G R A N I T E
Restaurant & Bar

S T A R T E R S
Bread + Butter 7 (v)

Tuna Crudo 16

farm butter, "honey wheat" sabayon, toasted
sourdough

thai basil, capers, citrus vinaigrette, maldon salt,
crispy lavash

add 24 month cured iberico ham 8

Street Corn 10 (v)

Brussels Sprouts 9 (gf, v)

grilled local corn on the cob, smoky ancho
chili crema, queso fresco, cilantro, lime

horseradish, parmesan reggiano, meyer lemon,
barrel aged balsamic vinaigrette

Bangs Island Moules Frites 14/18

Keftadakia 12

maine mussels, confit garlic, bacon, belgian
style ale, stone ground mustard, house cut
fries

house made traditional greek style meatballs,
curry yogurt, pickled onion relish

single or shareable

S O U P S

&

G R E E N S

Pumpkin Bisque 7 (v)

Farm Greens 10 (gf, v)

local sugar pumpkin, cheddar apple fritter,
roast pepita oil

assorted local lettuce + herbs, roast shallot,
sherry vinegar, ricotta salata

Seafood Chowder 12

Kale Caesar 12

made to order, northeast-coast seafood,
brioche croutons, fines herbes

baby kale, parmesan reggiano, roasted garlic
toast, white anchovy, "lemony" caesar dressing

Tomato + Zaatar 12 (gf, v)
baby greens, heirloom tomato, red quinoa, local
goat cheese, zaatar vinaigrette

add grilled chicken 6, grilled shrimp 10, seared
scallops 15

E N T R E E S
Scallops 32 (gf)

Free-Range Statler Chicken 21

seared diver scallops, roast cauliflower,
citrus thyme "caramel," toasted hazelnut,
parsnip soubise

jerk marinated statler chicken breast, tostones,
braised local greens, ancho chile aioli

Berkshire Heritage Pork 25 (gf)
grilled bone in chop, gado gado salad with
cashew dressing, sweet soy, toasted chili,
peanut garnish

Parisian Gnocchi 18 (v)
house made gnocchi, local squash puree, shiitake
+ oyster mushrooms, parmesan reggiano, white
truffle, fines herbes

Centennial Burger 18

Shrimp + Grits 22 (gf)
marinated gulf shrimp, anson mills corn
cheddar grits, smoky pan gravy

NY Strip 39 (gf)
grilled 12 oz strip, duck fat roasted sweet
potato, chimichurri, watercress,
porcini mushroom vinaigrette

certified angus beef, flour dusted potato roll,
north country smokehouse bacon, grafton village
cheddar, house made pickles, lettuce, local
tomatoes

Catch of the Day
ask your server for the daily selection

S I D E S
House Cut Fries + Aioli 7 (v)

Braised Local Greens 6 (gf, v)

Duck Fat Sweet Potatoes 7 (gf)

Cheddar Grits 7 (v)

Brussels Sprouts 7 (gf, v)
Executive Chef Charlie Lavery
GF - Gluten Free | V - Vegetarian
Please Inform Your Server of Any Allergies, Dietary Risks or Constraints
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness

