
Appetizers
FRESH MOZZARELLA 
Fresh Mozzarella Cheese, lightly hand breaded, fried 
to a golden brown and served with a house made 
Marinara Sauce for dipping.  $8.00 

CRAB CAKES
Freshly made crab cakes served with our signature 
remoulade sauce. $12.00 

gRANITE gRILLE wINgS
Fresh baked wings serve your choice of sauce. 
Buffalo, BBQ, Cajun, Mild, Medium, Garlic Parmesan, 
Teriyaki, or Hot.  Served with celery sticks and Ranch 
or Bleu Cheese.  $12.00

BLEu CHEESE CHIpS
Freshly made chips covered served with a delightful 
bleu cheese dip $8.00 

pRETZEL BITES
Served with a house made Honey Mustard Sauce.  
$8.00 

FRESH guACAMOLE
Made to order with chips.  $7.95 

FRIED MAC N’ CHEESE CuBES
House made Mac N Cheese, panko crusted and 
deep fried.  Served with a choice of Spicy Ranch or 
house made Marinara.  $8.00 

HOuSEMADE FLATBREAD
With your choice of toppings $9.95

    - Tomatoes  - Pepperoni
    - Sausage  - Red Pepper
    - Black Olives - Green Pepper
    - Ham  - Pineapple
    - Onion  - Mushroom
    - Bacon  - Pepperoncini

* Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

Salads
Add Chicken - $3.00, Steak - $4.00, Shrimp - $6.00

CHEF SALAD
Salad Mix layered with turkey, ham, hard boiled egg, 
swiss and cheddar cheese, bacon, croutons, tomato 
and cucumber $ 12.00/$8.00 

SpINACH SALAD
Fresh spinach with onion, hard boiled egg and warm 
bacon dressing $10.50 

SEASONAL SALAD
Chef’s special creation, ask your server for details $10.50 

CAESAR SALAD
Crisp Romaine, croutons and parmesan cheese tossed 
in our Caesar dressing $8.00 

HOuSE SALAD
Salad mix with tomatoes, cucumbers, red onion and 
cheddar jack cheese $7.00

Dressings: Ranch, Bleu Cheese, White French, Rasp-
berry Vinaigrette, Balsamic Vinaigrette, Honey Mus-
tard, Poppyseed, 1000 Island, Oil and Vinegar

Burgers    

• All burgers are served with house made chips
or fries and come with lettuce, tomato,

red onion and a pickle spear
• Substitute a Veggie Burger on any burger $1.00

• Pretzel bun $1.00

gRANITE gRILLE MELT*
Half pound of ground beef on toasted rye topped with 
carmelized onions and swiss cheese $11.50 

CLASSIC BuRgER*
8 oz. of ground beef cooked the way you like it! $10.50 

BACON, Egg & CHEDDAR BuRgER*
An over easy egg served atop a half pound burger with 
crispy bacon and Cheddar Cheese $14.00 

STEAKHOuSE BuRgER
Our burger topped with an onion ring, pepper jack 
cheese and our own steakhouse sauce $12.00 

pORTABELLO BuRgER
Grilled to perfection and topped with a grilled pineapple 
slice, lettuce, tomato and our Teriyaki aioli. $12.50

vEggIE BuRgER
Patty made of corn, mushrooms, rice, black beans and 
peppers.  Cooked perfectly and served with lettuce, 
tomato, onion and a pickle spear $12.50 



* Consuming raw or under cooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness,

especially if you have certain medical conditions.

Sandwiches
All sandwiches and wraps are served with house

made chips or fries. Upgrade to a different
side for an additional $2.00

gRANITE CLuB
Classic with turkey and ham, served on toasted
sourdough with lettuce, tomato, mayonnaise and crispy 
bacon $10.50 

REuBEN
Thinly sliced corned beef, swiss cheese and sauerkraut 
served on toasted rye. $11.50

BBq puLLED pORK
Freshly smoked pork smothered in our own BBQ 
Sauce and finished with our Coleslaw $8.50 

KATIE BIRD DOg
Toasted hoagie bun filled with crispy or grilled chicken, 
bacon, pepper jack-cheddar cheese and topped with 
our signature honey mustard dressing $9.25 

gRILLED CHICKEN SANDwICH
Served with mayonnaise, lettuce and tomato. $9.25 

STEAK SANDwICH
Thin strips of seasoned and seared steak with
caramelized onions and provolone cheese on a pretzel 
bun $15.00 

FISH SANDwICH
Grilled or Fried Fish with tartar sauce, lettuce and
tomato $13.00 

Entrees
All entrees come with a side salad and a side choice

CHICKEN STRIp BASKET
Classic crispy chicken breast tenders served with your 
choice of fries or house made chips $11.00 

gRILLED FISH OF THE DAy
Ask your server for details. Served with homemade 
tartar sauce and side choice. (Market Price)

pASTA OF THE DAy
A delightful combination created by Chef. Ask your 
server for details $14.00 

SHRIMp SCAMpI
Sauteed shrimp gently tossed in a garlic white wine 
butter sauce. $18.00

CHICKEN pICCATTA
Sauteed Chicken cutlets with a caper shallot garlic 
sauce. $16.00 

STEAK FEATuRE OF THE DAy
Hand carved to order, lightly seasoned and grilled to 
your specifications. $22.00

Dessert
DESSERT OF THE DAy
Ask your server about Chef Jen’s special home made 

dessert of the day $6.00

Sides
SIDE SALAD     $4.00 
SIDE CAESAR    $4.00
FRENCH FRIES    $4.00
SwEET pOTATO FRIES   $4.00
ONION RINgS    $4.00
vEgETABLES  Du JOuR   $4.00
DAvE’S gREEN BEANS   $4.00
CREAMy MASHED pOTATOES  $4.00
BAKED pOTATO - AFTER 4 pM  $4.00
SwEET pOTATO - AFTER 4 pM  $4.00

Pizza
Wood fired pizza with shredded mozzarella and pizza 
sauce. $13.50

Toppings: 

     - Tomatoes  - Pepperoni
     - Sausage  - Red Pepper
     - Black Olives - Green Pepper
     - Ham  - Pineapple
     - Onion  - Mushroom
     - Bacon  - Pepperoncini-Banana Pepper


