
TOMATO  BI S Q UE    pa rmesa n croutons  |  9 

FRENCH  O NI O N S O UP gruyere,  crost ini  |  10 

NEW ENG LAND  C LA M  CHOWDER |  10 

SPINACH +  ARTI C H O K E DIP   pa rmesa n,
celer y,  tort i l la  ch i p s ,  cra ckers  |  15

BAKED BR I E   creamy br ie ,  gra nny smith  a pple, 
c iabatta  crost i ni  |  1 6

WARM TOMATO + BURRATA DIP   i tal ian 
cheeses,  gar l i c- roasted tomato,  pepperoni , 
toasted bagu ette  |  1 6

SIDES  for  ‘excl usive  cuts’  on l y

a d d  lobste r  ta i l  +22  |  gr i l le d s h r im p +12 |  pan - seared scal l ops  +13 |  au  poivre  +2

select one:
tar ragon com pou nd bu tte r
gorgonzola  cream  s au ce 
     cogna c p e p p e rcor n s a u ce

PASTA
CHICKEN +  BROCCOLI  sautéed chicken,  broccol i , 
romano,  mezzi  r igatoni  |  26
choice of  gar l ic  cream sauce or  oi l

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  |  32

BAKED MAC +  CHEESE   hal f  16  |  fu l l  23
cheddar,  parmesan,  cavatappi ,  cheez- i t  crumble
add 
buffal o  chicken  +8  |  bacon  +4  |  short  r ib  +13 |  l obster  +18

BUTTERNUT RAVIOLI   roasted butternut 
squash,  sage,  shal lot ,  baby kale,  sherr y  brown 
butter,  toasted pine nuts,  shaved parmesan |  24

B LACK ENED CHICK EN PASTA   b l i stered to mato,
bacon,  sweet  corn,  ja lapeño,  parmesan cream 
sauce,  mezzi  r igatoni  |  27

CHICKEN PARMESAN i ta l ian breaded chicken, 
roma tomato,  f resh mozzarel la ,  basi l  pesto, 
shaved parmesan,  spaghett i  |  26

VEAL SALTIMBOCCA veal  f rancaise,  provolone,
roasted pepper,  sage,  prosciutto,  baby arugula, 
mushroom madeira  sauce,  spaghett i  |  32

CAESAR SA LA D   roma ine,  ga r l ic  croutons, 
grated rom ano,  cracked pepper,  house ca esa r 
dressing  |  1 4 

AUTUMN BEET SALAD   red beets,  butternut 
squash,  p i ck le d  oni on,  pea r,  ca ndied peca ns, 
dr ied cra nbe rr i e s ,  w hipped bleu cheese, 
c iabatta  crou tons ,  d i jon v ina igrette  |  17 

C H O P P E D  CO B B  S A L A D   ro m a i n e ,  ba co n , 
crumble d  ble u  ch e e se,  tomato,  gr i l led corn, 
hard-bo i le d  egg,  gre en goddess  dressing |  17 

GREEK BOW L   q u inoa ,  chopped roma ine, 
feta, kalamata olives, banana pepper, cucumber, 
artichoke hearts,  cherr y tomatoes, pickled onion, 
house greek dressing,  tzatziki ,  pita chips |  18

MEXICAN BOWL   cilantro-lime rice, chopped 
romaine, cotija, street corn, bell pepper, cilantro, 
avocado, pico de gallo, black beans, sour cream, 
tortilla strips |  18

HARVEST BOWL   wild rice, sweet potato, 
kale, goat cheese, almonds, dried cranberries, 
granny smith apple, honey, balsamic vinaigrette | 18

STIR FRY VEGETABLE LO MEIN  sugar snap peas, 
baby corn, red pepper, carrot, shiitake mushroom, 
bok choy,  lo  me i n noodles,  p inea pple  sweet 
chi l i  sau ce ,  f r i e d  won tons,  sesa me seeds  |  22

APPETIZERS

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.

TAV E R N  M E N U

SALADS +  BOWLS

SOUPS,  SNACKS +  DIPS

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

  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  t wo

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

CREA MED CORN  cot i ja  |  10  ser ves  t wo 

S AUTÉED S PI NACH  tarragon  butter  |  10  ser ves  t wo

T RUFFLE FRI ES  roman o |  10  ser ves  t wo 

CREA MY MA S HED    |  10  ser ves  t wo

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

MAC +  CHEES E  cheez- i t  crumbl e  |  10  ser ves  t wo  
add  bacon  +3

PETITE FILET MIGNON    6 oz | 42
FILET MIGNON    10 oz | 48
NEW YORK SIRLOIN   12 oz | 46
BONE-IN RIBEYE   20 oz | 58
TOMAHAWK    36 oz | 108

