
M O T H E R ’ S  DAY  B RU N C H  M E N U

MAINS
PAR FIVE  |  19
two scrambled eggs,  bacon,  bianco 
sa usage,  breakfast  potatoes, 
charred tomato,  portuguese muff in 

AVOCA D O TOAST |  19
gr i l led mult i -grain,  avocado,  shaved
ra dish,  p ickled cabbage,  heir loom 
tomato,micro sprouts,  sunny  s ide 
up eggs,  ‘e ver ything’  seasoning

LOBSTER  BENEDICT   |  market price
two poached eggs,  butter-poached 
lobster,  portuguese muff in, 
hol landaise,  arugula,  charred 
tomato,  breakfast  potatoes

GRILLED  STEAK TIPS  |  33
marinated sir loin t ips,  house bbq 
sauce,  fr ies,  s law

10oz FILET MIGNON   |  62
gorgonzola  crème,  creamy mashed, 
ha r icot  verts

12oz NY SIRLOIN   |  59
cognac-peppercorn demi-glace, 
creamy mashed,  broccol ini

MISO-GLAZED SALMON   |  32
toasted sesame seeds, pickled cabbage, 
sweet soy, jasmine rice, broccolini

LOBSTER  RAVIOLI  |  market price
lobster + mascarpone-stuffed ravioli, 
lobster meat, lemon prosecco butter, 
baby spinach, roasted tomato, grilled 
crostini

ROAST ED CHICKEN   |  28
black garlic,  truffle potato wedges, 
broccolini,  charred tomato,
lemon-thyme au jus

ACAI  BOWL   |  18
fresh açaí ,  nutel la ,  f resh berr ies , 
banana,  granola,  shredded coconut 

FRENCH TOAST  |  17
french toast  st icks,  walnut  maple 
sy rup,  crème brûlèe, strawberr y 
whipped cream

STRAWBERRY WAFFLE  |  17
fresh strawberr ies ,  strawberr y 
whipped cream,  whipped hone y 
butter,  pure  maple  syrup,  powdered 
sugar

CLASSIC BUTTERMILK WAFFLES  |  16
whipped hone y butter,  chanti l ly 
cream,  f resh berr ies ,  pure  maple 
syrup 

SHRIMP +  SCALLOP PASTA  |  32
sautéed shr imp,  scal lops,  engl ish 
peas,  bacon,  baby spinach,  gar l ic 
cream sauce,  poached egg,  shaved 
parmesa n,  mezzi  r igatoni

STIR FRY VEGETABLE LO MEIN  |  22
baby corn, sugar snap peas, carrot,  red 
pepper, bok choy, shiitake mushroom, 
lo mein noodles, pineapple sweet chili 
sauce, fried wontons, sesame seeds

SPICY VODKA PASTA  |  24
tomato cream, calabrian chiles, 
burrata, mezzi rigatoni

HALIBUT   |  36
grand marnier  beurre  blanc,  shaved 
fennel salad, jasmine rice, baby carrots

LOBSTER ROLL  1/2 lb | market price 
c law +  knuckle  meat ,  mayo,  celer y, 
lettuce,  buttered br ioche,  f r ies

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.

BEGINNINGS
CANDIED BACON   |  11

CAESAR SALAD  |  16 
romaine,  garl ic  croutons,  g rated 
romano,  cracked pepper,  house 
caesar  dressing

COCONU T SHRIMP  |  19
sweet  chi l i  dr izz le ,  p iña colada 
crema,  l ime

CHICKEN TENDERS celer y  |  18 
ch oice  of
pl a in  +  h o ne y mustard
ta vern  feve r   +  cajun ranch 
sweet  chi l i  +  l ime  cre ma
buffa l o   +  ble u che e se ,  go rgo nzo la 
cru m b s ,  banana pe ppe r

NEW ENGLAND CLAM CHOWDER  |  11

FR ENCH ONION SOUP  |  12 
gruyere,  crostini

MIXED BERRY SMOOTHIE    |  10

GOAT CHEESE  |  16
l imoncel lo - infused goat  cheese, 
brûléed sugar,  f resh thy me, 
strawberr ies ,  sea  salt  art isan 
crackers

