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Small Plates
Bread Service Peach Bruschetta Rainbow Carrots
rotating bread from pedro, grilled peaches, crostini, ricotta, hot honey glaze, whipped goat
compound butter of the day | veg almond, hot honey | veg cheese, pistachio crumble | veg, gf
1 16 14
Mike’s Calamari Whitefish Dip
served alongside a pickled pepper caper, citrus zest, evoo, micro
relish greens, crackers & cucumber | gfo
18 20

Saku Tuna Crudo

citrus vin, cucumber, garlic chips,
sesame, crispy caper, evoo | gf
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Korean Short Rib Tacos Fried Brussels
pickled veggie, cilantro, chili romesco, orange-honey
crunch, ksauce | gf marmalade, hazelnut | veg, gf
15 15
Truffle Fries Salmon Rangoons Portobello Arancini
truffle oil, garlic aioli, parmesan, baby heirloom medley, crostini, fried basil, spicy marinara,
house steak cut fries | gf, veg pesto parmesan reggiano | veg
12 16 16

VEG vegeta rian - VO Vegeta rian on req uest consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.

GF gluten free - GFO gluten free option available Dartice of o o more - 20 aratuy i apoed
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Salads

add chicken +8

Strawberry Salad

strawberries, mixed greens, pecans,
goat cheese,

Roasted Beet Salad

orange segment, avocado, arugula,
feta, red onion, pistachio, balsamic

orange-honey vin | gf, veg | of, veg
13 13
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Halibut Salmon

charred sweet corn, white wine
risotto, arugula, lemon vinaigrette |
of
40

Herbed Potato Gnocchi

hen of the wood mushroom, garlic
cream, spinach, parmesan | veg

harissa, cucumber yogurt sauce,

roasted pine nut, herbed garlic rice,

charred lemon | gf
35

Pork Belly

sweet & sour glaze, crispy onion,
veggie fried rice, fried egg
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Chicken NY Strip Prime Burger
grilled chipotle, black bean mash, loaded griddled yukon gold potato, steak fries, caramelized onion,
pineapple, mango, jicama, tajin, grilled asparagus | gf roasted mushroom aioli, bacon,
crispy tortilla | gf 40 fried white cheddar
35 28

Deoanent

@granos_bakery

Chocolate Espresso Brownie Basque Cheesecake
cinnamon, cayenne, olive oil & sea salt
horchata gelato, caramel sauce, OR

candied pepitas strawberry compote
14 12



	UTICA
	Small Plates
	Bread Service
	rotating bread from pedro, compound butter of the day | veg 11

	Peach Bruschetta
	grilled peaches, crostini, ricotta, almond, hot honey | veg 16

	Rainbow Carrots
	hot honey glaze, whipped goat cheese, pistachio crumble  |  veg, gf 14

	Mike’s Calamari
	served alongside a pickled pepper relish 18

	Whitefish Dip
	caper, citrus zest, evoo, micro greens, crackers & cucumber  |  gfo 20

	Saku Tuna Crudo
	citrus vin, cucumber, garlic chips, sesame, crispy caper, evoo  |  gf 19
	more on other side

	Korean Short Rib Tacos
	pickled veggie, cilantro, chili crunch, k-sauce | gf 15

	Fried Brussels
	romesco, orange-honey marmalade, hazelnut | veg, gf 15

	Truffle Fries
	truffle oil, garlic aioli, parmesan, house steak cut fries  |  gf, veg 12

	Salmon Rangoons
	baby heirloom medley, crostini, pesto 16

	Portobello Arancini
	fried basil, spicy marinara, parmesan reggiano  |  veg 16
	Dietary Key
	VEG vegetarian • VO vegetarian on request GF gluten free • GFO gluten free option available
	Executive Chef David Parker


	Salads
	add chicken +8
	Strawberry Salad
	strawberries, mixed greens, pecans, goat cheese, orange-honey vin  |  gf, veg 13

	Roasted Beet Salad
	orange segment, avocado, arugula, feta, red onion, pistachio, balsamic  |  gf, veg 13
	more on other side


	Mains
	Halibut
	charred sweet corn, white wine risotto, arugula, lemon vinaigrette | gf 40

	Salmon
	harissa, cucumber yogurt sauce, roasted pine nut, herbed garlic rice, charred lemon | gf 35

	Herbed Potato Gnocchi
	hen of the wood mushroom, garlic cream, spinach, parmesan | veg 24

	Pork Belly
	sweet & sour glaze, crispy onion, veggie fried rice, fried egg 27

	Chicken
	grilled chipotle, black bean mash, pineapple, mango, jicama, tajin, crispy tortilla | gf 35

	NY Strip
	loaded griddled yukon gold potato, grilled asparagus | gf 40

	Prime Burger
	steak fries, caramelized onion, roasted mushroom aioli, bacon, fried white cheddar 28


	Dessert
	@granos_bakery
	Chocolate Espresso Brownie
	cinnamon, cayenne, horchata gelato, caramel sauce, candied pepitas 14

	Basque Cheesecake
	olive oil & sea salt OR strawberry compote 12



