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The Grain House Restaurant 
Est. 1768 

 

Dinner 
 

WE PROUDLY SERVE, AND COOK WITH QUADRUPLE-FILTRATED WATER  
We Actively support organic, local and sustainable agriculture whenever possible 

             

~Beginnings~ 
 

 Organic Red Lentil Soup 
Carrot, Celery, Tomato 

Vidalia Onions, Ground Cumin.....6 
 

French Onion Soup 
Glazed with 3-Cheeses, 5-Onions.....6.5 

 

Pumpkin Bisque  
 Locally Grown Pumpkin, Toasted Pepita Seeds…..6.5 

 

Our Daily Created Soup …..6 
 

 Golden Calamari 
Peppadew Peppers, Orange 

Pine Nuts, Reggiano Cheese.....12.5 
 

Mediterranean Plate 
Falafel, Hummus, Tabbouleh 

Tapenade, Grilled Flatbread…..9.5 
 

Plate of Artisan Local Cheeses 
Long Valley Creamery – N.J. …..14 

 

Pan Fried Grain House Crab Cake 
Cucumber Salsa, Micro Green Salad 

Ginger Emulsion...…12.5 
 

Chicken and Spinach Quesadilla 
Pico Salsa and Fresh Guacamole 

Sour Cream, Black Bean Salad.....13 
 

 Traditional Shrimp Cocktail 
Classical Sauce, Cucumber & Frozen Radish…14 

 

~The Lighter Side~ 
 

 Grain House Salad 
Organic Greens, Roquefort, Anjou Pear, Red Onion 

Toasted Pecans, Aged Sherry Vinaigrette…..9 
 

 Bibb Salad with Cave Aged Danish Bleu Cheese 
Pine Nuts, Avocado and Citrus 

Lemon Lime Vinaigrette…..11 
 

Caesar Salad 
Organic Romaine, Roasted Pepper, Black Olives…..10 
w/ Grilled Chicken…15               W/ Grilled Shrimp…17 

 

 Lobster Cobb Salad 
Organic Greens, Smoked Bacon, Avocado,  

Bleu Cheese, Cooked Egg Lemon Vinaigrette.....19 
 

 Baby Arugula with Smoked Almonds  
Spanish Manchego Cheese and Cerignola Olives 

Grilled Fennel Dressing…..11 
 

 Grilled Salmon Salad 
Hydroponic Arugula, Snow Pea Sprouts 

Crispy Rice Noodles, Scallions, Green Apple 
Miso Vinaigrette.....16 

 
 
 
 

 
 

~Entrees~ 
 

Hand Crafted Whole Wheat Ravioli  
Fresh Ricotta, Spinach and Fontina Cheese 

Vine Ripened Cherry Tomatoes and Peas 
Torn Local Basil, Grilled Pepper Puree…..20 

 

Strozzapreti Pasta with Roasted Shrimp and Lobster 
Torn Basil Asparagus, English Peas, Garlic Chips 

Organic E.V.O.O. & Crushed Tomato…..27 
 

Wok Charred Salmon 
Scallion Fried Rice, Edamame, Cilantro  
Asparagus & Maitake Mushrooms…..26 

 

 Seared New England Sea Scallops 
 Stew of blended Lentils and Braised Escarole 

Porcini Oil and Naturally Smoked Sea Salt…..29 
 

Fish & Chips 
Our Own Coppertop Ale Battered Chatham Cod  

Hand Cut Fries, Health Slaw and Malt Vinegar.....18 
 

Milk Fed Veal Schnitzel 
Heirloom Turnips, Radish and Spinach Spaetzle 

Roasted Lemon, Light Veal Juice…..27 
 

 All Natural Griggstown Farm Chicken 
Celery Root & Parsnip Puree, Butternut Squash  

Fava Beans and Roasted Anise Jus…..25 
 

 Chimichurri Marinated Skirt Steak  
Broccolini, Cheese Whipped Potatoes 

Sherry Wine Syrup.....27  
 

Braised Boneless Short Ribs 
Spaghetti Squash and Goat Cheese Lasagna  

Unfiltered E.V.O.O, Braising liquid…..27 
 

 Grilled Pork Tenderloin 
Wild Mushroom Risotto, Roasted Brussels Sprouts   

Pomegranate Onion Chutney…..26 
 

Meatloaf Decadence 
Ground Filet Mignon and Veal 

Amish Bacon, Smothered Green Beans 
 Lobster Mac-n-Cheese Casserole 

Roasted Onion Jus…..23 

 

