
THE  

MENU 
DINE IN / TAKE OUT 

Granite Grille 



APPETIZERS 

 

KETTLE CHIPS AND BEER CHEESE  6 

House made Kettle Chips served with beer cheese 

  BAVARIAN PRETZEL STICKS  9 

Soft baked Bavarian pretzel sticks served with your choice of beer 
cheese or honey mustard dipping sauces 

FRIED CHEESE CURDS  8  
Fried Wisconsin cheese curds served with our Volcano dipping sauce 

   PORK RINDS  5 

Fried Pork Rinds served with a horseradish cream sauce 

   BLACK BEAN HUMMUS  9 

House made black bean hummus with avocado crema and queso   
fresca served with fresh pitas 

   POT STICKERS  9 

Pot Sticker Dumplings filled with ground chicken, vegetables, and Asian 
seasonings served with a Teriyaki dipping sauce 

ASIAN STYLE SHRIMP  14  
Sushi Rice, avocado, pickled cucumber, wasabi mayo, and crunchy 

wontons 

  CHICKEN TENDERS 

Fried Chicken tenders served with your choice of dipping sauce  

  SMALL (3)  6  LARGE (5) 9  

ADD A SIDE 3 

JUMBO WINGS 

Fried wings tossed in your choice of sauce. 

 Add a side of fries, onion rings or kettle chips for an additional 3 

Sauce Choices: 

Atomic— Buffalo— Sweet Chili— Pineapple Chili— Honey BBQ   

Garlic Parmesan— Cajun dry rub— Old Bay Seasoning—Alabama BBQ 

  6 Wings  11     10 Wings 14 

 

SALADS AND SOUP 

 SOUP OF THE DAY 

cup 5     bowl 6  

  

BREAD SERVICE 4   
Served with butter and balsamic oil 

 

HOUSE SALAD 

small 5     large 9    
A mix of romaine and mixed greens topped with tomato, egg, carrot,    

cucumbers, onion, croutons, and cheddar cheese. 

 

SALADS SERVED WITH WARM GRILLED PITA  

CAESAR SALAD 11   

Romaine lettuce tossed with our house made Caesar dressing 
topped with croutons and shaved parmesan cheese. 

 CHEF SALAD 13   

A mix of romaine and mixed greens topped with ham, turkey, egg , 
tomatoes, cucumbers and cheddar cheese served with our house 

made ranch. 

SOUTHWEST GRILLED SHRIMP SALAD 15   

A mix of romaine and mixed greens topped with marinated shrimp 
with black beans, corn, white cheddar and chipotle ranch served 

with tortilla strips. 

 CHICKEN COBB SALAD  16  
Chopped salad greens, tomato, crispy bacon, grilled or crispy    
chicken breast, hard boiled eggs, blue cheese, and a balsamic     

vinaigrette. 

______________________________________________________  

ADD A PROTEIN  

Grilled, Crispy or Blackened Chicken breast  6  

Shrimp 9 

Salmon 11  
______________________________________________________   

1/2 SALAD OF YOUR CHOICE AND A CUP OF SOUP 

10 

 

FLAT BREAD PIZZAS  

Make it a Cauliflower crust just add 3 

ROASTED TOMATO MARGHERITA 11 
Wood fired pizza crust with roasted tomatoes, mozzarella cheese, 

basil pesto and a balsamic drizzle 

ORIGINAL PEPPERONI LOVERS 11 
Wood fired pizza crust covered in double pepperoni and mozzarella 

MILLER’S TRUFFLE MUSHROOM PIZZA 13 
Wood fired pizza crust with candied onions, a truffle mushroom 

spread topped with arugula and olive oil. 

THE TRIO 14 
Wood fired pizza crust covered in bacon, pepperoni, sausage,     

banana peppers, and mozzarella cheese 

ADD ANY ADDITIONAL TOPPINGS  1 each  

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



CHAR-GRILLED STEAKS 

USDA Choice Steaks aged 30 days cooked to order served with  
an herbed butter along with redskin mashed potatoes, and 

vegetable of the day  

10 oz SIRLOIN 20 

12 oz STRIP STEAK 30 

6 oz FILET 32 

 

 

MUSHROOM CREAM CHICKEN 16 

Grilled chicken breast with a sherry  mushroom cream sauce 
served with redskin mashed potatoes, vegetable of the day 

FRIED SHRIMP BASKET 13 

6 large breaded shrimp served with coleslaw, fries, and       
cocktail sauce 

FISH AND CHIPS BASKET 17 
2 hand battered pieces of Cod served with a side of coleslaw, 

fries and tarter sauce 

SEARED SALMON 20 

Seared Salmon served with fried rice, a drizzle of soy reduction  
and the vegetable of the day 

BONE IN PORK CHOP 20 

Grilled Pork Chop with bourbon apple chutney served with 
redskin mashed potatoes, vegetable of the day 

CAJUN PENNE 15 

Cajun Chicken with peppers, onions, scallions and a Cajun 
cream sauce tossed with penne pasta 

CHEFS SMOKED MEAT ENTRÉE OF THE DAY 

 MARKET PRICE 

Chef’s smoked meat of the day served with chef’s choice of 
sides  

CHAR-GRILLED STEAK BURGERS 

PREMIUM STEAK BURGERS 10  

Our premium 8 oz steak burger is cooked to order with 
lettuce, tomato, onion and your choice of cheese served atop 
a buttered pub bun with your choice of fries or kettle chips.  

