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At the Granville Inn it’s important that our beverage program mirrors our food 
philosophy, incorporating seasonal selections, fresh products and sustainability. Our 
selection of wine, craft beers, and heritage cocktails is designed to invoke memories of 
the past while creating special new ones. 

~Julie Mulisano, Food and Beverage Director 
 

The Chef’s Table now open! 
Wine Shop and Private Dining Venue 
Please ask your server for more information. 



Signature Cocktails 
 

John S. Jones began construction of the Granville Inn in 1922 with 
the intent to provide world class accommodations to people visiting the 
charming village of Granville. Prominent architect Frank Packard was 
retained for his craftsman ideals. Jones also acquired the services of golf 
course designer Donald Ross. Ross is famous for making his courses fit 
into the natural lay of the land and created more of the top 100 courses 
in the U.S. than any other golf course architect.  In June of 1924 at the 
Inn’s completion, a grand celebration was held with 5000 guests in 
attendance enjoying a buffet on the lawn, orchestral music, and dancing 
under the stars. Gentlemen also enjoyed a billiards room and smoking. 
Historic world events of 1924 include: Calvin Coolidge elected as 
President, Soviet Leader Lenin dies, the Summer Olympics of Paris, IBM 
and MGM were founded, and J. Edgar Hoover was appointed Head of the 
FBI. Life is full of memories… we invite you to share some of ours. 

 
Sallie’s Sipper  

Sallie Jones Sexton, daughter of John S. Jones, owned the Inn for many 
years. Known for her controversial social and business behavior, she was 

often seen wearing Jodhpurs, Furs and Fedoras. 
Champagne, Aperol Aperitif, and a lime twist $6.50 

 
 

Jack Rose Revival 
One of the six classic cocktails popular in the 1920’s, it sadly fell out of favor when establishments stopped 

making true grenadine. The Granville Inn had its own revival in the 1970’s when Bob and Joan Kent 
purchased it at a sheriff’s sale. They lovingly restored and cared for it until they sold it to the current 

management in 2003.  
Applejack, House-made Pomegranate Grenadine, and fresh lime $7.00 

 
The G.F.C. 

The Granville Female College sat on this site until 1898. The building was a four story frame built in the 
1830’s and a marvel in its day. With deep affection for her former school Mrs. John S. Jones purchased the 

building and surrounding lots. 
Godiva Liqueur, Frangelico, and Coffee flavored Vodka shaken and served up $7.00 

 
The 17th Hole 

The 17th hole of The Granville Golf Course is described thusly “ranks as one of the most spectacular in the 
country, certainly the most sensational in the state.” It is actually the 18th hole now and sits perched on the 

highpoint of a ridge with a grand vista of the course, village, and university. 
Wild Turkey Rye 101, Mint Simple Syrup and Lemon on the rocks $7.00 

 



Citrus Drop 
Among John S. Jones many business accomplishments was his development of Naples, Florida. He was 

head of the Naples Improvement Company and was involved in the race for the Collier County seat.  
Chilled Licor 43, Fresh Lemon and Orange with a Peach Splash $7.00 

 
Mon Ami 

  Maurice Girouax from Paris was the Inn’s first Chef. He brought many culinary advances to the Inn.  
Vodka, Lemon Sour and Maraschino Liqueur $6.50 

 
Volstead Tribute 

The Volstead Act and prohibition ended in 1934. However Granville having been “dry” since 1886 chose to 
remain that way until January of 1977. The Inn received one of the first tavern licenses in Granville. Almost 

a century had passed before a guest could legally enjoy a classic martini. 
Bombay Gin, Noilly Prat Vermouth, Orange Bitters and one olive $7.00 

 
The Remedy 

Quinine was utilized to ward off Malaria and is the essential ingredient in tonic. Bitter lemon is a lemon 
infused tonic and was wildly popular for many years. 
Fever Tree Bitter Lemon with Vodka on the rocks $7.50 

 
The Granville 85 

Our toast to 85 years of wonderful memories 
Champagne, St. Germain Elderflower Liqueur, and a lemon twist $6.50 

