
SIDES  for  ‘excl usive  cuts’  on l y

           a d d     gril led shrimp +12
	        crab cake +12
                        pan-seared scallops +13
	        au poivre +2

s e l e ct  one     cognac peppercorn sauce
	        tarragon compound butter
	        gorgonzola  cream sauce 

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

SHRIMP +  SCALLOP PASTA sautéed shr imp, 
scal lops,  engl ish  peas,  bacon,  baby spinach, 
gar l ic  cream sauce,  poached egg,  shaved 
parmesan,  mezzi  r igatoni  |  34

S P I CY  VO D KA  PA STA   to m ato  c rea m , 
calabrian chiles,  burrata,  mezzi  r igatoni  |  24 

BLACKENED CHICKEN PASTA   bl istered tomato,
bacon,  sweet  corn,  ja lapeño,  parmesan cream 
sauce,  mezzi  r igatoni  |  27     s u bst it u te  s h r im p +4

BAKED MAC +  CHEESE   h alf  16  |  fu l l  23
cheddar,  parmesan,  cavatappi,  cracker crumble
a d d  bu ffalo  ch icke n  +8  |  bacon +4  |  s h or t  r ib  +13
lobste r  +m kt

CAESAR SALA D   romaine,  ga r l ic  croutons, 
grated rom ano,  cracke d pepper,  house ca esa r 
dressing |  1 6

SPRING BE E T S ALA D    roa sted red +  golden 
beets ,  whi p p e d  goat  cheese,  ba by a rugula , 
orange,  grap e fru i t ,  p i ckled onion,  a lmond 
s l ivers ,  c iabatta  crou tons,  d i jon v ina igrette  |  19

CHOPPED  CO BB S ALA D  roma ine,  ba con, 
crumbled ble u  ch e e se ,  tomato,  gr i l led corn, 
hard-boi le d  egg,  gre e n goddess  dressing |  18 

GREEK BOW L  q u i noa,  chopped roma ine,  
kalamata ol i ve s,  banana  pepper,  a rt ichoke 
hearts ,  cucu m be r,  ch e rr y  tomatoes,  p ickled 
onion,  feta,  h ou s e  gre ek dressing,  tzatz ik i , 
hummus,  p i ta  ch i p s  |  1 9

MEXICAN BOW L   ci l a ntro - l ime r ice,  chopped 
romaine,  cot i j a ,  st re et  corn,  bel l  pepper, 
c i lantro,  avocad o,  p i co  de ga l lo,  b la ck  bea ns, 
ja lapeño ranch ,  s p i ce d tort i l la  str ips  |  19

HUMMUS C R UNC H  BOWL  hummus,  chopped 
romaine,  tom ato,  cu cu mber,  p ickled ca bba ge, 
shredded carrot ,  banana  pepper,  chickpea s, 
cr ispy  sha l lot ,  toaste d  ga r l ic  pa nko,  lemon 
vinaigrette  |  1 9

STIR FRY VE GE TA BLE  LO MEIN   suga r  sna p 
peas,  baby  corn,  re d  p epper,  ca rrot ,  shi i ta ke 
mushroom, bok choy, lo mein noodles, pineapple 
sweet chili  sauce, fried wontons, sesame seeds |  22

SOUPS,  SNACKS +  DIPS

A l l  s e r ve d w ith  ch oice  of  f re nch  fr ie s  or  s law.  Su bst i tute  sweet  potato f r ies  or  tots  +3  |  g l uten  free  bun  +3

Consuming raw or  undercooked 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 .  Before  p lac 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.

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.

EXCLUSIVE CUTS

BRUSS ELS  S PROUTS  bal samic  |  10  ser ves  two

A S PA RAGUS   parmesan ,  l emon |  10  ser ves  two

CREA MED CORN  cot i ja  |  10  ser ves  two

SAUTÉED SPINACH  tarragon compound butter | 10 serves two

T RUFFLE FRI ES  roman o |  10  ser ves  two

CREA MY MA S HED    |  10  ser ves  two

BA KED POTATO   sour  cream,  chive  |  5  ser ves  one

MAC +  CHEES E  cracker  crumbl e  |  10  ser ves  two
add  bacon  +3

PETITE FILET MIGNON    6 oz | 42
FILET MIGNON		    10 oz | 50
NEW YORK SIRLOIN	   12 oz | 46
BONE-IN RIBEYE	   20 oz | 58

BBQ CHICKEN TAQUITOS  chicken, roasted corn, 
smoked gouda, cilantro, chipotle queso |  17 

SHRIMP COCKTAIL  dozen shrimp, grapefruit 
cocktail sauce, lemon | 20 

COCONUT SHRIMP  sweet chili  drizzle, piña colada 
crema, lime | 19

FISH TACOS  fried haddock, grilled pineapple + 
mango salsa, cabbage, tajin crema, cotija, 
flour tortillas |  21

CALAMARI  crispy calamari, banana pepper, 
spicy vodka sauce, lemon aioli  |  19

CRAB CAKES  old bay, preserved lemon aioli, 
lemon-dressed arugula, chive |  24 

SCALLOPS + BACON  maple-chili  glaze |  19

CHICKEN TENDERS celery |  18 
choice of
plain  + honey mustard
tavern fever   + cajun ranch 
sweet chili  + lime crema
buffalo   + bleu cheese, gorgonzola crumbs, banana pepper 

SHORT RIB SLIDERS  braised short rib, bourbon bbq 
sauce, horseradish crema, crispy onion strings, 
hawaiian rolls |  20 

THAI LETTUCE WRAPS   sesame chicken, bibb 
lettuce, avocado, pickled ginger, carrot, red pepper, 
pickled cabbage, wonton crisps, peanut sauce | 21

BURGERS,  SANDWICHES +  WRAPS

TAVERN BURGER   hand-pressed 8oz  burger, 
tavern sauce,  b ibb lettuce,  tomato,  onion, 
br ioche |  20
a d d  ch e e s e  +1  |  bacon,  f r ie d egg +3  each
s au té e d m u s h room ,  pe ppe r,  onion +1  each

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

FRIED HADDOCK  lettuce,  tomato,  red onion, 
tartar,  br ioche |  19

PRIME RIB provolone,  caramelized vidalia onion,
rosemar y  au jus,  horseradish crema,  toasted 
baguette  |  22

TAVERN FEVER WRAP   f r ied tavern fe ver 
tenders,  romaine,  gar l ic  croutons,  grated 
romano, cracked pepper,  house caesar dressing, 
f lour  tort i l la  |  19

SIGNATURE TURKEY  sl iced turke y breast , 
apple wood bacon,  bibb lettuce,  cucumber, 
tomato,  cranberr y  mayo,  toasted c iabatta  |  18 

CHICKPEA +  HUMMUS CRUNCH WRAP   
romaine,  hummus,  tomato,  cucumber,  p ickled 
cabbage,  shredded carrot ,  banana pepper, 
chickpeas,  cr ispy  shal lot ,  toasted gar l ic  panko, 
lemon balsamic,  f lour  tort i l la  |  17

GRILLED CHICKEN SANDWICH  gri 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  |  18

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

GRILLED FLATBREADS
FOUR CHEESE  san marzano tomato sauce, 
mozzarel la ,  provolone,  parmesan,  romano, 
e voo |  17     a d d  pe ppe roni  +2

FENWAY san marzano tomato sauce,  b ianco 
i tal ian sausage,  roasted bel l  pepper  +  onion, 
four  cheese blend,  e voo |  19

PEAR +  GORGONZOLA  hone y roasted gar l ic , 
crumbled gorgonzola,  s l iced pear,  s l iced 
prosciutto,  caramel ized red onion,  baby 
arugula,  white  balsamic  v inaigrette  |  19

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

add 
grilled chicken +8 | blackened chicken +8 | panko chicken +9  
steak tips +15 |  salmon +13 |  pan-seared scallops +13 
crab cake +12 |  grilled shrimp +12 |  lobster +mkt
       
		

  Spicy 

ENTRÉES
GRILLED STEAK TIPS   marinated s i r lo in  t ips, 
house bbq sauce,  f r ies ,  s law |  33 

GRILLED SWORDFISH  red pepper  coul is ,  c i trus 
beurre  blanc,  jasmine r ice,  baby carrots ,  lemon-
chive  oi l  |  34

ROASTED LAMB CHOPS  herb -crusted ,  minted 
sweet  peas  +  shal lot ,  roasted f ingerl ing 
potatoes,  blackberr y  demi  |  38

FISH + CHIPS  crispy fried haddock, fries,  slaw,
lemon |  27

MISO-GLAZED SALMON   toasted sesame seeds, 
p ickled cabbage,  jasmine r ice,  broccol ini , 
sweet  soy  |  32

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

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

ROASTED 1/2  CHICKEN   black gar l ic ,  t ruf f le 
potato wedges,  broccol ini ,  charred tomato, 
lemon-thyme au jus  |  28