SHRIMP COCKTAIL   |  20
dozen shr imp,  grapefruit  cocktai l 
sa uce,  lemon

CRAB CAKES |  24
old  bay,  preser ved lemon aiol i , 
baby arugula,  p ickled onion,  chive

COCKTAILS
B UCK ET OF B UB B LES
o range ,  cranbe r r y,  grapefruit  ju ice
ch loe  pros e cco 46  |  ve uve c l icquot  95

B ACON + EGGS B LOODY MARY  |  15
de e p e ddy,  ho use  bloody mix, candied 
bacon, deviled eggs

B RING THE HEAT  |  16
gre y  go o se ,  ancho  re yes  verde chi le 
po blano  l ique ur,  ho use bloody mix 

GOLF B ALL |  15
pro se cco,  gre y  go o se l ’orange,  t r iple 
se c,  o range  juice

SKY’S ON FIRE   |  15
gho st  spic y  te qui la ,  orange l iqueur, 
blo o d o range  co rdial ,  agave,  c i trus

WIDE AWAK E  |  15
vani l la  vo dka,  i r ish  cream,  kahlua, 
brown sugar  s imple ,  c innamon

J UNGLE B IRD  |  14 
r umhave n,  ape ro l ,  p ineapple,  l ime, 
s imple

TAVERN M ARGARITA  |  13
he r radura blanco,  l ime,  agave
m ake  i t  m ango,  straw berr y  or  cocon ut  +  1 

VACATION  |  14
bacardi  co co nut ,  p ineapple  ju ice, 
o range  juice ,  co co nut  cream,  dark 
r um,  nutmeg

ICED COFFEE OLD FASHIONED  |  16
ame r ican wo man whiske y,  kahlua, 
b itte rs

STRAWB ERRY GIN FIZZ  |  15                         
sipsmith strawberry smash, giffard 
pamplemousse, lemon,  strawberr y 
s imple ,  so da

SANGRIA   g lass  14  |  p i tcher  52
ho use  re d o r  seaso nal

HUGO SPRITZ  |  14
pro se cco,  st .  ge r main,  mint , 
le mo n,  so da

B ERRY B OUJ EE SPRITZ  |  16
gre y  go o se  be r r y  ro uge,  crema 
di  l imo nce l lo,  strawberr y,  prosecco, 
so da

SPICY PALOM A SPRITZ   |  16
jalapeño-infused cazadores blanco, 
pamplemousse, grapefruit ,  prosecco, 
so da
ESPRESSO M ARTINI  |  16
vanil la  vodka,  kahlua,  ir ish cream, 
fresh espresso 

SIP OF SPRING  |  15
e mpre ss  g in,  e lde r f lower,  lemon

DESSERTS
ST RA WBERRY SHORTCAKE |  14
lemon curd
CHOCOLATE LAVA CAKE |  12

  Vegetarian

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

  Spic y 

CRÈME BRÛLÈE |  12



SPARKLING + BLUSH WINE

WHITE WINE

RED WINE

V E U V E  C L I CQ U OT  Y E L LO W  L A B E L  -  |  95
champa gne  |  f rance  

L . R .  C R I STA L  -  |  325 
champa gne  |  f rance 

C H LO E  12  |  46
prosecco |  i ta ly

L A  M A R C A  (s pl i t )   13  |   -
prosecco  |  i ta ly

A B A D Í A  D E  S A N  C A M P I O  1 3  |  5 0
a l ba r i ñ o  |  ga l i c i a ,  s pa i n

D O M A I N E  PAT E R I A N A K I S  1 6  |  6 1 
a s s y r t i ko  |  c r e te ,  g r e e ce

S A M U E L  B I L L AU D  -  |  1 0 8
c h a b l i s  |  b u r g u n d y,  f ra n ce 

C H LO E  1 2  |  4 6
c h a rd o n n a y  |  m o n te re y  co u n t y,  c a

L A  C R E M A  1 5  |  5 7
c h a rd o n n a y  |  m o n te re y,  c a

C H A L K  H I L L  1 7  |  3 6 
h a l f  b ott l e  |  6 4  f u l l  b ott l e
c h a rd o n n a y  |  s o n o m a  coa st ,  ca

