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

BREAKFAST BOWL  |  21
ground chorizo,  three potato hash,  onion, 
bel l  pepper,  scrambled egg,  bacon,  tomato, 
spic y  gar l ic  a iol i ,  cheddar,  scal l ion

CA ESAR SALAD  |  16
romaine,  garl ic  croutons,  grated romano, 
cracked pepper,  house caesar  dressing

BEET SALAD   |  19
roasted red +  golden beets ,  whipped goat 
cheese,  baby arugula,  orange,  grapefruit , 
p ickled onion,  a lmond s l ivers ,  c iabatta 
croutons,  d i jon v inaigrette

WATERMELON ARUGULA SALAD    |  18
watermelon,  arugula,  red onion,  feta, 
candied walnuts,  poppy  seed dressing

APPETIZERS

Se r ve d wi th  ch oi ce  of  f re nch  fr i e s  or  s la w u nle ss  b re a kfast  potatoes  are  spec i f ied
Su bst itu te  s we et  potato f r ie s  +3  |  break fast  potatoe s  +2  |  g l uten  free  en g l ish  muff in  or  bun  +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.

SALADS +  BOWLS

  Vegetarian  Can be prepared gluten-friendly.
      M odi f i ca t i ons  a nd ch a rg e s  ma y a pply.

FAMOUS
SHRIMP COCKTAIL   |  22
dozen shr imp,  grapefruit  cocktai l  sauce, 
lemon

NEW ENGLAND CLAM CHOWDER |  13 

CA NDIE D BACON   |  11

CINNAMON SWIRL BUNS  |  12
warm cinnamon buns,  powdered sugar, 
whipped cream cheese ic ing

GRID D LED BLUEBERRY MUFFIN   |  7
whipped hone y butter

JALAPEÑO POPPER DEVILED EGGS  |  12
cream cheese +  egg f i l lng,  ja lapeño, 
cheddar,  sour  cream,  toasted panko

GOAT CHEESE   |  18
l imoncel lo - infused goat  cheese,  brûléed 
sugar,  f resh thyme,  strawberr ies ,  sea  salt 
art isan crackers

SPINACH + ARTICHOKE DIP  |  17
parmesan,  celer y,  tort i l la  chips,  crackers

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

CHICKEN TENDERS celer y  |  18 
choice  of
pl a in  +  hone y mustard
tave rn  fe ver   +  cajun ranch 
s we et  chi l i  +  l ime crema
buf fa l o   +  bleu cheese,  gorgonzola  crumbs, 
banana p epper 

BURGERS,  SANDWICHES +  WRAPS

BREAKFAST SANDWICH  |  18
f luf fy  egg,  bacon,  cheddar,  maple -gar l ic 
aiol i ,  griddled croissant,  breakfast  potatoes

QFC  |  19 
f r ied or  gr i l led chicken breast ,  s law,  bacon, 
sr i racha-maple  a iol i ,  br ioche

SIGNATURE TURKEY  |  19
sl iced turke y breast ,  apple wood bacon, 
bibb lettuce,  cucumber,  tomato,  cranberr y 
mayo,  toasted c iabatta

GRILLED CHICKEN SANDWICH   |  18
gr i l led chicken breast ,  basi l  pesto  a iol i , 
roasted red pepper,  provolone,  balsamic-
dressed f ie ld  greens,  gr i l led rosemar y 
focaccia

BREAKFAST BURGER  |  22
hand-pressed 8oz burger,  bacon, american, 
f r ied egg,  potato str ings,  sr i racha maple  a iol i , 
portuguese muff in,  breakfast  potatoes

TAVERN BURGER   |  20
hand-pressed 8oz  burger,  tavern sauce, 
b ibb lettuce,  tomato,  onion,  br ioche
add  cheese +1  |  bacon ,  f r ied eg g  +3  each
sautéed mushroom,  pepper,  on ion  +1  each

TAVERN FEVER WRAP   |  20
fr ied tavern fe ver  tenders,  romaine,  gar l ic 
croutons,  grated romano,  cracked pepper, 
house caesar  dressing,  f lour  tort i l la

