
THE GRANVILLE INNTHE GRANVILLE INN
Appetizers

16Cheese Board
Local + Old World + Seasonal Accompaniments +
Crackers + Crisps

16Crispy Crab Cakes
Cilantro-Lime Slaw + Tumeric Aioli

8Roasted Brussels Sprouts
Oven Roasted + Balsamic + Honey + Crispy
Parmesan

15 full 10 halfClassic Shrimp Cocktail
Chilled Jumbo Shrimp + Classic Cocktail Sauce

Soups & Salads
A d d  g r i l l e d  c h i c k e n  b r e a s t ,  s a l m o n  o r  b e e f  s k e w e r  t o  a n y  s a l a d  f o r  $ 6

7French Onion Soup
Granville Inn’s classic recipe hot from the broiler

9 full 7 halfGrain & Seed Kale Salad
5 Grain Blend +  Kale + Walnuts + Grapes + Blueberries + Fire Cider/Honey Mustard Dressing

8 full 6 halfFedora Chopped
Chopped Iceberg +  Romaine + Bacon + Blue Cheese + Cranberries +  Fried Onions + Sweet and Sour Vinaigrette

9 full 7 halfAmerican Salad
Iceberg + Romaine +Green Goddess + Cucumber + Tomato + Bacon + Egg + Cheddar Cheese

Handhelds
H a n d h e l d s  i n c l u d e  c h o i c e  o f  1  s i d e

14The Burger
8oz Pat LaFrieda Burger + Mayfield Road Smoked Gouda + Bacon + LTO + House Baked Bun

18Crab Cake Po Boy
Lump Crab Cakes  + Corn Relish + Old Bay Aioli

12Turkey Club
Grilled Sour Dough + Roasted Tomato + Avocado + Bacon + Sprouts

13Reuben Sandwich
Choice of Slow Cooked Corned Beef  or Turkey + Swiss Cheese + Sauerkraut + Dijon + Russian Dressing + Lucky
Cat Rye

Flatbreads, Bowls & Baskets
A d d  g r i l l e d  c h i c k e n  b r e a s t ,  s a l m o n  o r  b e e f  s k e w e r  t o  a n y  b o w l  o r  f l a t b r e a d  f o r  $ 6

C a u l i f l o w e r  c r u s t  a v a i l a b l e  u p o n  r e q u e s t
17Smoky Mozzarella Ravioli

Ohio City Ravioli + Charred Pepper-Tomato Sauce + Roasted Broccoli
15Bucatini Pasta

Walnut Pesto + Cherry Tomato + Chopped Kale + Parmesan Crisps
18Brown Rice Bowl

Steamed Brown Rice + Black Beans + Roasted Sweet Potatoes + Corn + Raw Spinach + Pico de Gallo
10Tomato Basil Flatbread

Roasted Roma Tomatoes + Fresh Basil + Mozzarella + Pesto
17Fish & Chips

Beer Battered Cod Filet + Fries + Tarter Sauce

Wood Fire Grill
G r i l l  s e l e c t i o n s  i n c l u d e  y o u r  c h o i c e  o f  o n e  s i d e  d i s h

30N.Y. Strip
12 oz. Certified Angus Beef,
Simply Seasoned and
Grilled

33Center Cut Filet
8 oz Simply Seasoned and
Grilled

26Smoked Pork Chop
Stone Ground Mustard
Sauce

30Grilled Salmon
Organically Farm Raised &
Harissa-Honey Butter

19Roasted Chicken
Garlic and Herb Roasted
Half Chicken

Sides
4French Green Beans 3French Fries 4Saffron Rice Pilaf

Lentils + Toasted Almond5Buttered Asparagus 3Garlic Roasted Potatoes
3Chive Mashed Potatoes

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  s e a f o o d  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e
i l l n e s s .  P l e a s e  i n f o r m  y o u r  s e r v e r  i f  a  p e r s o n  i n  y o u r  p a r t y  h a s  a  f o o d  a l l e r g y  o r  s p e c i a l

d i e t a r y  n e e d  ( e . g .  g l u t e n  i n t o l e r a n c e ) .  W h i l e  w e  w i l l  d o  o u r  b e s t  t o  a c c o m m o d a t e  y o u r  n e e d s ,
p l e a s e  b e  a w a r e  o u r  r e s t a u r a n t  u s e s  i n g r e d i e n t s  t h a t  c o n t a i n  a l l  t h e  m a j o r  F D A  a l l e r g e n s
( p e a n u t s ,  t r e e  n u t s ,  e g g s ,  fi s h ,  s h e l l fi s h ,  m i l k ,  s o y  &  w h e a t ) .  W e  o f f e r  g l u t e n - f r e e  f r i e n d l y

m e n u s ,  h o w e v e r ,  o u r  k i t c h e n  i s  n o t  c o m p l e t e l y  g l u t e n - f r e e .