GRANDMA’S MEATBALLS  sa n ma rza no tomato 
sauce,  rom ano,  ext ra  v irg in  ol ive  oi l ,  ga r l ic 
bread |  16

CRAB CAKE S  panko - crusted lump jona h cra b, 
old  bay,  p re se r ve d  le m on a iol i ,  ba by a rugula , 
p ickled oni on,  ch i ve  |  22

CHICKEN TE ND E RS celer y  |  17 
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 

SHRIMP COCKTAIL  dozen shrimp, grapefruit 
cocktai l  s au ce ,  le mon |  19

SCALLOPS  +  BACO N  m a ple -chi l i  g la ze  |  19

STEAK +  C H E E S E  SP RIN G  ROLLS provolone, 
mozzarel la ,  be l l  p e p per,  onion,  bbq sa uce, 
horseradi sh  cre ma |  18

COCONUT SHRIMP  sweet chili  drizzle,  piña 
colada crema, l i m e |  18 

SHORT RI B S LI D E RS  b ra ised short  r ib, 
bourbon bbq  sau ce ,  horsera dish crema , 
cr ispy  o ni on st r i ngs ,  ha wa i ia n rol l  |  19

BURRATA p ros ci u tto,  heir loom tomato,  pesto, 
balsamic,  ext ra  v i rg i n  ol ive  oi l ,  crushed 
pistachio,  gar l i c  crost ini  |  18

THAI  LETTUC E  W RA PS   sesa me chicken, 
bibb lettu ce ,  avocad o,  red pepper,  p ickled 
ginger,  carrot,  pickled cabbage,  wonton crisps, 
peanut  s au ce  |  2 1

BURGERS,  SANDWICHES +  WRAPS

TAVERN BURGER   hand-pressed 8  oz  burger, 
tavern sauce,  b ibb lettuce,  tomato,  onion, 
br ioche |  19
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

SIGNATURE TURKEY  sl iced turke y breast , 
apple wood bacon,  bibb lettuce,  cucumber, 
tomato,  cranberr y  mayo,  toasted c iabatta  |  17 

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 |  18 

TAVERN FEVER CAESAR WRAP  f r ied tavern fe ver
tenders, romaine, garlic croutons, grated romano, 
cracked pepper,  house caesar  dressing |  18

GOBBLER  roasted turkey, apple-brioche stuffing, 
cranberry-orange compote, pan gravy, open-faced 
sourdough |  18    substitute  mashed potato +3 

CHICKEN PARM  i ta l ian chicken cut let , 
san marzano tomato sauce,  f resh mozzarel la , 
shaved parmesan,  pesto,  gr i l led c iabatta  |  18

TUNA MELT  lemon-pepper  a lbacore  tuna,  swiss , 
tomato,  red onion,  marble  r ye  |  15    add  bacon  +3 

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

     LOBSTER ROLL   1/4  or  1/2  l b  |  market  pr ice
claw +  knuckle  meat ,  mayo,  celer y,  lettuce, 
buttered br ioche

GRILLED FLATBREADS
FOUR CHEESE  san marzano tomato sauce, 
mozzarel la ,  provolone,  parmesan,  romano, 
extra  v irg in  ol ive  oi l  |  16     a d d  pe ppe roni  +2

TAILGATER san marzano tomato sauce, 
ground s ir lo in,  bacon,  american-cheddar  blend, 
diced pickle, onion, tomato, thousand island |  18

FIG +  PROSCIUTTO smoked gouda,  r icotta, 
roasted butternut  squash,  caramel ized onion, 
baby arugula,  shaved parmesan,  c innamon-
cider  a iol i  |  19

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

ad d  gr i l led chicken +8   |   sa lmon +13  |   steak t ips  +14
       gr i l led shr imp +12  |  pan-seared scal lops  +13
       b lac kened chicken +8  |  lobster  salad +18

    Spicy 

ENTRÉES
GRILLED STEAK TIPS   marinated s i r lo in  t ips, 
house bbq sauce,  f r ies ,  s law |  32 

BAKED SCALLOPS   butter y  r i tz  crumb, 
creamy mashed,  har icot  verts  |   32

BAKED HADDOCK  butter y  r i tz  crumb,  lobster 
sherr y  cream,  long grain  r ice,  asparagus  |  28

R OASTE D 1 / 2  CHI CK E N   b r u sh e d  c ra nb e r r y 
balsamic glaze, truffle potato wedges, broccolini, 
charred tomato,  lemon-thyme jus  |  27

MISO-GLAZED SALMON   toasted sesame seeds,
pickled cabbage,  sweet  soy,  jasmine r ice, 
broccol ini  |  30 

TAVERN MEATLOAF ketchup glaze,  guinness 
gravy,  mashed potato,  green beans,  jumbo 
onion r ings  |  23

