
The Grain House Restaurant 
Est. 1768 

 
 

Evening Innkeeper’s Dining 
 

Organic Red Lentil Soup 
Crimson Lentils with Carrots And Celery 
Vidalia Onions, Ground Cumin Seed.....6 
 

French Onion Soup 
Glazed with 3-Cheeses & 5-Onions.....6.5 

 

Our Chef’s Soup of the Evening 
 Created Daily…..6 
 

Golden Calamari 
Peppadew Peppers, Orange, Pignoli Nuts, Reggiano Cheese.....11 

 

Mediterranean Plate 
Falafel, Hummus, Tabbouleh, Tapenade, Grilled Flatbread…..9 

 

Plate of Local Cheeses 
Long Valley Creamery – N.J. Artisanal Cheeses …..14 

 
Pan Fried Grain House Crab Cake 

Cucumber Salsa, Micro Salad, Ginger Emulsion...…12 
 

Parmesan Roasted Meatballs 
Light Marinara with Grated Locatelli Cheese 
Basil-Mascarpone Fondue…..9 
 

Chicken and Baby Spinach Quesadilla 
House-Made Tomato Salsa and Fresh Guacamole 
Sour Cream, Corn and Black Bean Salad.....12 

 

Lump Crab and Sea Scallop Sausage  
Roasted Tomatoes, Fresh Chives and Black Artisan Linguini   
Spanish Saffron Juice…..14 

 

Grain House Salad  
Organic Greens, Roquefort Cheese, Anjou Pear 
Red Onion, Toasted Pecan, Aged Sherry Vinaigrette…..10 

 

Heirloom Tomato Salad with Shaved Parma Ham 
Pulled Mozzarella, Organic Micro Lettuces, Organic Sea Salt  
25-Year Vinegar…..13 

 

Caesar Salad 
Organic Hearts of Romaine, Roasted Pepper, Black Olives…..10 

 

Baby Spinach Salad 
Goat Cheese, Strawberries, Golden Raisins, Red Onion 
Aged Balsamic…..10 
 

 
 

Available To Go     
225 Route 202, Basking Ridge NJ      

908.221.1150 
www.GrainHouse.com    www.OldeMillInn.com     

http://www.grainhouse.com/�


The Grain House Restaurant 
Est. 1768 

 
 

Evening Innkeeper’s Dining 
 

Whole Wheat Mozzarella Ravioli with Fresh Peas 
Pan Roasted Plum Tomatoes and Local Sweet Basil 
Fire Grilled Red Pepper Puree and Pure Jade Oil…..20 
 

Wok Charred Salmon 
Scallion Fried Rice, Edamame, Cilantro, Asparagus  
Maitake Mushrooms…..24 

 

Seared Diver Scallops 
Applewood Bacon, Grilled Fennel, Pearl Onion, Anjou Pears 
Butternut Puree…..26 
 

Pan Roasted Canyon Swordfish 
  Maryland Blue Crab, Asian Pears and Napa Cabbage 
 Citrus Thai Puree and Japanese Ichimi Pepper…..27 
 

Aged Black Angus Delmonico Steak 
Tiny French Beans, Old Fashioned Mashed Potatoes 
Barolo Wine Syrup.....30  

 

Roasted Griggstown Farm Organic Chicken 
Seared Wild Mushroom Cake and Cauliflower Francaise  
Sautéed Shallots and Lemon with Crunchy Capers…..23 

 

Braised Boneless Short Ribs 
 Sun Dried Tomato Polenta and All Natural Broccoli Rabe 
 Reduced Braising liquid and Horseradish Root…..27 
 

Fish & Chips 
Our Own Coppertop Ale Battered Chatham Cod 
Hand Cut Fries with Health Slaw and Malt Vinegar.....18 

  

Meatloaf Decadence    
Filet Mignon, Baked Lobster Mac-n-Cheese Casserole 
Smothered Green Beans, Roasted Onion Jus…..22  

 

Grain House Black Angus Burger 
Ground Sirloin, Cheese, Hand Cut Fries, Onion Rings.....14 

 

Grilled Filet Mignon 
Bleu Cheese “Croquettes” and Creamed Spinach 
Crispy Onions with Caramelized Leek Jus…..32 

 

Garlic and Rosemary Grilled Berkshire Pork Chop 
 Iron-Baked Corn Bread with Cantonese Lap Cheong Sausage 
  Red Cabbage Health Slaw, Spiced Apricot Coulis…..27 
 

Milk Fed Veal Schnitzel 
Old World Mustard Spaetzle and Roasted Brussels Sprouts 
 Freshly Squeezed Lemon, True Veal Reduction…..28 
 

 
 

WITH YOUR HEALTH IN MIND, WE PROUDLY SERVE QUADRUPLE FILTRATED WATER 
We Take Great Care to Obtain the Finest Ingredients From Farmers and Artisans  

Dedicated to Creating Their Delicacies in the Tradition of the Harvest  
with Patience, Attention to Quality and a Respect for the Earth.  
We proudly support organic, local and sustainable agriculture  

Whenever possible. 
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