
Brunch Menu

Crudite $15
iced seasonal vegetables I beet hummus

 
Buratta $15

cherry tomato marmalade | basil 
everything bagel spice | focaccia

 
Brussel Sprouts $12

goat cheese | pancetta | marcona almonds
harissa honey

 
Korean Cauliflower $14

cilantro | serrano | gochujang
 

French Onion Soup $10
crouton | gruyere

 

Granville Inn Cheeseburger $16
two creekstone farms 4 oz. patties 

american cheese | sauteed onions | bacon 
 brioche bun 

 
Grilled Chicken Club $15 

grilled chicken breast | toasted sourdough | avocado
lettuce | tomato | bacon 

chipotle mayonnaise
 

Croque Madame Tartine $16
open faced | sourdough |ham | Gruyere | mornay sauce 

 sunny side up egg | seasoned fries
 

Starters Handhelds

Plates

Bacon, Egg & Cheese Sandwich $14
scrambled eggs | bacon 

american cheese | brioche bun
served with home fries or fresh fruit

 
Big Red Breakfast $15

 two eggs | sausage or bacon | served with 
home fries or fresh fruit & choice of toast*

 
Biscuits and Gravy $14

open faced buttermilk biscuit | sausage gravy | two eggs
served with home fries or fresh fruit

 
Eggs Benedict $16

two poached eggs | toasted english muffins | ham 
 hollandaise sauce | home fries

 
Buttermilk Pancakes $14

maple syrup | butter | bananas foster sauce 
choice of sausage or bacon

 
Ham and Cheese Omelette $14

three egg omelette | black forest ham | cheddar cheese
served with home fries or fresh fruit

 
Huevos Rancheros $16

two eggs | corn tortillas | black beans chorizo 
 salsa soja | cotija cheese

served with home fries or fresh fruit 
 
 

Consuming raw or undercooked meats, seafood or eggs may increase your risk of food borne illness.
 Please inform your server if a person in your party has a food allergy or special dietary needs. 

Fedora Salad $12
iceberg lettuce | romaine lettuce | bacon
 blue cheese | cranberries | fried onions

 sweet & sour dressing
 

Caesar Salad $12
romaine lettuce | parmesan | croutons

 cherry tomatoes | caesar dressing
 

Grilled Chicken Cobb $16 
iceberg & romaine lettuce | grilled chicken bacon

egg | blue cheese | cherry tomatoes  avocado 
 choice of dressing

 
Falafel Bowl $15

seasonal greens | yellow rice | cucumber  roasted
cauliflower vegetable slaw  hummus | cilantro

|lemon tahini sauce
 
 

Salads

Extras & Starters 
Coleslaw $4

Seasoned Fries $5
Add Chicken to Salad $7

Bacon $5 | Sausage $5 | Egg (2) $3 
Home Fries $4 | Fresh Fruit $6

*Bread Choices $3
sour dough | rye | white | wheat 

gluten free white
 
 



White Wine 

Villa Pozzi Moscato 2019 | 9/36 
Sicily, Italy

 

Hidef Reisling 2019 | 9/36 
Mosel, Germany

 

Granville Inn Pinot Grigio or Chardonnay | 8/32 
Rutherford, CA

 

Joseph Drouhin Macon 2019 | 11/45
Burgundy, France

 

Grayson Cellars Chardonnay 2020 | 12/48 
California

 

Matua Sauvignon Blanc  | 12/48
New Zealand

 

Campuget Rose 2019 | 8/32 
Costiereres de Nimes, France

 

Far Niente Chardonnay 2019 | 20/80
Napa Valley, CA

 

Pascual Toso Brut | 10/40
Mendoza, Argentina

Monte Volpe Primo Rosso 2015 | 9/36 
Mendocino, CA 

 
The Path Pinot Noir 2019 | 10/40 

Sonoma, CA 
 

Altos Las Hormigas (Malbec) 2018 | 9/36 
Mendoza, Argentina 

 
Chateau Lavergne 2019 | 10/40 

Bordeaux, France
 

Avignonesi Sangiovese 2019 | 11/45
Toscano, France 

 
Granville Inn Cabernet Sauvignon  | 8/28 

Rutherford, CA
 

Hahn Cabernet Sauvignon 2018 | 11/45
Central Coast, CA 

 
Post & Beam Cabernet Sauvignon 2018 | 18/72

Napa Valley, CA

Red Wine 

Full bar available starting at 11am daily 

Big Red Mimosa $12
champagne, cranberry juice, raspberry garnish 

 
Granville Inn Bloody Mary $14

zing -zang mix,  kettle one, hot sauce, dill pickle spear
 blue cheese olives, limes, celery

old bay & black pepper rim
 

Caramel Iced Coffee $10
caramel vodka, iced coffee, shaken, poured over ice 

cream available upon request
 

Good Morning Granville! $12
black coffee, Jameson whiskey, maple syrup, whipped cream, chocolate shavings

Brunch Cocktail's 


