Re-OPENING LUNCH MENU

Salads

Share Plates
Smoked Trout and Artichoke Dip GF
Local trout slowly smoked, mixed with house made herbed
aioli, sour cream and cream cheese with crostini’s $13

Roasted Garlic Hummus
Chickpeas, tahini, roasted garlic, toasted ras al hanuut,
Crispy pita chips $12

Add salmon* $9, add chicken $6, add steak* $8

Grant’s Greens

Charcuterie Board (meat lovers)
Selection of local and international salami,
sausages and hams served with house
pickled vegetables and mustards $18

General’s Steak* Bites

Steak bites grilled with smoked paprika butter,
caramelized onion topped with melted
blue and parmesan cheese served over crispy
shoestring fries $14

GF

House salad mix, candied walnuts, tomato, cucumber, blue
cheese crumbles, choice of dressing $7/14
House Vinaigrette, Blue Cheese, Ranch, Honey Miso

Classic Caesar

GF
Romaine, croutons, shaved parmesan,
classic dressing $7/14

Fruit and Cheese Board
Seasonal fresh fruit and a combination of hard,
medium and soft aged cheese from
around the world $14

Sandwiches

Roasted Beet and Grain Salad
Yellow beets, quinoa, barley, house salad mix, shaved
fennel, red onion, mint Champagne vinaigrette $14

Argentine Chimichurri Salad

GF
House salad mix, avocado, shaved radish and carrot,
tomato and fresh herb chimichurri dressing $14

Pasta

All sandwiches served with shoestring fries or side Grant’s Greens,
add cheese $1, add peppered bacon $2,

Grant
House
Field $7/$14
Grant
House
Burger*
Greens
1/3 pattyWalnuts,
grain fedPoached
beef served
on aBleu
brioche
bun,Crumbles,
tomato,
Candied
Pears,
Cheese
Pickle, onion, herbed
aioli
served
on
a
Brioche
bun
$15
Red Wine Vinaigrette

NW BBQ Chicken Sandwich

Grilled chicken with tomato, onion, lettuce,
served on a brioche bun, $14

Grant’s Club

Turkey, bacon, lettuce, tomato, red onion,
herbed aioli served on toasted sourdough $13

BLT
Peppered Bacon, Lettuce and Tomato served on
Toasted wheat or sourdough $13

Add salmon* $9, Bacon $3, chicken $6

Fettuccini Alfredo

Deli Sandwich

Classic sauce tossed with fettuccini and
shaved parmesan $15

Your choice, Ham or Turkey, herbed aioli, dijon mustard,
lettuce tomato, red onion, cheddar cheese

Primavera Pomodoro

on sourdough or wheat bread

Sicilian style sauce, fresh vegetables, fettuccini, shaved
parmesan $14

Pappardelle

Roasted mushrooms, tomatoes, spinach, onion, tossed
with a light white wine, olive oil

*These food items may be served raw or undercooked. Consuming raw or undercooked meat, eggs, fish or dairy could pose a health risk. No added gluten for items labeled GF.
Help us minimize our Foot Print; Be Kind to Your Menu. Thank You

$12

