo’ | napa valley, ca - |90
raymond | napa valley, ca -] 88
jordan | alexander valley, ca -] 110
stag’s leap ‘artemis’ | napa valley, ca -] 95
quattro theory | napa valley, ca -] 105
caymus | napa valley, ca -] 125
justin ‘isosceles’ | paso robles, ca -] 130
faust | napa valley, ca -| 150
darioush | napa valley, ca -] 160
CHIANTI

banfi | chianti, italy 10 | 38
MALBEC

trapiche medalla | mendoza, argentina 12 | 46
MERLOT

chloe | monterey, ca 12 | 46
cakebread cellars | napa valley, ca -] 120
PINOT NOIR

chloe | monterey, ca 12 | 46
alexana | willamette valley, or 14| 53
meiomi | sonoma, ca 15| 57
talbott ‘sleepy hollow’ | monterey, ca -] 80
deloach | russian river valley, ca -] 61
RED BLEND

dreaming tree ‘crush’ | sonoma county, ca 11 | 42
orin swift ‘abstract red’ | napa valley, ca -| 64
prisoner wine co. ‘the prisoner’ | napa valley,ca - |84
opus one ‘overture’ | napa valley, ca -] 196
opus one | napa valley, ca -| 470
SANGIOVESE

san polo rubio | tuscany, italy 15| 57
TEMPRANILLO

finca nueva | rioja, spain 14|53



