LUNCH MENU
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
gRANITE gRILLE nachos
Nacho chips, made to order and topped with tomatoes,
jalapenos, black olives, red onion, red and green peppers, chili sauce and cheddar cheese. $10.00
gRANITE gRILLE wINGS
Fresh baked wings served with 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
stuffed quesadilla
Flour tortilla stuffed with all your favorites... You tell us:
$11.00
- Red Onion
- Jalapenos
- Tomatoes		
- Cheese		
- Ranch		

- Red/Green Peppers
- Chicken (Grilled or Crispy)
- Steak
- Buffalo Sauce
- Bleu Cheese

FRESH GUACAMOLE
Made to order with chips. $7.95
pretzel bites
Served with housemade Honey Mustard Sauce
$8.00
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		
- Sausage		
- Black Olives
- Ham		
- Onion		

- Pepperoni		
- Red Pepper
- Green Pepper
- Pineapple
- Mushroom

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
Tuna/Chicken Waldorf Combination
A scoop of each homemade salad atop mixed greens.
$12.50

Dressings: Ranch, Bleu Cheese, White French, Raspberry Vinaigrette, Balsamic Vinaigrette,
Honey Mustard, Poppyseed, 1000 Island, Oil and Vinegar

* 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.

Combos
Pick Two: $9.95

1/2 Sandwich
Tuna Salad, Chicken Salad, Turkey, Ham, Corned Beef
1/2 salad
Your choice of any of our salads in a half size.
Cup of Soup of the Day

Sandwiches
All sandwiches and wraps are served with house
made chips or fries.
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

Burgers
* We proudly serve all Ohio beef 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

bbq pulled pork
Freshly smoked pork smothered in our own BBQ Sauce
and finished with our Coleslaw $8.50
Classic BLT
Crispy bacon, lettuce, tomato and mayonnaise on
toasted sourdough. $9.50
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
wraps
Flour tortillas filled ith your choice of grilled or fried
chicken, diced tomato, lettuce, and ranch or buffalo
sauce. $9.50
tuna melt
Chef’s own tuna salad with Swiss cheese on a toasted
rye bread. $10.50
chicken waldorf salad
Served on your choice of bread. $10.50

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

Pizza
Wood fired pizza with shredded mozzarella and pizza
sauce. $13.50
Toppings:
- Tomatoes		
- Sausage		
- Black Olives
- Ham		
- Onion		
- Bacon		

- Pepperoni
- Red Pepper
- Green Pepper
- Pineapple
- Mushroom
- Pepperoncini-Banana Pepper

* 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.

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

Dessert
Dessert of the day
Ask your server for Chef Jen’s special home made dessert of the day. $6.00

Beverages

Sides

Unlimited Refills - $2.49

pepsi

Side Salad					$4.00

diet pepsi

side caesar				$4.00

sierra mist

french Fries				$4.00

dr pepper

SWEET POTATO FRIES			

mountain dew

Onion rings				$4.00

brisk unsweetened iced tea

Vegetables Du Jour			

$4.00

brisk raspberry iced tea

dave’s green beans			

$4.00

tropicana lemonade

creamy Mashed potatoes		

$4.00

$4.00

coffee, tea, hot chocolate, milk

* 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.