TAV E R N
GRANITE LINKS

FRENCH ONION SOUP gruyere, crostini |  12 

NEW ENGLAND CLAM CHOWDER |  11 

EGGPLANT ROLLATINI  fried eggplant, spinach, 
ricotta, marinara, mozzarella, parmesan, wild 
mushrooms | 15

SPINACH + ARTICHOKE DIP  parmesan, celery, 
tortilla chips, crackers |  16

CHIPS + DIP housemade chips, french onion dip | 11

OYSTERS ON THE HALF SHELL   |  3.5 each 
cocktail sauce, mignonette, horseradish, lemon 
minimum order of 6

GOAT CHEESE  l imoncello-infused goat cheese, 
brûléed sugar, fresh thyme, strawberries, 
sea salt artisan crackers |  16

MEZZE BOARD  hummus, tzatziki,  olives, grilled 
vegetables, marinated cherry tomatoes, cucumber, 
pickled onion, valbreso feta, toasted pita |  24

APPETIZERS



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
cha mpa gne  |  f rance  

L . R .  C R I STA L  -  |  325 
cha 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 

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

C A K E B R E A D  C E L L A RS  -  |  120
me r l ot  |  napa val le y,  ca

ON THE ROCKS 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  |  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

BLUE-EYE D  M ULE  |  1 3
deep edd y,  blu e be rr y,  g inger  beer,  l ime 

COCO LO CO  |  1 4
olmeca altos  p lata,  coco lopez,  l ime,  lemon, 
agave,  toaste d  coconut

SKY’S O N FI R E   |  1 5
ghost  spi c y  te q u i la ,  ora nge l iqueur,  blood 
orange cord i al ,  agave,  c i trus

SOUTHE R N H O S P I TA LITY  |  16                                                                                                                                               
woodford  re se r ve ,  lemon,  hone y,  pea ch tea 

JUNGLE BI R D  |  1 4                                                                                                                                               
rumhave n,  ap e rol ,  p inea pple,  l ime,  s imple

TAVERN  M AR GA R I TA  |  13
herradu ra blanco,  l i me,  a ga ve
make  i t  mango,  strawberr y  or  coconut  +  1 

VACATION  |  1 4
bacardi  coconu t ,  p i nea pple  ju ice,  ora nge juice, 
coconut  cream,  d ark  rum,  nutmeg

WHISKE Y CO O LE R  |  14                                                                                                                                               
jameson,  m u d d le d  lemon +  l ime,  g inger  a le 

STRAWBE R RY GI N FI ZZ  |  15                                                                                                                                               
s ipsmith  st raw be rr y  sma sh,  g i f fa rd 
pamplem ou s se ,  le m o n,  stra wberr y  s imple,  soda

SANGRIA   g lass  1 4  |  p i tcher  52
house re d  or  seasona l

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

FLORAL FI ZZ  |  1 0
waterme lon- h i bi scu s,  cucumber,  l ime,  soda

BERRY LI M E  P O P  |  1 0
blackberr y  p u re e ,  l i me,  mint ,  soda

SWEET HE AT R E FR E SHER   |  10
iced tea ,  le m onad e ,  stra wberr y,  hot  hone y 

AMALFI  S P R I TZ  |  1 2 
undone  no.5  bi tte rsweet  a per it i f,  soda ,  ora nge

ZERO PROOF CREATIONS

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

SIP OF SP R I NG  |  1 5
empress  g i n,  e ld e rf lower,  lemon

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

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

BOTTLES +  CANS
amstel  l i ght   |  7
angr y o rchard   |  7
athletic  bre wi n g n /a   |  6 .5
bud l igh t   |  7
budweis e r   |  7
coors  l ight   |  7
corona   |  7 .5
corona l i ght   |  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  var ying f lavors  |  10 
sun cruiser classic iced tea or blueberry lemonade  |  10
surfside iced tea vodka  half  +  half  |  10
viva teq ui la  seltzer  jalapeño  or  huckleberr y  |  11

SPRITZIN’  IT UP

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 	

HUGO SP R I TZ  |  1 4
prosecco,  st .  ge rm ai n ,  mint , 
lemon,  sod a

BERRY B O UJ E E  SP R I TZ  |  16
gre y  goo se  be rr y  rouge,  crema 
di  l imonce l lo,  st raw berr y,  prosecco,  soda

SPICY PA LO M A  SP R I TZ   |  16
jalapeño-infused cazadores blanco, 
pamplemousse, grap efruit ,  prosecco,  soda