 
For more information concerning the history of Granville please contact: 

www.granvillehistory.org 

 
CRAFT DRAFTS-16 OZ 
North Coast Scrimshaw Pilsner 4.50 

Dogfish 60 Minute IPA 5.00 
Clipper City Heavy Seas Loose Cannon Hop3 Ale 5.00 

Breckenridge Brewing Featured Draft 5.50 
 

Taste all four of our craft drafts: 
Craft Draft Sampler 7.50 

 
 



Wines By the Glass 
 

Sparkling Splits 
Rosa Regale, Banfi, 2006 Italy ~8.00 

Prosecco, Zardetto, Italy ~7.00 
Brut Classic, Chandon, California ~8.00 

Grand Brut, Perrier Jouet, France ~13.00 

Sherry 
Fino, Alvear, Spain  ~5.00 

 Oloroso, Barbadillo, Spain ~5.00 

 
White    
Riesling, St. Christopher Kabinett, Germany ~6.50  
Torrontes, Alta Vista, Argentina ~6.50 
Pinot Grigio, Casteggio, Italy ~7.50 
Chenin Blanc, Chat. Villeneuve Saumur, Fr ~7.00  
Sauvignon Blanc, Les Jamelles, France ~6.50 
Chardonnay, Ledgewood Creek, California ~8.50 
Rosé, Bieler, Coteaux d’Aix-en-Provence, Fr ~7.00 

       

Red 
Pinot Noir, Underwood Cellars, Oregon ~7.50 
Zinfandel, Wingnut, California ~7.00 
Merlot, Independent Producers, WA ~6.50 
Malbec, Urban Uco, Argentina ~7.00 
Tempranillo, Glorioso Rioja, Spain ~7.00 
Cabernet Sauvignon, Maipe,  Argentina ~7.00 
Cab Blend, Steltzner ‘Claret,’ Napa Valley ~9.00 
Petite Sirah, Pennywise, California ~7.00 

 
Wines By the Bottle 

 
Sparkling 

Festive and versatile from French Champagne revered for its complexity combining a balance  
of toasty elements and minerality to softer Spanish cava and easy-drinking floral 

 Italian prosecco there is a sparkling wine that is perfect for every palate. 
 

Ca' tullio Prosecco, Italy 22 
Jules Bertier Premiere Cuvee, France 20 
Monmousseau ‘Brut Etoile’, France 25 

Segura Viudas ‘Reserva Heredad’ Cava, Spain 34 
Piper Heidsieck ‘Brut Cuvee’, France 54 

Marc Hebrart ‘Cuvee De Reserve’, France 65 
Nicolas Feuillatte ‘Brut Rose’, Epernay, France 80 
Veuve Clicquot ‘Ponsardin Brut’, Reims, France 84 

Pommery ‘Brut Royal’, Reims, France 90 
Vilmart & Cie ‘Grand Cellier’, Rilly la Montagne, France 100 

 
Riesling, Gewurztraminer, Pinot Gris 

These expressive whites are juicy and bright with ripe fruit flavors and tantalizing aromatics. 
 

Tishbi Vineyards 2009 Emerald Riesling, Israel 20 
Max Ferd Richter Zeppelin 2008 Riesling, Mosel, Germany 22 

Selbach Piesporter Goldtropfchen Kabinett 2009 Riesling, Mosel, Germany 23 
Dom. Zind Humbrecht Turckheim 2006 Riesling, Alsace, France 60 

Egon Muller Scharzhof 2006 Riesling, Mosel, Germany 34 
G&M Machmer 2008 Gewurztraminer Spatlese, Germany 20 
Sineann ‘Celilo Vyd’ 2008 Gewurztraminer, Washington 32 

Alois Lageder  2007 Pinot Bianco, Italy 25 
Lange 2008 Pinot Gris, Willamette, Oregon 24 

Porta Sole 2008 Pinot Grigio, Italy 20 
Schiopetto 2007 Pinot Grigio, Collio, Italy 40 



Food Friendly Fanatics 
This showy group offers a broad spectrum of vibrant flavors from some of the most  

exciting wine growing regions around the globe where a glass of wine is part of the daily regime. 
 