S O N O M A  CU T R E R  -  |  6 6
c h a rd o n n a y  |  s o n o m a  coa st ,  ca 	  

L A  F I E R A  T E R R E  S I C I L I A N E  1 1  |  3 8
m o s cato  |  s i c i l y,  i ta l y 

T R I M B AC H  1 7  |  6 4
p i n ot  b l a n c  |  a l s a ce ,  f ra n ce

C H LO E  1 2  |  4 6 
p i n ot  g r i g i o  |  i ta l y

C H LO E  12  |  46 
caber net  s a u vignon  |  m onte re y,  ca 

S I LV E R  PA L M  14  |  53 
caber net  s a u vignon  |  nor th  coast ,  ca

DA O U  15 |  57
caber net  s a u vignon  |  pas o roble s ,  ca

I R O N  +  S A N D  18 |  68 
caber net  s a u vignon  |  pas o roble s ,  ca

J O R D A N  -  |  115
caber net  s a u vignon  |  a lexande r  val le y,  ca 

STA G ’ S  L E A P  ‘A RT E M I S ’  -  |  95
caber net  s a u vignon  |  napa val le y,  ca 

C AY M U S  -  |  125
caber net  s a u vignon  |  napa val le y,  ca

J UST I N  ‘ I S O S C E L E S’  -  |  130 
caber net  s a u vignon  |  pas o roble s ,  ca

FAUST  -  |  150
caber net  s a u vignon  |  napa val le y,  ca 

DA R I O U S H  -  |  160 
cabernet  s a u vignon  |  napa val le y,  ca 

A LTA  V I STA  ‘ E STAT E ’  14 |  53
malbe c  |  m e ndoza,  arge ntina

C H LO E  12  |  46  
merlot  |  m onte re y,  ca

C A K E B R E A D  C E L L A RS  -  |  120
merlot  |  napa val le y,  ca

DRAFT
b u d  l i g h t  |  l i g h t  l a g e r
st .  l o u i s ,  m o  |  4 . 2 %  a b v  |  7 . 5

 c a st l e  i s l a n d  ‘ b u c k y ’  |  l i g h t  l a g e r
n o r w o o d ,  m a  |  4 . 2 %  a b v  |  9

c i s co  |  i p a
n a n t u c k e t ,  m a  |  5 . 4 %  a b v  |  9

f iddlehead |  i pa
shelburne ,  v t  |  6 .2 % abv |  9 

g o l d e n  r o a d  ‘ m a n g o  c a r t ’  |  w h e a t  a l e
l o s  a n g e l e s ,  c a  |  4 %  a b v  |  8 . 5

g u i n n e s s  |  i r i s h  s t o u t
d u b l i n ,  i r e l a n d  |  4 . 2 %  a b v  |  9 . 5

ko n a  ‘ b i g  w a v e ’  |  g o l d e n  a l e
k a i l u a  k o n a ,  h i  |  4 . 4 %  a b v  |  8 . 5

m a i n e  b e e r  co m p a n y  ‘ l u n c h’  |  i p a
f r e e p o r t ,  m e  |  7 %  a b v  |  1 3  ( 1 5 o z ) 

m i c h e l o b  u l t ra
st .  l o u i s ,  m o  |  4 . 2 %  a b v  |  8

n e w p o r t  c ra f t  ‘ r h o d e  r u n n e r ’  |  l a g e r
n e w p o r t ,  r i  |  4 . 6 %  a b v  |  9

sam adam s ‘boston  lager ’
b o st o n ,  m a  |  5 %  a b v  |  9

s a m  a d a m s  |  s e a s o n a l
b o st o n ,  m a  |  va r y i n g  a b v  |  9

s ea  d o g  ‘ b l u e  pa w ’  |  w i l d  b l u e b e r r y  a l e
p o r t l a n d ,  m e  |  4 . 6 %  a b v  |  8

s h o c kt o p  |  b e l g i a n  w h i t e
st .  l o u i s ,  m o  |  5 . 2 %  a b v  |  8 

st e l l a  a r t o i s  |  b e l g i a n  l a g e r
st .  l o u i s ,  m o  |  5 %  a b v  |  8 . 5

t r i l l i u m  ‘ f o r t  p o i n t ’  |  i p a
b o st o n ,  m a  |  6 . 6 %  a b v  |  1 3

w o r m t o w n  ‘ b e  h o p p y ’  |  i p a
w o r ce st e r,  m a  |  6 . 5 %  a b v  |  9