 LOBSTER ROLL   1/4l b  |  1/2l b  |  1 l b  |  mkt
mayo,  celer y,  lettuce,  buttered br ioche

ad d 
gr i l l e d  chicken +8  |  b la ckened chicken +8
panko  chicken  +9   |  steak t ips  +15 |  salmon +13
pan-seared sca l lops  +13 |  crab cake +12
gr i l l e d  shr imp +12 |  lobster  +mkt  |  ahi  tuna +14
       

  Spicy 

B RU N C H
GRANITE LINKS

HOUSE BENEDICTS

TAVERN   |  20
two poached eggs,  countr y  ham,  baby 
arugula,  portuguese muff in,  hol landaise 

SHORT RIB  |  29
two poached eggs,  braised short  r ib, 
portuguese muff in,  hol landaise

BUFFA LO CHICKEN  |  28
two poached eggs,  f r ied buffalo  tenders, 
portuguese muff in,  hol landaise

LOBSTER  |  mkt
two poached eggs,  f resh lobster  meat , 
sautéed spinach,  portuguese muff in, 
hol landaise

CRA B CAKE  |  38
two poached eggs,  crab cakes ,  sautéed 
spinach,  portuguese muff in,  hol landaise

Served with breakfast  potatoes,  arugula + charred tomato 
Substitute gluten free english muffin +3

BRUNCH FAVORITES
PAR FIVE  |  19
two scrambled eggs, bacon, bianco sausage, 
breakfast  potatoes,  charred tomato, 
portuguese muff in 

TAVERN TOAST |  24
gr i l led sourdough,  whipped r icotta, 
bl istered  heirloom tomato,  asparagus, 
sunny side up eggs,  prosciutto,  fresh basil , 
mike’s  hot honey

STEAK +  EGGS  |  38
f lat  i ron steak ,  two sunny s ide  up eggs, 
asparagus, hollandaise, breakfast potatoes

AVOCADO TOAST |  21
gr i l led mult i -grain,  avocado,  shaved 
radish,  pickled cabbage,  heirloom tomato, 
micro  sprouts,  sunny s ide  up eggs, 
‘e ver ything’  seasoning 

BAGEL +  LOX  |  21
griddled ever ything bagel,  smoked salmon, 
whipped cream cheese,  p ickled onion, 
f r ied capers,  f resh di l l ,  baby arugula

STRAWBERRY WAFFLE  |  17
fresh strawberr ies ,  strawberr y  whipped 
cream, whipped honey 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

FRENCH TOAST  |  18
french toast  st icks,  walnut maple syrup, 
crème brûlèe, salted caramel whipped cream

STEAK OMELET  |  22
shaved pr ime r ib,  cremini  mushroom,  roasted 
red pepper,  caramel ized onion,  provolone, 
horseradish crema,  charred tomato, 
lemon-dressed arugula,  breakfast  potatoes     
subst i tute  egg whites  +3 

MEDITERRANEAN OMELET  |  18
baby spinach,  cremini  mushroom, 
roasted red pepper,  art ichoke hearts , 
feta,  balsamic  dr izz le ,  lemon-dressed 
arugula,  breakfast  potatoes
subst i tute  egg whites  +3

GRILLED STEAK TIPS  |  34
marinated s i r lo in  t ips,  house bbq sauce, 
f r ies ,  s law 

MISO-GLAZED SALMON   |  33
toasted sesame seeds,  p ickled cabbage, 
jasmine r ice,  broccol ini ,  sweet  soy

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

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

SIDES
SINGLE EGG  any style  |  3
TOAST white,  mult i -grain  |  3
‘EVERYTHING’  BAGEL cream cheese |  6
PORTUGUESE MUFFIN  |  4
BACON  |  6
SAUSAGE  |  6

