THE GRAFTON

Small Plates

Foie Gras
Seared Foie Gras, Apple Mostarda, Brioche

Shrimp Scampi
Sautéed Garlic Shrimp, Toasted Artisan Bread

Soups & Salads
Bibb Lettuce Salad
Bibb Lettuce, Shaved Brussel Sprouts, Gorgonzola, Cranberries, Walnuts, Balsamic

Caesar Salad
Romaine, Croutons, Parmesan, Anchovies, Caesar Dressing

Creamy Onion Soup
Caramelized Onions, Chicken Broth, Cream

Egg Drop Soup
Chicken Broth, Egg

Mains
(All entrees, except pasta, bowls, stews or vegetarian items, include a choice of two sides)

Filet Mignon
60z. Grilled Beef Tenderloin

Rack of Lamb
Roasted Rack of Lamb, Demi Glace

Chicken Breast
Sautéed Breast Of Chicken, Brown Butter, Lemon Caper Sauce

Sablefish
Pan Seared Sablefish, Beurre Blanc

The Clare Hamburger
8o0z. Grilled Prime Beef Burger, Choice of Cheese, Brioche Bun

Salmon Burger
Salmon Burger, Brioche Bun, Tartar Sauce, Bibb Lettuce, Tomato, Onion Jam

* Items are made to order, please ask your server if you like items prepared differently; i.e. steamed,
sautéed, plain, no butter, etc.. Please allow extra time for special request*

gluten free bread and pasta available upon request



THE GRAFTON

Daily Specials
(choice of soup or salad, two sides and one dessert. Some specials already include sides)

Steak Frite
Grass Fed New York Steak, House Fries, Herb Butter

Barramundi
Sautéed Australian Sea Bass, Choose Two Sides
Sides
Baked Potato
Sweet Potato
Asparagus
Broccoli

Wild Mushrooms

Dessert
Créme Brulee
Vanilla Custard, Caramelized Sugar

Apple Bar
Apples, Custard, Caramel

Cheese Plate
Chef’s Selection of Cheeses

Fruit Plate
Watermelon, Pineapple, Honeydew, Cantaloupe

Berries
Strawberries, Blueberries, Raspberries

Raspberry Custard Cake
Raspberry Bavarian, Sponge Cake

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.”