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

FISH + CHIPS fr ied haddock ,  fr ies,  s law, tartar  |  25



SPARKLING

WHITE

BLUSH

RED

  CHAMPAGNE 
   veuve c l icquot  yel low label  |  f rance         -  |  95 
   la l l ier  r.018 |  f rance             -  |  98 
   l . r.  cr istal  |  f rance             -  |  325 
  PROSECCO 
   chloe |  i ta ly                12  |  46
   la  marca (spl i t )  |  i ta ly        13  |   -

  ROSÉ 
   la  marca (spl i t )  |  i ta ly        13  |   -
   whisper ing angel  |  f rance                           18 |  68   

  ALBARIÑO
  abadía  de san campio |  gal ic ia ,  spain                  13  |  50
  CHARDONNAY  
   chloe |  montere y  county,  ca                    12  |  46
   la  crema |  montere y,  ca                  13  |  50
   sonoma cutrer  |  russ ian r iver  ranches,  ca                15  |  57
   cakebread cel lars  |  napa val le y,  ca                           -  |  95
  MOSCATO    
   castel lo  del  poggio  |  i ta ly                      12  |  46 
  PINOT GRIGIO 
   chloe |  i ta ly         12  |  46
   maso canal i  |  i ta ly                            -  |  46
   santa  margherita  |  a l to  adige,  i ta ly     16  |  60
  RIESLING    
   kung fu  g ir l  |  columbia  val le y,  wa     10  |  38
  SAUVIGNON BLANC 
   chloe |  marlborough,  ne w zealand                      12  |  46      
   kim crawford |  marlborough,  ne w zealand      14  |  53
   whitehaven |  marlborough,  ne w zealand        16  |  60
   cragg y range |  marlborough,  ne w zealand            -  |  59

  CABERNET SAUVIGNON
   chloe |  montere y,  ca                     12  |  46 
   s i lver  palm |  north  coast ,  ca                   14  |  53
   daou |  paso robles,  ca                  15  |  58
   i ron +  sand |  paso robles,  ca        18  |  68
   orin  swift  ‘palermo’  |  napa val le y,  ca       -  |  90
   raymond |  napa val le y,  ca                               -  |  88
   jordan |  a lexander  val le y,  ca            -  |  110
   stag’s  leap ‘artemis’  |  napa val le y,  ca                  -  |  95
   quattro  theor y  |  napa val le y,  ca          -  |  105
   caymus |  napa val le y,  ca                     -  |  125
   just in  ‘ isosceles’  |  paso robles,  ca                             -  |  130
   faust  |  napa val le y,  ca                          -  |  150
   darioush |  napa val le y,  ca                              -  |  160
  MALBEC 
   t rapiche medal la  |  mendoza,  argentina               12  |  46
  MERLOT 
   chloe |  montere y,  ca                               12  |  46 
   cakebread cel lars  |  napa val le y,  ca                         -  |  120
  PINOT NOIR 
   chloe |  montere y,  ca                        12  |  46
   alexana |  wi l lamette  val le y,  or                         14  |  53
   meiomi  |  sonoma,  ca                  15  |  57
   talbott  ‘s leepy hol low’  |  montere y,  ca      -  |  80
   deloach |  russ ian r iver  val le y,  ca                   -  |  61
  RED BLEND 
   dreaming tree  ‘crush’  |  sonoma county,  ca              11  |  42
   orin  swift  ‘abstract  red’  |  napa val le y,  ca                    -  |  64
   prisoner  wine co.  ‘ the  pr isoner ’  |  napa val le y,  ca      -  |  84
   opus one ‘overture’  |  napa val le y,  ca                    -  |  196
   opus one |  napa val le y,  ca                         -  |  470
  SANGIOVESE
   san polo  rubio  |  tuscany,  i ta ly                         15  |  57
  TEMPRANILLO
   f inca nue va |  r io ja ,  spain                             -  |  53
  ZINFANDEL
   terra  d’oro |  s ierra  foothi l ls ,  ca                           -  |  61

ON THE ROCKS

DRAFT
BUD LIG H T |  LI GH T LAG ER |  st .  louis ,  mo |  4 .2% abv |  7 .5

     CAST L E  I SLAND  ‘ BUCKY’  |  LIG HT LAG ER |  nor wood,  ma |  4 .2% abv |  9

CISCO ‘ FO R E VE R  NE W EN G LAN D GAME DAY IPA’  |  nantucket ,  ma |  5 .4% abv |  9

