
BEGINNINGS

C onsuming ra w or  und e rcooke d  meats ,  seafood,  poult r y  or  eggs  may increase  your  r isk  of  foodborne i l lness ,  especia l ly  i f  you have  certa in  medical  condit ions . 
Be fore  p la c ing  your  order,  p lease  in form your  ser ver  i f  you or  a  person in  your  party  has  a  food a l lerg y.

MAINS
ROA STE D 1/2  C HIC K E N   |  28
lemon-thyme au jus,truff le  potato spears, 
broccolini ,  black garl ic

CHICKEN PARMESAN  |  28
ital ian breaded chicken,  vine-ripened 
tomato,  fresh mozzarella,  basi l  pesto, 
shaved parmesan,  spaghett i

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

BAKED HADDOCK  |  29
butter y  r i tz  crumb,  lobster  sherr y 
cream,  herbed r ice,  asparagus

BAKED MAC +  CHEESE    |  23
cheddar,  parmesan,  cavatappi, 
cracker crumble   add  lo bste r  +20

KUROBUTA HAM    |  29
pineapple-mango chutney,  creamy 
mashed, roasted carrots,  haricot verts

MISO-GLAZED SALMON   |  31
toasted sesame seeds,  p ickled cabbage, 
j a smi ne r ice,  bro ccol ini ,  sweet  soy

SHRIMP +  S CA L LOP PASTA |  34
sa utéed shr im p,  scal lops,  engl ish  peas, 
ba con,  baby spinach,  gar l ic  cream sauce, 
p oa c h ed egg,  shaved parmesan,  mezzi 
r i gatoni

SO LE FRANCA IS E  |  32
lemon sole, artichoke hearts, baby spinach, 
white wine,  lemon-caper butter,  spaghetti

LOBSTER ROLL   |  mkt
1/2 lb claw + knuckle meat,  mayo, 
bibb lettuce,  buttered brioche bun

TAV E R N
GRANITE LINKS

F RENCH ONION SOUP |  12 
gr uyere,  crost ini

N EW  E NGL AND CLAM CHOWDER |  11 

CRAB  CAKES  |  24
o ld  bay,  preser ved lemon aiol i , 
ba by  arugula,  p ickled onion,  chive

SHRIMP COCKTA IL    |  20
d ozen shr im p,  grapefruit  cocktai l  sauce, 
lem o n

CO CO N U T  S H R I M P  |  1 9
s w e et  c h i l i  d r i z z l e ,  p i ñ a  co l a d a  c r e m a , 
l i m e

C A ES A R S A LA D   |  1 6
ro mai ne ,  gar l i c  c ro uto ns,  g rate d  ro mano, 
c rac ke d  p e p p e r,  ho use  cae sar  d re ssi ng

G R E E K  B O W L   |  1 9
q ui noa,  c ho p p e d  ro mai ne ,   kal amata 
o l i ve s,  banana p e p p e r,  art i c ho ke  hearts , 
c uc umbe r,  c he rr y  to mato e s,  p i c kl e d 
o ni o n,  feta,  ho use  g re e k d re ssi ng , 
tzatz i k i ,  hummus,  p i ta  c hi p s
add 
gr i l led or  blackened chicken +8
steak t ips  +15 |  crab cake +12 |  salmon +13 
gr i l led shr imp +12 |  pan-seared scal lops  +13 
panko chicken +9  |  lobster  salad +20

L A M B  LO L L I P O PS  |  22 
m i n t  p e sto,  t zat z i k i ,  roasted beet  puree

STUFFED MUSHROOMS  |  15
si lver  dol lar  mushrooms,  f rench onion + 
focaccia  stuf f ing,  gruyere,  onion crema

CHICKEN TENDERS celer y  |  18
choice  of
plain  +  hone y mustard
tavern fever   +  cajun ranch 
sweet  chi l i  +  l ime crema
buffalo   +  bleu cheese,  gorgonzola  crumbs, 
banana pepper

DESSERTS
GERMAN CHOCOLATE CAKE  |  14
salted caramel ,  chocolate  sauce

ADD A SCOOP OF GELATO  +4
vani l la ,  chocolate  or  strawberr y

P EACHES  +  CR EAM CRÈME BRÛLÉE  |  12

C A RROT CA KE  |  12
sa lted caram el

10oz FILET MIGNON   |  6 2
gorgonzola creme, c reamy mashe d , 

har i cot  ve rts

12oz NY SIRLOIN   |  5 9
cognac-peppercorn d e mi -g l ace , 

c reamy mashe d ,  b ro cco l i ni

SALADS +  BOWLS

  Vegetarian

  Can be prepared gluten-friendly.
      Modi f icat ions  and c harges  may  apply.

  Spicy 


