
M O T H E R ’ S  DAY  D I N N E R  M E N U

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

ROAST ED 1/2  CHICKEN   |  28
black garlic,  truffle potato wedges, 
broccolini,  charred tomato,
lemon-thyme au jus

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

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

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

BAKED SCALLOPS  |  34
butter y  r i tz  crumb,creamy  mashed, 
green beans

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

SHRIMP +  SCALLOP PASTA |  34
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,  shi i take 
mushroom,  lo  mein noodles, 
p ineapple  sweet  chi l i  sauce,  f r ied 
wontons,  sesame seeds

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

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

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

MIXED GREENS SALAD  |  14 
baby f ie ld  greens,  heir loom tomato, 
cucumbers,  shredded carrots ,  red 
onion,  chiant i  balsamic  v inaigrette

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

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

CALAMARI   |  19
cr ispy  calamari ,  banana pepper,
spic y  vodka sauce,  lemon aiol i

NEW ENGLAND CLAM CHOWDER |  11

FR ENCH ONION SOUP  |  12 
gruyere,  crostini

MEZZE BOARD  |  24
hummus,  tzatz ik i ,  o l ives,  gr i l led
vegetables,  marinated cherr y 
tomatoes,  cucumber,  p ickled onion, 
valbreso feta,  toasted pita

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

SCALLOPS +  BACO N  |  19
maple -chi l i  g laze

CHICKEN TENDERS ce ler y  |  18
choice  of
p lain  +  ho ne y mustard
ta vern fever   +  cajun ra nch 
sweet  chi l i  +  l ime crema
buffalo   +  bleu cheese,  gorgonzol a 

COCKTAILS
BLUE-EYED MULE  |  13
deep eddy,  blueberr y,  g inger  beer, 
l ime 

COCO LOCO  |  14
olmeca altos  plata,  coco lopez, 
l ime,  lemon,  agave,  toasted coconut

SKY’S ON FIRE   |  15
ghost  spic y  tequi la ,  orange l iqueur, 
blood orange cordial ,  agave,  c i trus

SOUTHERN HOSPITALITY  |  16                                                                                                                                               
woodford reser ve,  lemon,  hone y, 
peach tea 

JUNGLE BIRD  |  14                                                                                                                                               
rumhaven,  aperol ,  p ineapple,  l ime, 
s imple

TAVERN MARGARITA  |  13
herradura blanco,  l ime,  agave
m ake  i t  m ango,  straw berr y  or  cocon ut  +  1 

VACATION  |  14
bacardi  coconut ,  p ineapple  ju ice, 
orange juice,  coconut  cream,  dark 
rum,  nutmeg

WHISKEY COOLER  |  14                                                                                                                                               
jameson,  muddled lemon +  l ime, 
g inger  a le 

STRAWBERRY GIN FIZZ  |  15                                                                                                                                               
s ipsmith  strawberr y  smash,  g i f fard 
pamplemousse,  lemon,  strawberr y 
s imple,  soda

SANGRIA   g lass  14  |  p i tcher  52
house red or  seasonal

HUGO SPRITZ  |  14
prosecco,  st .  germain,  mint , 
lemon,  soda

BERRY BOUJEE SPRITZ  |  16
gre y  goose berr y  rouge,  crema 
di  l imoncel lo,  strawberr y,  prosecco, 
soda

SPICY PALOMA SPRITZ   |  16
jalapeño-infused cazadores 
blanco, pamplemousse, grapefruit , 
prosecco,  soda

ESPRESSO MARTINI  |  16
vanil la  vodka,  kahlua,  ir ish cream, 
fresh espresso

SIP OF SPRING MARTINI  |  15
empress  g in,  e lderf lower,  lemon

BLOOD ORANGE COSMO  |  16
gre y  goose l ’orange,  blood orange 
l iqueur,  natal ie’s  bl ood orange 
juice,  l ime

DESSERT
ST RAWBERRY SHORTCAKE |  14
lemon curd

CHOCOL ATE LAVA |  12

CRÈME BRULEE |  12

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

  Spicy 



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

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,  ca

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 
cabernet  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 
caber net  s a u vignon  |  napa val le y,  ca 

A LTA  V I STA  ‘ E STAT E ’  14 |  53
malb e 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 iddlehea d |  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 adams ‘ 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 le 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 rob l 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 le 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 ig ht   |  7

angr y orchard   |  7

athletic  b rewi n g n /a   |  6 .5

bud l ight   |  7

budweiser   |  7

coors  l igh t   |  7

corona   |  7 .5

corona l ight   |  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 seltzer  |  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 


