
 

LUNCH 
SALADS & SOUPS 

RED LENTIL SOUP / 6.75 *      

Mirepoix, tomato vegetable broth 
 
FRENCH ONION SOUP / 6.75 

Fortified beef broth, cheese trio, brioche 

GRAIN HOUSE SALAD / 9.5 * 

Organic greens, shaved red onion, Anjou pear, blue cheese, spiced walnuts, sherry vinaigrette 

HOMEMADE GUACAMOLE / 13 *      
Cilantro, tomato, red onion, blue corn tortillas  
 
KALE CABBAGE CAESAR / 13  

Crisp Tuscan kale, Napa cabbage, Brussels sprouts, Parmigiano Reggiano, white anchovy, Caesar dressing 
 
COBB / 15 * 

Bibb lettuce, avocado, bacon, cherry tomato, Goffle Road Farm egg, bleu cheese, lemon herb vinaigrette 
 
ROASTED BEET SALAD / 13   

Crispy goat cheese, arugula, red onion, ginger raspberry vinaigrette 
 
LONG-LINE TUNA SALAD / 15.5 *  

Avocado, red and yellow tomato, baby arugula, cilantro lime dressing 
 
 
ENHANCE YOUR SALAD 

Goffle Road Farm chicken - 6, shrimp - 8, salmon - 9, prime steak tips -14, crab cake -12, grilled tofu –6 

 

 

                                               MIDDAY MEALS 
 ANCIENT GRAIN BOWL / 13.5 

Farro, quinoa, root vegetables, shiitake mushrooms, scallions, curried Goffle Road Farm chicken salad 
                                         
GRILLED SALMON BOWL / 15.5 

Hoisin glazed, farro, avocado, asparagus, arugula, Sicilian EVOO  
 
EGG WHITE FRITTATA / 14 * 

Goffle Road Farm chicken, zucchini, yellow squash, tomato, portobello, cheddar-jack cheese                      

house pepper sauce, organic garden greens 
 
FISH & CHIPS / 15 

Ale battered Chatham cod, Idaho fries, health slaw, malt vinegar, tartar sauce 
 
RANCHERO CHILI / 13 *  

Angus beef, andouille, red beans, melted cheddar cheese, blue corn tortillas 
 
QUESADILLA / 14 

Goffle farm chicken, spinach, guacamole, Pico de Gallo, cheddar cheese, sour cream 
 
 
MEDITERRANEAN PLATE /14 

Falafel, hummus, quinoa salad, olive tapenade, pita bread 
  
MARKET FISH TACO / 15   
Organic greens, lime crema, Pico de Gallo, health slaw, flour tortilla 
 

 



SANDWICHES & PANINIS 
 

Served with choice of Idaho fries, garden salad or veggie chips 

Substitute sweet potato fries / add $1 
 

BLACK ANGUS BEEF BRISKET / 16 
Maple smoked beef brisket, Jim Beam maple barbeque sauce, onion rings, caraway potato roll 

 
 

WHITE CLAW CRAB CAKE / 17 

Avocado, havarti cheese, bibb lettuce, tomato, old bay rémoulade, brioche bun 
 

SPICY CALIFORNIA SHRIMP BLT / 14 

Applewood smoked bacon, avocado, romaine, tomato, sriracha mayo, seven grain bread    

SHAVED HOT ROAST BEEF / 14   
Gruyère cheese, caramelized onions, horseradish aioli, pan gravy, toasted brioche bun     

 WALDORF CHICKEN SALAD / 13.5  
Cranberries, pecans, apples, Bibb lettuce, yogurt dressing, seven grain bread or lettuce wrap 
     

PILGRIM PANINI / 13 
Oat-honey bread, roasted turkey, herb stuffing, cranberry mayonnaise, chutney 
 

CHICKEN PANINI / 13 
Grilled Goffle Road Farm chicken, arugula, roasted tomato, fresh mozzarella, lemon basil aioli, asiago 
ciabatta 
 

VEGETARIAN PORTABELLO CHEESESTEAK PANINI / 13   
Meatless, grilled portobello steaks, sautéed onions, roasted peppers, provolone, asiago ciabatta 
 

CHEDDAR BACON APPLE PANINI / 14  
Sharp cheddar, smoked bacon, cider-soaked apples, toasted almonds, spiced peach jam, Brooklyn rye 
 

HALF PANINI COMBO / 14.5 
Half panini, garden salad and cup of soup. Paninis only 
 
 

BURGERS 
All Burgers are Served on a Fresh Baked Brioche Bun with Idaho Fries and Onion Rings and Choice of 
Cheese American, Cheddar, Swiss, or Provolone, substitute sweet potato fries $1 
 

ANGUS / 14 
8oz angus burger blend of sirloin, brisket, chuck  
 

FREE RANGE TURKEY / 13.5 
Special blend of white and dark meat, cranberry relish 
 

VEGGIE / 13.5   
Homemade blend of falafel, quinoa, zucchini, cauliflower, corn, cucumber yogurt sauce 
 

ENHANCE YOUR BURGER / 1.50 each 
Applewood smoked bacon, avocado, sautéed mushrooms, caramelized onions, fried egg, chili 
 
 
 
………………………………………………………………………………………………………………………………………………………………………… 
 
 

The Grain House Kitchen Team is proud to use local farms & fisheries whenever possible. 

The life essentials of healthy organic ingredients when cooking is what we encourage in our techniques. 

We respect guests with food allergies, but we can’t guarantee possible cross contamination. 

All soups and dressings are home made. 

*Denotes gluten – free item 

                                                         20% gratuity is added to parties of 6 or more 