BREAKFAST POTATOES  |  8

FRENCH FRIES  |  8

TOTS |  10

SWEET POTATO FRIES  |  10

SLAW  |  4

GRILLED FLATBREADS
FOUR CHEESE   |  17 
san marzano tomato sauce,  mozzarella, 
provolone,  parmesan,  romano,  evoo   
a d d  pe ppe roni  +2

MUSHROOM + BRIE   |  18
creamy br ie ,  roasted mushroom,  romano, 
truf f le  o i l

FENWAY  |  19
san marzano tomato sauce,  bianco ital ian 
sausage,  roasted bell  pepper + onion,
four cheese blend,  evoo



ON THE ROCKS
BUCKET OF BUBBLES
orange,  cranberr y,  gra p efru it  ju ice
chlo e  p rosecco 46  |  veuve c l icquot  95

BACON + EGGS BLOODY MA RY  |  15
deep eddy,  house bloo d y mix, candied bacon, 
deviled eggs

BRING THE HEAT  |  16
gre y  goose,  ancho re yes  verd e ch i l e  p ob l a no 
l iqueur,  house bloody m ix 

GOLF BALL |  15
prosecco,  grey goose l ’orange,  tr iple sec, 
orange juice

SKY’S ON FIRE   |  15
ghost  spic y  tequi la ,  ora nge l iq u eu r,  b l ood 
orange cordial ,  agave,  c i t ru s

WIDE AWAKE  |  15
vani l la  vodka,  i r ish  crea m,  ka h l u a ,  brown s u ga r 
s imple,  c innamon

JUNGLE BIRD  |  14 
rumhaven,  aperol ,  p inea p p l e,  l im e,  s imp l e

SWEET SUMMER BURN   |  15
jalapeño -infused caza d ores ,  t r ip l e  s ec,  
watermelon juice,  l ime,  a ga ve

VACATION  |  14
bacardi  coconut ,  p inea p p l e  ju ice,  ora nge ju ice, 
coconut  cream,  dark  ru m,  nu t m eg

ICED COFFEE OLD FAS H IO NE D  |  16
american woman whiske y,  ka h l u a ,  b itters

COCO LOCO  |  15                      
o lmeca altos  plata,  coco l op ez ,  l im e,  l em on, 
agave,  toasted coconu t

STRAWBERRY GIN FIZZ  |  15                         
s ipsmith strawberr y smash,  g i f fard  pamplemousse, 
lemon,  strawberr y  s imp l e,  s od a

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

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

FLORAL FIZZ  |  10
watermelon-hibiscus,  cu cu mb er,  l im e,  s od a

BERRY LIME POP   |  10
blackberr y  puree,  l ime,  m int ,  s od a

SWEET HEAT REFRESH E R   |  10
iced tea,  lemonade,  stra wberr y,  h ot  h one y 

AMALFI  SPRITZ  |  12 
undone no.5  bittersweet  a p er it i f,  s od a ,  ora nge

ZERO PROOF CREATIONS

STRAIGHT UP

BOTTLES +  CANS
amstel  l ight   |  7
angr y orchard   |  7
athletic brewing n/a   |  6.5
bud l ight   |  7
budweiser   |  7
coors  l ight   |  7
corona   |  7 .5
corona l ight   |  7 .5
guinness  0  n/a  |  7
heineken   |  7 .5
heineken 0.0  n/a   |  6

SPRITZIN’  IT UP

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
ch a mpa gne  |  f rance  

L . R .  C R I STA L  -  |  325 
ch a mpa gne  |  f rance 

C H LO E  12  |  46
p ros e cco |  i ta ly

L A  M A R C A  (s pl i t )   13  |   -
p ros e cco  |  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 r d 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 r d 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 r d 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 r d 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 
ca b e r net  s a u vignon  |  m onte re y,  ca 

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

DAO U  15 |  57
ca b e r net  s a u vignon  |  pas o roble s ,  ca

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

J O R DA N  -  |  115
ca b e r net  s a u vignon  |  a lexande r  val le y,  ca 

J O R DA N  2 0 1 4  v i n ta g e  -  |  295
ca b e r net  s a u vignon  |  a lexande r  val le y,  ca

