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                 BRUNCH 
 

 

breakfast… local & cage-free eggs 
smoked salmon spread & rye crisps

village breakfast

power breakfast

eggs in a nest

bobo breakfast burrito

chilaquiles

village french toast

pumpkin chai hotcakes

dutch pancake

heavenly hotcakes

oatmeal
 

gran-omelets 

• kitchen sink

• artisan cheese

• caprese

• greek-style

• classic  

• plain jane  

• build-your-own  

 

breakfast sides 

delectable drinks 
granville berry lemonade  
citrus G20

craft soda

sinful sangria  

black iced tea

chai tea latte

french press tea  

 

coffee drinks 
house organic

cold brew nitro coffee

organic decaf  

ice blended  

cafe au lait  
 

espresso drinks 

 

cappuccino  latte  mocha  macchiato  

caffe americano

espresso
 

handcrafted cocktails 
maple stout sour

granville bloody mary

lazy daze

caipirinha

moscow mule

american buck  

village mimosa

mojito

picante pineapple margarita

ginger julep

tipsy lemonade

white grape 
rose, curran  

pinot grigio, lagaria

pinot grigio, terlan

sauvignon blanc, vavasour

sauvignon blanc, decoy by duckhorn

gruner veltliner, pratsch

sancerre, romain reverdy ”florilege”

chardonnay, tortoise creek

chardonnay, talbott

chardonnay, chalk hill

chardonnay, henri gouges, premier cru

riesling, clean slate

prosecco, zardetto

champagne, le grand courtage

champagne, veuve clicquot brut yellow label
 
 

craft on draft 
pilsner, bavik  

pilsner, scrimshaw  

lager, stella artois

nitro cream ale, gun powder  

hefeweizen, mission

pale ale, citra by el segundo

belgian pale ale, delirium tremens

brown ale, moose drool by big sky

IPA, hoptonic by smog city

DIPA, left eye right eye by track 7

belgian tripel, allagash

belgian strong ale, brother thelonius

nitro milk stout, left hand

sour, fruitlands by modern times

cider, mighty dry by golden state

bottled brew 
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           LUNCH 

shareables 
 

uptown mac & cheese

sweet potato fries

roasted beets shareable

lemon cous cous

housemade hummus

smoked salmon spread & rye crisps

taco trio

butter lettuce cups

artisan flatbread 

• chicken & blue

• five-artisan-cheese

• veggie churrasco

• tasso muffuletta

• bacon cheeseburger

soups de luxe 
 

chicken noodle

butternut squash

garlic tomato bisque

spicy gumbo

housemade chili

big salads… local & organic greens 

 

thai ginger

mint roasted beet salad

granville

spring chicken

el gaucho

caesar

burgers… non-gmo beef 

 

village burger

bacon & blue

southwest

veggie

pastrami

handcrafted sandwiches 

chipotle chicken club

westside pastrami

santa barbara chicken

turkey cranberry

caprese

turkey club

rustic steak

hummus pita

seared ahi

lunch plates 
poke bowl

white fish

get in my belly pork bowl

paleo plate

poblano quinoa

spicy chicken plate

bbq chicken

big plates 
grilled salmon (sustainable)

rainbow trout

ahi filet (sushi-grade)

branzino

farro & mushroom risotto

beef stroganoff

thick-cut pork chop

home-roasted half-chicken

skirt steak (certified humane)

new york steak (certified humane)

side plates 


