
Granite Bistro
Menu

Breakfast

Granite Bistro Breakfast Buffet
Seasonal fruits & berries, yogurt, Irish oatmeal, cereal classics, granola, scrambled eggs, Hickory smoked  

bacon, sausage links, ham steaks, breakfast potatoes, bakery selections, bagels with cream cheese, selection of  
breakfast juices, freshly brewed coffee and our tea selection!!!

$12.25

Banana Foster French Toast
Wholegrain French toast caramel banana and berry sauce  $9.95

Farm Fresh Eggs a la carte
Two eggs cooked your way with hickory smoked bacon, sausage links or grilled ham, 

served with breakfast potatoes and toast  $9.50

Stack of Golden Pancakes
Served with creamy butter & warm maple syrup  $7.95

Blueberry Griddle Cakes
Served with creamy butter & warm maple syrup  $8.50

Chef’s Omelet
Three eggs packed with cured ham, sautéed sweet onions, aged Swiss cheese and white Cheddar cheese,  

served with golden crisp breakfast potatoes and toast  $10.50

Hot Iron Griddle Belgian Waffle
A crisp deep pocket waffle served with whipped cream, warm maple syrup and strawberries  $9.50

Shrimp and Portabella Omelet
Baby shrimp and portabella mushrooms with a creamy mascarpone cheese  $11.95

Oatmeal with Sun-Dried Apricots
A bowl full of rich, slow cooked oatmeal, served with brown sugar and butter  $6.50

Yogurt and Berry Parfait
Low-fat yogurt layered with seasonal berries, granola and essence of honey  $7.25

A Bounty of Seasonal Fruit
Slices of the season’s select fruit & berries  $7.50

Cereal Favorites or Crunchy Granola
Choose from an array of classics or crunchy granola, serviced with berries or sliced bananas  $4.95

The Bakery Basket
A flaky croissant, daily muffin and your choice of English muffin, sourdough, 

multi-grain, rye or white toast with jam, honey and butter  $5.00

 

 



Toasted Bagel with Philadelphia® Cream Cheese
Low-fat or regular  $4.25

Radisson Traveler
Individual juice, granola and ham and cheese croissant $7.95

A Cup of Low-Fat Fruit Yogurt
Mixed berries with plain yogurt  $5.00

Side of Thick Hickory Smoked Bacon, Breakfast Links or Grilled Ham  $4.50

Side of Seasoned Breakfast Potatoes  $2.95

Freshly Brewed Coffee or Hot Tea
Regular or Decaffeinated  $2.50

Orange Juice, Grapefruit, Apple, Cranberry or Tomato Juice  $2.95

Milk or Chocolate Milk
Non-fat, 2% or Whole Milk  $2.25

   

   



Appetizers

House Fried Potato Chips with Crumbled Blue Cheese
Horseradish dip $8.25

Grilled Vegetable Remescaso
Baked goat cheese, grilled fresh vegetables $8.95

Flame Grilled Sliders
Two mini all beef burgers with choice of topping: hickory smoked bacon,

Cheddar cheese, onion or creamy blue cheese with diced celery $8.50

Crispy Garlic Rubbed Bruschetta
Parmesan, diced tomatoes, fresh basil and olive oil $8.25

13 Wings
Tossed in hot sauce with celery batons and blue cheese dip $8.95

Field of Greens
Tender baby lettuce, tomato, cucumber and your choice of dressing $5.50

Wraps, Salads, Sandwiches & More

Teriyaki Steak Ciabatta
Wasabi mayo, lettuce and grilled tomatoes  $12.50

Herb Shrimp Salad on a Toasted Croissant
Fresh sliced cantaloupe  $12.95

Grilled Steak Salad
Center cut sirloin slices, iceberg wedge, roasted red onion, blue cheese and dressing  $13.95

California Chopped Cobb with Grilled Chicken
Crisp bacon, egg, avocado, vine ripened tomato, onion, crumbled blue cheese and 

champagne vinaigrette  $11.95

Classic Caesar
Chopped romaine, shaved parmesan, focaccia croutons  $8.95

Freshly grilled shrimp or chicken  $12.95

Flame Grilled Burger
Half-pound patty, aged cheddar, tomato, lettuce, and fries  $12.25

Albacore Tuna and Avacado Wrap
Dice celery, tomato, lettuce and lemon mayo  $12.75

Hot Iron Griddled Ham and Three Cheese 
Aged cheddar, swiss and provolone on sourdough, served with a cup of today’s soup  $12.50

Three-Tiered Roasted Turkey Club
Hickory smoked bacon, lettuce and tomato on your toasted bread of choice  $12.50

Grilled Chicken Breast and Provolone Melt
Vine ripened tomato, lettuce and red onion on a crispy bun  $12.95

   

   



Entrées

Prosciutto Wrapped Cod
Tender cod wrapped in savory prosciutto with a pearl pasta ragout  $15.95

Santa Fe Grilled Chicken Quesadilla
Grilled chicken, peppe jack cheese, jalapenos, fresh salsa  $10.95

Sautéed Parmesan Spiked Chicken over Angel Hair Pasta
Chopped fresh herbs and cheese rubbed breast, chunky tomato sauce and broccoli  $17.95

Mustard Crusted Salmon 
with Mashed Potatoes $18.95

Home-Style Meatballs with Bucatini Spaghetti
Rich tomato ragout, shaved parmesan and basil threads $14.95

Flat Iron Steak
Grilled to perfection and served with caramelized onions and blue cheese $19.95

Pizzas

Brick Oven Pepperoni Pizza
Roasted tomato sauce and mozzarella $14.95

Pizza Margherita
Fresh tomatoes, fresh mozzarella, threads $14.50

Sweet Endings

Molten Chocolate Cake
Vanilla bean ice cream and raspberry  $7.25

Tiramisu
Clouds of light mascarpone, coffee soaked cake and cocoa  $6.95

Cheesecake
Silky texture with fresh strawberries and caramel sauce  $6.95

Premium Ice Cream
Chocolate, vanilla bean or strawberry  $6.95

Rustic Apple Tart
With a scoop of vanilla bean ice cream  $6.95

Carrot Cake  $6.95

   

   

    

    
    

    