C H LO E  12  |  46
p inot  noir  |  m onte re y,  ca

A L E X A N A  18 |  68
p inot  noir  |  w i l lam ette  val l e y,  or

B LO O D R O OT  17 |  65
p inot  noir  |  coastal ,  ca

D O M A I N E  M I C H E L  G O U B A R D 
‘ M O N T  AV R I L’  20  |  76
pinot noir  |  f rance 	  

O R I N  S W I F T  ‘A BST R ACT  R E D ’  -  |  66
re d  b l e nd  |  napa val l e y,  ca 

R U F F I N O  ‘ M O D U S’  TO S C A N A  19  |  72
re d  b l e nd  |  tu s cany,  i ta l y

J  LO H R  ‘ P U R E  PA S O ’ 
P R O P R I E TA R Y  R E D  -  |  74
re d  b l e nd  |  pas o robl es,  ca

P R I S O N E R  W I N E  CO . 
‘ T H E  P R I S O N E R ’  -  |  84
re d  b l e nd  |  napa val l e y,  ca

O P U S  O N E  ‘ OV E RT U R E ’  -  |  196
re d  b l e nd  |  napa val l e y,  ca

O P U S  O N E  -  |  470
re d  b l e nd  |  napa val l e y,  ca

S A N  P O LO  R U B I O  15  |  57
s a ngiove s e  |  tu s cany,  i ta l y 

T E R R A  D ’ O R O  -  |  61
zinfa nd e l  |  s ie r ra  foot hi l l s ,  ca

P LU S  &  M I N U S 
Z E R O  A LCO H O L  1 3  |  5 0
n /a  p i n ot  g r i g i o  |  a u st ra l i a

S A N TA  M A R G H E R I TA  1 7  |  6 4
p i n ot  g r i g i o  |  a l to  a d i ge ,  i ta l y

AC R O B AT  1 3  |  4 9
p i n ot  g r i s  |  o r e go n

KU N G  F U  G I R L  1 2  |  4 6
r i e s l i n g  |  co l u m b i a  va l l e y,  wa

J ACQ U E S  D U M O N T  2 6  |  9 8
s a n ce r re  |  s a n ce r r e ,  f ra n ce

C H LO E  1 2  |  4 6 
s a u v i g n o n  b l a n c  |  m a r l b o ro u g h ,  n z

K I M  C R A W FO R D  1 4  |  5 3
s a u v i g n o n  b l a n c  |  m a r l b o ro u g h ,  n z

W H I T E H AV E N 
1 6  |  3 4  h a l f  b ott l e  |  6 1  f u l l  b ott l e
s a u v i g n o n  b l a n c  |  m a r l b o ro u g h ,  n z

G R OT H  1 9  |  7 2
s a u v i g n o n  b l a n c  |  n a pa  va l l e y,  ca

J E I O  14  |  53
s pa r k l ing rosé  |  i ta ly

C H AT E AU  S A I N T E  M A R G U E R I T E  16  |  61
rosé  |  f rance

W H I S P E R I N G  A N G E L  18  |  68 
rosé  |  f rance  	

BOTTLES +  CANS
amstel  l ight   |  7

angr y orchard   |  7

athletic  b re wi n g n /a   |  6 .5

bud l ight   |  7

budweiser   |  7

coors  l igh t   |  7

corona   |  7 .5

corona l ig ht   |  7 .5

guinness  0  n /a   |  7

heineken   |  7 .5

heineken 0. 0  n /a   |  6

high noon var ying f lavors  |  11

michelob ultra   |  8

miller  l i te   |  7

nutrl  vodka s e ltze r  |  1 0 
var ying f lavors

sun cruiser |  10
classic iced tea or blueberry lemonade

surfside  |  10
half  +  half  or  strawberr y lemonade

viva tequi la  seltzer  |  1 1
jalapeño  or  huckleberr y F O L L O W  U S

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