Tavignano 2008 Verdicchio Classico Superiore, Italy 21 
Schloss Gobelsburg 2008 Gruner Veltliner, Austria 24 

Urban Uco 2009 Torrontes, Argentina 18 
 Gerard Bertrand 2007 Viognier, France 21 

La Cana 2008 Albarino, Spain 25 
Barbi 2008 Orvieto Classico, Italy 21 

Chateau Noel St-Laurent 2006 Cotes du Rhone Blanc, France 33 
Conundrum 2007 White Blend, California 38 

Cuvee de Pena 2009 Rosé, France 19 
Montes ‘Cherub’ 2008 Rose of Syrah, Chile 22 

 
Sauvignon Blanc, Semillon 

Well-made Sauvignon Blanc is the antithesis of Chardonnay. Sauvignon Blanc flavors  
are often herbaceous and laced with crisp green fruits and vivid acidity. 

 
Allan Scott 2008 Marlborough, New Zealand 24 

Colonial Estate ‘Expatrie’ Reserve 2006 Semillon, Barossa 22 
Chateau Graville-Lacoste 2008 Graves Blanc, Bordeaux 25 

Fire Road 2009 Marlborough, New Zealand 21 
Elizabeth Rose 2007 Napa Valley 24 

Montes Limited Selection 2008 ‘ Leyda Vineyard’ Chile 26  
Kim Crawford 2009 Marlborough, New Zealand 29 

André Neveu Le Manoir 2007 Sancerre, Loire 36 
Grgich Hills Fume Blanc 2007 Napa Valley 54 

 
Chardonnay 

One of the world’s most heralded and diverse grapes it is easily influenced by climate 
 and winemaker. In cooler regions, unoaked Chardonnay exhibits flavors of apple,  

citrus, honey, and minerals. In warmer regions, oak-treated Chardonnay  
may exhibit tropical fruit aromas and flavors such as pineapple and melon. 

 
Chapel Hill Unwooded 2007 South Australia 22 

Varner Foxglove 2008 Central Coast 26 
Au Bon Climat 2008 Santa Barbara County 32 

Wente  “Eric’s Chardonnay” Small Lot 2006, Livermore Valley 32 
Merryvale Starmont 2008 Napa Valley 30 

Casa Lapostolle ‘Cuvee Alexandre’ 2007 Chile 37 
William Fevre ‘Champs Royaux’ 2007 Chablis 35 

Barraud ‘Alliance V’ 2007 Pouilly-Fuisse 42 
Catena Alta 2005 Mendoza 45 

Walter Hansel 2007 Russian River Valley 45 
Rombauer 2008 Carneros 52 

Cakebread Cellars 2008 Napa Valley 68 
Chalk Hill Estate 2005 Sonoma County 70 
Chateau Montelena 2007 Napa Valley 72 

Dom. Morey-Coffinet La Romanee 2005 Chassagne-Montrachet 1er Cru  100 
 

Ask your server about our Captain’s List 



Sangiovese, Corvina, Tempranillo - Sultry Reds 
These old world wines display restrained fruit with touches of an earthy Mediterranean  

magic pairing beautifully with hard cheeses, sausages and tomato dishes. 
 

Principe Corsini ‘Le Corti’ 2006 Chianti Classico, Italy 32 
La Gerla 2005 Rosso di Montalcino, Tuscany 39 

Gaja Pieve Santa Restituta 2001 Rennina Brunello di Montalcino 120 
Mazzei Serrata 2004 Maremma Toscana, Italy 29 

Bodegas Bilbainas ‘Vina Zaco’ 2006 Rioja, Spain 22 
Ochoa 2005 Tempranillo, Navarra, Spain 25 

Vega Sindoa 2006 Cabernet/Tempranillo, Spain 24 
Remelliuri 2004 Rioja, Spain 60 

Allegrini ‘Palazzo Della Torre’ 2006 Ripasso, Veneto  34 
Vaona 2004 Amarone della Valpolicella Classico, Veneto 57  

 
Dolcetto, Pinot, Nebbiolo - Subtle Reds 

These varietals have softer fruit components offering complex and heady aromatics,  
from medium bodied Pinot Noir to fuller gustier Nebbiolo. 

