
T H E  G R A N V I L L E  I N N

Starters & Apps

4 Hummus Platter  16
roasted garlic hummus + pita + antipasto & pickled

accompaniments

4 Cheese Board  18
chef selected cheeses +  raccoon creek farms basil

infused honey + seasonal accompaniments +
crackers + crisps

4 Roasted Brussels Sprouts  8
pan roasted brussels sprouts + goat cheese + crispy

pancetta bacon + marcona almonds + harissa honey
Thai Grilled Shrimp  16

grilled marinated shrimp + cilantro-lime slaw +
coconut lemongrass sauce + pickled gingerFrench Onion Soup  7

granville inn’s classic recipe hot from the broiler

Salads

half | full sizes available

Caesar  6 | 12
mixed greens + house made
caesar + crispy parmesan +
white anchovy + tomato +

crouton

Fedora Chopped  6 | 12
chopped greens + bacon + bleu

cheese + cranberries +  fried
onions + sweet & sour

vinaigrette

4u Roasted Beet Salad  7 | 14
roasted beets + brulee goat

cheese + arugula spinach mix +
orange thyme vinaigrette

add a protein: grilled chicken breast 6 | grilled salmon 6 | grilled shrimp 8 | beef tenderloin skewer 8

Entrees

 .  .  .  .  .  .  .  . 14The Burger  8oz pat lafrieda burger + smoked gouda + bacon + lto + granville bread co. bun + fries

 .  . 16Impossible™ Burger  8oz impossible™ burger + smoked gouda + lto + granville bread co. bun + fries (vegan4

cheddar available upon request)

 .  .  .  . 16Tenderloin Tip Quesadillas  wood grilled 4oz tenderloin tips  + cheddar + fajita vegetables + arugula +
chipotle sour cream + flour tortilla + brown rice + pico de gallo

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17Fish & Chips  beer battered cod filet + fries + tartar sauce

 .  .  . 15Brown Rice Bowl  steamed brown rice + black beans + roasted sweet potatoes + corn + raw spinach + pico¼u

de gallo
add a protein: grilled chicken breast 6 | grilled salmon 6 | grilled shrimp 8 | beef tenderloin skewer 8

 .  .  . 24Bourbon-Maple Chicken  fried + bourbon-maple brined chicken breast + spiced maple butter + pecans +
sautéed green beans + chive whipped potatoes

 .  .  .  . 28Grilled Pork Tenderloin  wood grilled dry rubbed pork tenderloin +  burgundy braised red cabbage +
potato cakes

24Cardamom Shrimp Pasta  grilled shrimp + cardamom brie sauce + shitakes + roasted tomatoes + scallions +
angel hair

 .  .  .  . 32Grilled Salmon  faroe island organically farm raised 7oz + harissa-honey butter + sweet potato zucchiniu

hash

32Great Lakes Walleye  pan seared + parmesan risotto + pancetta bacon + wild mushrooms + peas + sautéed
asparagus

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34N.Y. Strip  wood grilled 12 oz +  roasted broccolini  + fried fingerling potatoesu

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 36Center Cut Filet  wood grilled 8 oz + beurre blanc spinach + chive whipped potatoesu

Desserts

u Flourless Chocolate Torte  10
mocha whipped cream + chocolate sauce

u Crème Brûlée  9
weekly flavored crème brûlée + chocolate cigarillos

*Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server
if a person in your party has a food allergy or special dietary need (e.g. gluten intolerance). While we will do our best to

accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens (peanuts,
tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly menus, however, our kitchen is not completely

gluten-free.


