-

THE OAK ROOM

AT THE GRANVILLE INN
- STARTERS -

FRIED BUTTERMILK CALAMARI 17

sweet thai chili sauce, toasted cashews,
mint, gathered greens

DIVER SCALLOPS 18

green pea purée, watermelon radish, frisée

BRUSSEL SPROUTS 14

lavender honey, applewood bacon, pickled onion

ZUCCHINI FRITTO 14

romesco sauce, spring greens,
aged parmesan cheese

FORIS EXTRAORDINARY MEATS
CHARCUTERIE BOARD 29

herbed wagyu bresaola, rojizo chorizo, no. 1 salami,
bandit red cheddar, raclette cheese, bankston brie,
whole grain mustard, fig jam, fresh berries
artisanal crisps & grilled bread

BLACK RADISH CREAMERY
CHEESE BOARD 18

bandit red cheddar, raclette cheese, bankston brie,
whole grain mustard, fig jam, fresh berries
artisanal crisps & grilled bread

- SOUPS & SALADS -

FRENCH ONION 10

gruyere cheese, house-made croutons

FEDORA SALAD 12|17
greens, radicchio, frisee,
dried cranberries, bacon, crispy onions,
bleu cheese crumbles, sweet & sour dressing

WATERMELON BASIL GAZPACHO 10

tomato, onion, cucumber, pickled watermelon pico

CLASSIC WEDGE SALAD 12
baby iceberg, bleu cheese, candied bacon,
pickled red onion, heirloom cherry tomatoes,
house bleu cheese dressing

ADD PROTEIN

chicken +8 salmon +10

shrimp +12

skewered wagyu filet +15

- ENTREES -

KOREAN MARINATED SALMON 34

sesame crusted faroe island salmon,
kimchi fried rice, baby bok choy,
charred scallion, gochujang glaze

PAN-SEARED BRANZINO 36

spaghetti squash, heirloom tomatoes, spinach,
puttanesca sauce, extra virgin olive oil

SEARED SCALLOPS RISOTTO 38

blistered corn risotto, charred asparagus,
roasted heirloom cherry tomatoes, chive oil

BRAISED LAMB SHANK 39

wild farro, marinated tomatoes,
wild mushrooms, lamb demi-glace

CAVATAPPI PASTA 26

heirloom cherry tomatoes, charred corn, spinach,
asparagus, roasted red pepper cream sauce
chicken +8 skewered wagyu filet +15

SMOKED PRIME RIB SANDWICH 21

shaved prime rib, caramelized onions, white cheddar,
horseradish aioli, arugula, toasted brioche

ALLEN BROTHERS BONE-IN RIBEYE 64
18 oz. bone-in ribeye, patatas bravas,
grilled jumbo asparagus, chili lime butter

SAKURA WAGYU FARMS STEAK DIANE 75

8 oz. wagyu filet, trumpet mushrooms, haricot vert,
crispy fingerling potatoes, crispy onions

ALLEN BROTHERS STEAK FRITES 35

12 oz. strip steak, bourbon peppercorn au poivre,
truffled steak fries

PARMESAN CRUSTED CHICKEN 29

boursin stuffing, roasted red pepper cream,
broccolini, coconut almond rice

VEGETABLE TRIO 28

marinated & grilled cauliflower steak, scalloped mushroomes,
smoked butternut puree, mushroom jus, micro salad

GRANVILLE INN BURGER 18
sakura wagyu farms 8 oz. beef patty,
bacon & onion jam, middlefield smmoked cheddar
add a fried egg +2.5

- DESSERT -

CHOCOLATE CAKE 17

chocolate sauce, fresh berries

HISTORIC CREME BRULEE 13

seasonal berries

KEY LIME PIE 16

toasted meringue

AFFOGATO 10

whit's vanilla custard, espresso

PEACH BLACKBERRY COBBLER 16

spiced streusel crumble, whit's vanilla custard

LEMON BLUEBERRY TART 13

lemon curd, blueberry compote, basil twist

WHIT'S FROZEN CUSTARD 6

glazed raisin bread, orange creamsicle,
vanilla, chocolate

SEASONAL SORBET 6

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