 
Carlo Boffa 2008 Dolcetto d’Alba, Piedmont 24 

Sherwood Estate 2008 Pinot Noir, Marlborough, New Zealand 21 
Antonin Rodet 2005 Cote de Beaune Villages, Burgundy 32 

Jigsaw Wine Cellars 2008 Pinot Noir, Oregon 30 
Luli 2008 Pinot Noir, Santa Lucia Highlands 38 

Hitching Post 2006 Pinot Noir, Santa Rita Hills 46 
Dom. Fournier ‘Les Petite Crais’ 2006 Fixin, Burgundy 39 

Cristom ‘Mt. Jefferson Cuvee’ 2007 Pinot Noir, Willamette, Oregon 45 
Dom. Serene ‘Yamhill Cuvee’ 2007 Pinot Noir, Willamette, Oregon 60 

Dom. Joseph Voillot ‘Les Champans’ 2004 Volnay 1er Cru, Burgundy 85 
Dom. Chandon 2007 Pinot Meunier, Carneros 45 

Albino Rocca 2005 Barbaresco, Piedmont 70 
Ceretto Bricco Rocche ‘Prapo’ 2001 Barolo, Piedmont 125 

 
Zinfandel, Shiraz, Montepulciano d’Abruzzo, Mencia - Spicy Reds 

These “go to” crowd pleasing reds are known for bold berry jammy flavors,  
hints of pepper and gobs of fruit.  

 
Abad Dom Bueno 2006 Mencia, Bierzo, Spain 24   

Tenuta Giglio 2007 Montepulciano d’Abruzzo, Italy 21 
Brazin 2007 ‘Old Vine’ Zinfandel, Lodi 24 

Hobo 2008 Zinfandel, Dry Creek Valley 32 
Wild Hog ‘Estate’ 2005 Zinfandel, Sonoma Coast 37 

Sbragia Gino’s Vineyard 2006 Zinfandel, Dry Creek Valley 40 
Ravenswood ‘Barricia’ 2005 Zinfandel Dry Creek Valley 54 

Orin Swift ‘The Prisoner’ 2008 Zinfandel Blend, Napa Valley 58 
Vinaceous 2007 ‘Snake Charmer’ Shiraz, McLaren Vale 28 

Grant Burge ‘Miamba’ 2005 Shiraz, Barossa 34 
La Storia 2004 Petite Sirah, Alexander Valley  33 

 
 

Most wines available for carryout at State minimum prices. 
Please ask your server for more information. 



Grenache, Syrah, Mourvedre - Smoky Reds 
Discover the voluptuous deep ripe flavors of these grapes and how they complement  

one another in some of the wine world’s oldest blends. Fruit forward Grenache,  
meaty Syrah and muscular Mourvedre have been harvested for a millennium. 

 
D’aragon Old Vines 2008 Garnacha, Spain 19 

Yalumba Bush Vine 2007 Grenache, Barossa  28 
Bodegas Atalaya 2007 Almansa, Spain 27 

Nita 2007 Priorat, Spain 36 
Dom. la Guintrandy ‘Le Deves’ 2007 Cotes du Rhône Village-Visan 29 

Château de Segries 2007 Lirac, Rhône  30 
Novy Family 2008 Syrah, Sonoma County 32 

Montirius 2005 Gigondas, Rhône 45 
Château Fortia,  2007 Chateauneuf-du-Pape, Rhône 56 

Dom. Paul Autard 2007 Chateauneuf-du-Pape, Rhône 60 
Bernard Burgaud 2006 Cote-Rotie, Rhône 90 

 
Merlot, Barbera, Malbec - Smooth Reds 

Mellow Merlot, plush Barbera, and intense Malbec all deliver richer velvety  
wines with aspects of plum. 

