DINNER

*LOCAL OYSTERS
rotating cape selection
with accoutrements 3|18|30

JUMBO SHRIMP COCKTAIL
with accoutrements 3|18|30

Z SNACKS Y
GARLIC CHIPS & DIP

house fried russets, garlic butter,
onion brulee dip 9

Z APPETIZERS Y
NEW ENGLAND CLAM CHOWDER
rhode island clams, bacon, dill 6|9

BANG BANG CAULIFLOWER

CHICKEN WINGS
sriracha butter, everything bagel spice,
blue cheese 13

LOBSTER ARANCINI

crispy fried, sweet and spicy
chili sauce, scallion 11

fennel, preserved lemon,
fra diavalo sauce 17

*TUNA POKE
ahi tartare, ponzu, spicy mayo,
cucumber, sesame, wonton chips,
micro cilantro 16

FRIED BRUSSELS SPROUTS
coddled egg, pancetta, red wine
vinaigrette, honey roasted peanuts 11

REUBEN DIP

shredded corned beef, swiss,
sauerkraut, rye crackers 10

Z PIZZAS Y

*SCOTCH EGGS

farm eggs, sausage, cornichon,
pickled onion 9

SKILLET CORNBREAD

MARGHERITA

PESTO CHICKEN

san marzano tomato sauce,
mozzarella, basil, pizza spice 13

grilled chicken breast, arugula pesto,
heirloom tomato, fresh mozzarellla 14

Z SALADS Y

SHIMP SCAMPI

CUBANO

garlic base, cherry tomatoes,
shaved parmesan, arugula
and parsley 15

pulled pork, smoked ham, swiss,
mozzarella, house pickles,
mustard sauce 15

cabot cheddar, honey butter,
allepo chili 10

CAESAR

romaine, parmigiano reggiano,
herb butter crouton 11

APPLE & ARUGULA

goat cheese, fresh citrus, pecans,
champagne vinaigrette 13

THAI NOODLE

rice noodles, arcadian greens,
tomato, mango, basil, mint,
sesame dressing, peanuts 14

CHOPPED

romaine, chipotle ranch,
cherry tomatoes, neuske’s bacon,
avocado, cabot cheddar,
crispy onion 14

ADD ONS:
chicken +5 shrimp+9 *salmon +9
*beyond burger +9 *steak +9

Z DESSERTS Y
RED VELVET CRÈME BRULEE
fresh berries, mint 9

CHOCOLATE CHIP COOKIES

served warm with a glass of milk 7

BEIGNETS

nutella chocolate sauce, candied
hazelnuts, powdered sugar 10

GRANARY AFFOGATO

anise and orange biscotti, vanilla ice
cream, cold brew irish coﬀee 11

IRISH BROWN BREAD
ginger ice cream,
fresh orange sections 10

ILLY ESPRESSO
CAPPUCINO

4
6

Z SANDWICHES Y
all sandwiches served with hand cut fries
substitute side salad, truﬄe fries or sweet potato fries +2

*GRANARY BURGER

PULLED PORK

brandt farms natural beef,
cabot hunter’s cheddar, ltp,
comeback sauce,
bacon jam, brioche bun 18

apple cabbage slaw,
crispy onions, ciabatta 14

LOBSTER ROLL

GOBBLER
sliced roast turkey breast, stuﬃng,
gravy, cranberry, multigrain 14

hand picked local lobster,
hot with butter or cold with tarragon
mayo, butter toasted brioche
new england roll 27

Z ENTREES Y
*STEAK FRITES
char grilled ny strip, hand cut fries, great hill blue cheese butter,
conﬁt cherry tomato, water cress and arugula salad 32

FISH & CHIPS

battered local cod, hand cut fries, slaw, house tartar sauce, grilled lemon 23

FISH TACOS
blackened atlantic swordﬁsh, roasted veggie and corn salsa,
cabbage, lime crema, corn tortilla, served with french fries 19

SEARED SALMON

grilled baby bok choy, sweet potato egg roll, ponzu, puﬀed wild rice 26

BRAISED SHORT RIB TORTIGLIONI

pumpkin, baby kale, crimini mushrooms, ricotta 22

BONE IN MAPLE BRINED PORK CHOP

farro, butternut squash puree, wild mushrooms 23

*cooked to order. consuming raw or undercooked seafood, poultry or meats may result in certain foodborne illness particularly for those
suffering from certain medical conditions.* +before placing your order, please inform your server if a person in your party has a food allergy+