STAG ’ S  L E A P  ‘A RT E M I S ’  -  |  95
ca b e r net  s a u vignon  |  napa val le y,  ca 

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

J U ST I N  ‘ I S O S C E L E S’  -  |  130 
ca b e r net  s a u vignon  |  pas o roble s ,  ca

FAU ST  -  |  150
ca b e r net  s a u vignon  |  napa val le y,  ca 

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

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

C H LO E  12  |  46  
me r l ot  |  m onte re y,  ca

DRAFT
b u d  l i g h t  |  l i g h t  l a g e r  |  s t .  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 |  ipa  |  shelburne,  vt  |  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  st 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
s a m  a d a m s  ‘ b o st o n  l a g e r ’  |  v i e n n a  l a g e r  |  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 e a  d o g  ‘ b l u e  p a 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  |  s t .  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  |  9
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 A K E B R E A D  C E L L A RS  -  |  120
merlot  |  n apa val l e y,  ca 

C H LO E  12  |  46
pin ot  n oir  |  mon tere y,  ca

A L E X A N A  18 |  68
pin ot  n oir  |  wi l l amette  val l e y,  or

B LO O D R O OT  17 |  65
pin ot  n oir  |  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  |  bourgog n e côte  chal on n aise,  f ran ce	  

O R I N  S W I F T  ‘A BST R ACT  R E D ’  -  |  66
red blen d  |  n apa val l e y,  ca 

R U F F I N O  ‘ M O D US’  TO S C A N A  19  |  72
red blen d  |  t uscan y,  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
red blen d  |  paso 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
red blen d  |  n apa val l e y,  ca

O P US  O N E  ‘ OV E RT U R E ’  -  |  196
red blen d  |  n apa val l e y,  ca

O P US  O N E  -  |  470
red blen d  |  n apa val l e y,  ca

S A N  P O LO  R U B I O  15  |  57
san giovese  |  t uscan y,  i ta l y 

T E R R A  D ’ O R O  -  |  61
zin fan del  |  s ierra  foot hi l l s ,  ca

P LUS  &  M I N US  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 rego 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 re ,  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 e w  zea l a n d

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 e w  zea l a n d

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 e w  zea l a n d

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
sparkl in g ros é  |  i ta l y

C H AT E AU  S A I N T E  M A R G U E R I T E  16  |  61
ros é  |  f ran ce

W H I S P E R I N G  A N G E L  18  |  68 
ros é  |  f ran ce 	

ESPRESS O  M A RTI NI  |  16
vanil la  vodka,  kahlua,  ir ish cream, fresh espresso 

BLOOD O RANGE  CO SMO  |  16
gre y  go ose  l ’orange ,  blood ora nge l iqueur, 
natal ie’s  blood  orange juice,  l ime

WATERME LO N M ARTIN I  |  14
deep eddy,  st .  germain,  watermelon juice,  s imple

HOT +  DI RTY  |  1 6
aspen vod ka,  ol i ve  br ine,  pepperoncini 

HUGO SP R I TZ  |  1 4
prosecco,  st .  ge rm ai n ,  mint ,  lemon,  soda
make  i t  b lueberr y,  strawberr y  or  grapefruit  +1

BERRY B O UJ E E  SP R I TZ  |  16
gre y  go ose  be rr y  rouge,  l imoncel lo, 
strawbe rr y,  p rose cco,  soda

CUCUMBE R  GI N SP R ITZ |  16
empress 1908 indigo gin, cucumber, mint, basil,
prosecco, soda

hig h n o o n   |  11
var ying f lavors 

m ichel o b ul tra   |  8
m il l er  l i te   |  7 
n utrl  vo dka  sel tzer   |  10 
var ying f lavors

sun cruiser  |  10
classic  iced tea 
or  blueberr y lemonade

surfside iced tea vodka | 10 
half  +  half

viva tequila seltzer  (16oz) | 12
jalapeño  or  huckleberr y 