 
Charles Smith ‘The Velvet Devil’ 2008 Merlot, Washington 26 

Oberon 2006 Merlot, Napa Valley 28 
Mercer 2007 Merlot, Columbia Valley 36 

Rombauer 2006 Merlot, Carneros 40 
Whitehall Lane 2006 Merlot, Napa Valley 42 

Stag’s Leap Wine Cellars 2006 Merlot, Napa Valley 66 
Cakebread Cellars 2005 Merlot, Napa Valley 95 

Moccagatta 2008 Barbera d’Alba, Italy 34 
Vietti ‘Tre Vigne’ 2006 Barbera d’Alba, Italy 40 
Maipe 2009 Malbec, Mendoza, Argentina 27 

Ben Marco 2008 Malbec Mendoza, Argentina 30 
Mendel 2007 Malbec, Mendoza, Argentina 40 

 
Meritage, Bordeaux- Silky Reds 

Cabernet-blended beauties of balance and power inspired by Bordeaux, polished-harmony 
is more important than intensity and the wine becomes more than the sum of its individual parts. 

 
Château Haut Guiraud,  2006 Bordeaux 27 

Rock & Vine 2007 ‘Three Ranches’, North Coast 30 
Tuck Beckstoffer 2008 ‘The Sum,’ California 30 

Catena-Rothschild 2008 ‘Amancaya’, Mendoza, Argentina 34 
Soos Creek 2006 ‘Artist Series #6’, Columbia Valley 40 

Pomum 2005 ‘Shya Red’, Yakima Valley 55 
Chateau Clarke Baron Edmond de Rothschild 2005 Medoc, Bordeaux 65 

Darioush 2006 ‘Caravan’, Napa Valley 65 
Robert Craig 2007 ‘Affinity’ Napa Valley 70 

Vignalta 2005 ‘Arqua’, Veneto 75 
Ferrari-Carano 2006 ‘Tresor’, Sonoma County 75 
L’Aventure 2003 ‘Estate Cuvee’ Paso Robles  85 

Tenuta Di Biserno 2005 ‘Il Pino,’ Tuscany 85 
Andrew Will 2005 ‘Ciel Du Cheval’, Washington  80 

Col Solare 2006 Columbia Valley 95 



Cabernet Sauvignon - Super Star Reds 
Cabernet Sauvignon, reputed as The King of Reds, is the most sought-after red wine on the  

market, and with good reason. What other red wine, delivers the complexity, the versatility,  
and the prestige for which a good Cab is renowned. Offering flavors of currant, cassis, chocolate, 

 vanilla, mocha, espresso, eucalyptus, graphite and on and on the critics rave. 
 

Urano 2007 Mendoza, Argentina 20 
Bishops Peak 2006 Paso Robles 25 

Josh Cellars ‘Amber Knolls Vineyard’ 2006 California 27 
Owen Roe ‘Sharecropper’s’ 2008 Washington 30 

Michael Pozzan ‘Cuvee No. 13’ 2007 Napa Valley 40  
Joseph Family Vineyards 2006 Alexander Valley 55  

Calistoga Cellars ‘Louer Vineyard’ 2004 Napa Valley 60 
Faust 2006 Napa Valley 75 

Jordan 2005 Alexander Valley 75 
Heitz Cellars 2005 Napa Valley 72 

Regusci 2006 Stags Leap, Napa Valley 82 
Grgich Hills Estate 2005 Napa 85 

Torres ‘Mas La Plana’ Black Label 2003 Spain 95 
Caymus Vineyards 2007 Napa 95 

Pine Ridge Oakville 2005 Napa 110 
Cakebread Cellars 2006 Napa 115 

Silver Oak 2005 Alexander Valley 118 
Roberts + Rogers 2005 Howell Mountain 115 

 
Dessert 

 
Dashe Late Harvest Zinfandel 2007, Dry Creek Valley (375 ml) 35 

Casteggio Moscato Dolce, Italy (750ml)  25 
The Stump Jump Sticky Chardonnay 2008 Australia (375ml) 18 

Pacific Rim ‘Vin de Glaciere’ Riesling  2007 Columbia Valley (375ml) 25 
Domaine de Durban Beaumes de Venise 2006 France (750ml)  40 

Far Niente Dolce 2000 Napa Valley (375ml) 95 
Rosenblum Desiree California (375ml) 20 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Thanks from your friends at the Granville Inn! 