DOWNE A ST |  P UM P KIN  CIDER  |  boston,  ma  |  5 .1% abv |  8 .5

FIDDLE H E A D  |  I PA  |  shelburne,  vt  |  6 .2%  a bv |  9 

GOOSE I S LAND  |  IPA  |  chica go,  i l  |  5 .9%  a bv |  8

GUINNESS |  I R I SH  STOU T |  dubl in,  i re la nd |  4 .2% abv |  9

KONA ‘BI G W AVE ’  |  GOLDEN  ALE  |  ka i lua  kona ,  h i  |  4 .4% abv |  8

SAM ADA M S  ‘BO STO N LAG ER’  |  boston,  ma  |  5% abv |  8 .5

SAM ADA M S  |  SE AS O NAL |  boston,  ma  |  va r ying abv |  8 .5

SHIPYAR D  ‘ P UM P KI NHEAD’  |   WHEAT ALE |  port land,  me |  4 .5% abv |  8 .5 

SHOCKTO P  |  BE LGI A N  WHITE |  st .  louis ,  mo |  5 .2% abv |  8 

SPATEN  O KTO BE R FEST |  MARZEN  |  germa ny |  5 .9% abv  |  9

STELLA  ARTO I S |  BE LG IAN  LAG ER |  st .  louis ,  mo |  5% abv  |  8 .5

SULLIVAN’ S BR E W I NG  CO ‘MALTIN G S’  |  RED ALE |  ki lkenny,  i re land |  5% abv  |  8

TRILLIU M  ‘ FO RT P O IN T’  |  IPA |  boston,  ma  |  6 .6% abv  |  12

WHALERS ‘ R I S E ’  |  APA |  south k ingstown,  r i  |  5 .5% abv |  9

SKY ’S ON FIRE  |  15
g h o st  s p i c y  te q u i l a ,  o ra n ge 
l i q u e u r,  b l o o d  o ra n ge  co rd i a l , 
a ga v e ,  c i t r u s 

SOUTHERN HOSPITALITY |  15
woodford reser ve,  lemon, 
hone y,  peach tea

COFFEE OLD FASHIONED |  16
a m e r i ca n  w o m a n  w h i s ke y, 
ka h l u a ,  b i tte r s

CRA NBERRY MARGARITA |  15
patron s i lver,  f laghi l l  cranberr y 
l iqueur,  l ime,  s imple

STRA WBERRY GIN FIZZ |  15
sipsmith  strawberr y  smash, 
g i f fard  pamplemousse,  lemon, 
strawberr y  s imple,  soda

BOTTLES +  CANS
AMSTE L LIGHT   |  7

ATHLETIC BREWING N/A  |  6

BUD  LIGHT   |  7

BUDWEISER   |  7

COD’R   |  10
‘classic’  vodka,  cran,  mint

COORS LIGHT   |  7

CORONA   |  7 .5

D OWNEAST   |  7 .5
cider donut

HEINEKEN   |  7

HEINEKEN 0.0  N /A  |  5 .5 

HIGH NOON   |  10
var ying f lavors 

MICHELOB ULTRA   |  7 .5

MILLER LITE   |  7

NUTRL   |  10
var ying f lavors 

SOUTHERN TIER   |  11
‘pumpking’  imerial  pumpkin ale

SUN CRUISER VODKA ICED TEA   |  10

VIVA TEQUILA SELTZER   |  12
varying flavors 

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

TAVERN MARGARITA  |  13
herradura blanco,  l ime,  agave
m a ke  i t  s t rawberr y  or  mango +  2

GETTIN’  SPICY  |  14
infused cazadores  blanco, 
g i f fard  pineapple  l iqueur, 
p inea pple,  l ime,  g inger  beer

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

CIDER MULE |  14
deep eddy,  apple  c ider,  passion 
fruit ,  r ye,  g inger  beer

SANGRIA  glass  13  |  p i tcher  49
house red or  seasonal

PERFECT ORDER |  10
pear,  lemon,  vani l la ,  soda

KICK BACK +  RELAX |  10
guava,  orange,  l ime,  coconut ,  soda

ZERO PROOF CREATIONS
SMOKIN’  HOT  |  10
mango,  ja lapeño,  soda

CLEAR SKIES |  10
blueb err y,  hone y,  thyme,  soda

Ask about our rotating cider selection!

STRAIGHT UP
SPARKLING PEAR MARTINI  |  14
deep eddy,  pear,  lemon,  vani l la , 
prosecco

THE D ON  |  17
d o n  f u l a n o  r e p o s a d o ,  c a f f è 
b o r g h e t t i ,  e s p r e s s o  

HORSE SOLDIER MANHATTAN |  16
h o r s e  s o l d i e r  st ra i g h t  b o u r b o n , 
c a r p a n o  a n t i c a  v e r m o u t h ,  b i tt e r s

PUMPKIN SPICE MARTINI  |  16
stol i  vani l la ,  pumpkin spiced 
l iqueur,  espresso,  cream,  fa l l  spice

ESPRESSO MARTINI  |  16
stol i  vani l la ,  kahlua,  mol ly ’s 
i r ish  cream,  espresso

GIN SO UR MARTINI  |  14
sipsmith  g in,  lemon,  s imple, 
egg whites,  angustora  bitters