Grilled Filet Mignon 
Bleu Cheese Glazed Portobello  

Creamy Spinach Leaves, Crispy Onions  
Caramelized Leek Jus…..32 

 

 Double-Cut Lamb Porterhouse  
Organic Quinoa, Walnuts and Roasted Beets  

Cauliflower and Mint Pesto…..33  
 
 
 
 

 

 

 
 
 
 
 
 
 

 

Grain House Burger 
100% Colorado Kobe Beef…..15.5 

 
Veggie Burger with Organic Grains…..13 

Hand Ground Natural Turkey Burger…..13 
 

Choice of Provolone, American, Swiss or Cheddar 
All Served with Hand Cut Fries & Onion Rings 

 
Artisan Toppings….. 

.95 
Danish Bleu Cheese, Gruyere, Soft Ripened Brie,  

Tillamook Cheddar, Double Smoked Bacon, Avocado, 
Chili, Onion Straw, House-Made Guacamole,  
Melted Onions, Sautéed Cremini Mushrooms  

 

 

Side Order Selections 
 

Lobster Mac-n-Cheese Casserole…10 
 Cheese Whipped Potatoes…..6 
 Sautéed Broccoli Rabe…7.5 
 Salt Baked Idaho Potato…6 

 Hand Cut Parmesan Truffle Fries…7 
 Bleu Cheese Glazed Portobello…7 

Organic Spinach - Sautéed or Creamed…7.5 
 Pan Roasted Brussels Sprouts…..7   

 Broccoli with Stewed Garlic…..7.5 
Spaghetti Squash and Goat Cheese Lasagna…..8 
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The Grain House Restaurant 
Est. 1768 

 

Wines 
For Our Extensive Wine List, Please Ask Our Fine Service Staff 

 
White Wines by the Glass 

(Lightest to fullest bodied) 
 

  Rose, Château Chavrignac , Bordeaux, France          9 
 

  Champagne, Kriter, France (187 ml bottle)    9 
 

  Riesling, Hooked, Nahe, Germany                                   9 
 

  Pinot Grigio, KRIS, Alto Adige, Italy     9 
 

  Vermentino, Altadonna, Tuscany, Italy                    7 
 

  Sauvignon Blanc, Chateau Ste. Michelle. 
  “Horse Heaven Hills, Washington                      10 
 

  Sauvignon, Blanc, Villa Maria, New Zealand   9 
 

  Chardonnay, Chateau St. Jean, California   8 
 

  Chardonnay, Kendall Jackson, California   10 
 

Red Wines by the Glass 
(Lightest to fullest bodied) 

 
  Pinot Noir, Mark West, California      9 
 

  Pinot Noir, Primarius, Oregon                      10 
 

  Merlot, Pennywise, California           8 
 

  Cabernet Sauvignon, Villa Mt. Eden, Napa Valley  10 
 

  Malbec-Cabernet, De Martino (organic),  
  Chile, Maipo Valley            9 
 

  Cabernet Sauvignon, Souverain, North Coast,  
  California         9 
 

  Shiraz, Yalumba Barossa, Australia     9 
 

  Zinfandel, Four Vines, California     9 
 

  Chianti, Riserva, Villa Di Campobello,  Italy   8 
 

Our Half Bottle (375ml) Collection 
 

Champagne and Sparkling Wines 
 

Nicolas Feuillatte Champagne "Blue Label" France NV   37 
 

Villa Sandi Prosecco "Il Fresco" Brut, Veneto, Italy NV   16 
 

White Wines 
 

Chateau Ste. Michelle Chardonnay, Columbia Valley, WA State  19 
 

Meridian Chardonnay, Santa Barbara, CA      12 
 

Santa Margherita Pinot Grigio, Alto Adige, Italy    27 
 

Red Wines 
 

Henry Estate Pinot Noir, "Barrel Select", Umpqua Valley, OR  28 
 

Meridian Merlot, California        12 
 

Stags' Leap Wine Cellars Cabernet Sauvignon "Artemis", Napa, CA 45 


