
B A R  M E N U

G R A N I T E
Restaurant & Bar

GF - Gluten Free | V - Vegetarian
Please Inform Your Server of Any Allergies, Dietary

Risks or Constraints

Miso & Hot Honey Snack Mix 6

white miso & calabrian chili honey

Chickpea Fries 12 (gf, v)

harissa aioli, za'atar

Artisanal Cheese Plate 22

three chef selected cheeses, seasonal garnish,
lavash

G R A N I T E
Restaurant & Bar

Strawberry & Rhubarb Salad 13 (gf, v)

mesclun greens, strawberry, pickled rhubarb,
chevre, golden balsamic & honey vinaigrette

H A P P Y  H O U R

The Centennial Burger 18

8 ozs beef patty, lettuce, cheddar, tomato, onion,
mayonnaise, hand cut fries

Well Mixed Drinks 6

House Wine Glass 6

House Martini, Margarita or Sangria 8

Beer 4

Mocktails 4

Executive Chef Joseph Ganley

F&B Manager Jordan Lapierre

Beurre & Baguette 6

freshly baked, seasonal cultured butter, maldon sea
salt

This Evening's Soup 6 cup/12 bowl

highlighting seasonal ingredients

Marinated Castlevetrano Olives (gf, v) 7

bleu cheese, lemon, rosemary

Duck Confit Sandwich 17

bacon, brie, granny smith apple, hot honey
dijonnaise, croissant, hand cut fries


