MENU
L —

Pony Keg Nachos
Tri-colored Chips, Onion, Fresno Peppers, Diced
Tomatoes, Black Olives, Black Beans, Shredded

Cheddar Cheese, Queso, Sour Cream, Salsa
Add Chicken - $5, Add Ground Beef - $5

Big A** Pretzel
18" Bavarian Pretzel, Brushed Butter, Salt, Beer
Cheese

Spinach & Artichoke Dlp@

Spinach, Artichoke, Garlic, Cream Cheese,
Shredded Parmesan Cheese, Bread

Ahi Tuna* GF

Thinly Sliced and Slightly Seared Sesame Seed
Coated Ahi Tuna, Asian Sauce, Wasabi, Radish

Mussels* @

Thai Coconut Broth, Bread

Chicken Kimchi Dumplings
(5) chicken Dumplings, Asian Dipping Sauce
Burrata OF

(2) Burrata Spheres, Seasonal Gastrique Drizzle,
Basil, Fresh Berries

Crab Cakes
(2) House-made Crab Cakes, Beurre Blanc,
Micro Greens, Grilled Lemon

Caprese Flatbread @

E,V.0.0. Baby Heirloom Tomatoes,
Cheese, Torn Basil, Balsamic Drizzle

Spinach Artichoke Flatbread @

Spinach  Artichoke with Parmesan Cheese,
Heirloom Tomatoes, Kalamata Olives, Arugula

Baby Bella Flatbread

E.V.0.0., Mushrooms, Mozzarella Cheese, Truffle Qil,
Togarashi, Grated Parmesan Cheese

Mozzarella

Shuck You* GF

Daily Selection of Fresh Oysters - Market Price

Sandwiches & More.
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Chicken Sandwich
Grilled Chicken, Arugula,
Mayonnaise, Parmesan Cheese on Texas Toast, Fries

Smash Burger

Double Wagyu Patties, Brioche Bun, American
Cheese, Sauteed Onion, Lettuce, Tomato, House-
made Pickles, Fry Sauce, Fries

B.L.T.
Bacon, Lettuce, Tomato, Garlic Aioli on Texas Toast,
Fries

Granary Gyro
Sliced Beef and Lamb, Goat Cheese, Tomato, Red
Onions on Flatbread Wrap, Tzatziki Sauce, Fries

Fish & Chips

8 oz. Beer Battered Cod, Tartar Sauce, Lemon, Fries

The Sampler

Half Sandwich (Choice of Chicken Salad, Tuna
Salad or B.L.T.) House Salad and a Cup of Soup

* No Substitutions

Tomato, Red Onion,

Soup of the Day

Rotating Seasonal Soup
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Cobb Salad GF

Grilled Chicken, Mixed Greens, Diced Tomatoes,
Red Onion, Avocado, Sliced Egg, Blue Cheese,
Bacon, Choice of Dressing

Beet Salad GF

Mixed Greens, Beets, Orange Supremes, Shaved Red
Onion, Candied Pecans, Citrus Vinaigrette, Goat
Cheese

Poke’ Bowl* GF

Ahi Tuna, Calrose Sesame Rice, Avocado, Fresno
Pepper, Ponzu, Wakame Seaweed, Spicy Mayo

Tossed Caprese (F
Baby Heirloom Tomatoes, Fresh Torn Mozzarella
Cheese, E.V.0.0., Basil, Balsamic Drizzle

Granary Pasta

Tagliatelle Noodles, Chicken, Andouille Sausage,
Shrimp, Artichoke, Mushroom, Red Pepper, Parmesan

Cheese, Parsley in a Blackened Cream Sauce

Garden Ravioli

House-made Ravioli with Squash, Zucchini, Ricotta in
a Brown Butter Sage Sauce, Grated Parmesan Cheese

Beef Stroganoff
Tagliatelle Noodles, Beef Tips, Mushroom, Shallots,
Root Vegetable and Sour Cream Sauce

Salmon GF
8 oz. Fillet, Squash Purée, House-made Peach
Salsa, Micro Greens, Lime

Meatloaf
House-made Beef & Pork Meatloaf, Rainbow

Carrots, Sweet Mustard Ketchup Glaze, Oven-
roasted Potato Slices

Steak Frites*
8 o0z. Coulotte, Seasonal Sauce, Truffle Parmesan

Cheese Fries

Flat Iron Steak* GF
8 o0z. Flat iron, Red Wine Demi Sauce, Rainbow
Carrots, Mashed Potatoes

Bone-In Pork Chop* GF

Bone-In Pork Chop, Mashed Potatoes, Apple Maple
Glaze, Fried Onions

Roasted Chicken GF
Oven-roasted Half Chicken, Mashed Potatoes,
Seasonal Vegetables

@

GF

Happy Hour Gluten Free
3-5 PM Daily Option Available
20% OFF

thegranary.com

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

18% gratuity will be added to all tables of 6 or more.
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