Cheese options: american, swiss, pepperjack, cheddar or provolone  

ADD A TOPPING:  1 

GRILLED ONIONS,  MUSHROOMS, PEPPERS 

ADD CRISPY BACON FOR 2 

PRETZEL STEAK SANDWICH 16 

Our USDA Choice Sirloin Steak cooked to order with  pepper 
jack cheese and sautéed mushrooms & onions served atop a 

toasted pretzel bun  

MUSHROOM AND SWISS STEAKBURGER 13 

Our premium 8 oz steak burger is cooked to order with grilled 
portabella mushrooms, Swiss cheese and rosemary truffle 

mayo on a pub bun   

UPGRADED BLT 10 

 Sourdough with crispy bacon, arugula, tomato and lemon 
herb aioli  

FIRED BOLOGNA  10 

 1/2 inch sliced fried beef bologna with lettuce and tomato 
add cheese pickles or anything you would like served with 

house made chips 

KOREAN FRIED HOT CHICKEN 13 

 Fried hot chicken breast with jalapeno honey and gochujang 
slaw on a pub bun 

CHICKEN WRAP 10 

Your choice of grilled or crispy chicken breast, plain or tossed 
in your choice of sauces, with lettuce tomato and cheese 

served in a tortilla wrap  

GRILLED CALIFORNIA CHICKEN 13 

Grilled chicken breast with avocado, chipotle lime mayo,  
pepper jack, lettuce,  tomato, and onion on a ciabatta bun 

CHICKEN SALAD 10 

House made chicken salad with celery, onion, lettuce and 
tomato on a buttery croissant  served with house made chips 

FRIED COD  13 

Fresh beer battered cod with tartar sauce, lettuce, tomato, 
and onion on a hoagie roll 

BLACKENED WALLEYE 14 

Blacken walleye with charred leek mayo, lettuce, tomato, and 
onion on a pub bun 

3 Chicken Tenders with fries and choice of dipping sauce 

Grilled Cheese with your choice of cheese and fries 

 
ENTREES 

______________________________________________________   

Add a house salad or cup of soup for  3 
______________________________________________________  

 
SANDWICHES 

______________________________________________________   
All sandwiches are served with your choice of 

fries or house made chips 
______________________________________________________  
Sub hand battered Onions Rings to any basket or sandwich 

for an additional  3 

 
CHILDRENS MENU 

10 years of age and under includes beverage 

Cheese Pizza  

Chicken Alfredo  

6 



Stay Social With Us by visiting our website: 

www.quarrygolfclubggp.com  

Instagram: @quarrygolfclubcanton or Facebook: The Quarry Golf Club & Venue@quarryfriends 

DESSERTS 

CHOCOLATE MOUSSE 8.00  

Dark Chocolate Mousse on an Oreo crust with whipped cream 

CHEESECAKE 8.00  

Served in a graham cracker crust with raspberry sauce 

PIE OF THE DAY 8.00  

ADD ICE CREAM  3.00 

Ch 

The Quarry Golf Club 

5650 Quarry Lake Dr SE 

Canton, OH 44730 

Phone (330) 488-3178 

 

DESSERTS 

 CHOCOLATE MOUSSE 8 

Dark Chocolate Mousse on an Oreo crust with whipped cream 

 CHEESECAKE 8 

Cheesecake served in a graham cracker crust with raspberry sauce 

BANANA SPLIT 7 
Vanilla Ice Cream, topped with pineapple, cherries, candied pecans, 

and house made whipped cream   

______________________________________________________   
 

AFTER DINNER DRINKS 

BRANDY ALEXANDER 11 
Brandy, crème de cacaco, cream and grated nutmeg 

add vanilla ice cream 2 

SANDTRAP MARTINI 9 
Screwball peanut butter whiskey, Godiva white and dark chocolate 

liqueur and 360 chocolate vodka 

WHITE RUSSIAN 8 
Smirnoff Vodka, Kahlua and cream 

THE GODFATHER 12 
Macallan 12 scotch, amaretto with an orange twist 

 

 
 

  

 

HAPPY HOUR SPECIALS 
______________________________________________________   

MONDAY THRU THURSDAY 

3PM—6PM 
______________________________________________________  

DRINK SPECIALS $7 

JALAPEANO MARGARITA  
Jose silver, triple sec, fresh jalapeno, simple syrup and lime juice 

ORANGE MULE  
Kettle One orange vodka, fresh orange juice and ginger beer 

JOHN DALEY  
Tito's vodka, house made sweet tea simple syrup and lemonade 

QUARRY BREEZE  
Malibu coconut rum, crème de banana, orange/pineapple juice and 

grenadine 

 

$5 APPETIZERS 

KETTLE CHIPS AND BEER CHEESE 

BAVARIAN PRETZELS 

FRIED CHEESE CURDS 

BLACK BEAN HUMMUS 

PERSONAL PIZZA 

 

 

WEEKDAY SPECIALS 

 

 MARGARITA MONDAY  

$6 & $8 Margaritas 

$2 Tacos 

$6 Chicken Quesadilla 

$4 Salsa or Pico de Gallo and Chips 

 

PIES AND PINTS TUESDAY  

$14 Pizza and Pint of beer 

 

BURGER WEDNESDAY 

$7 1/2 pound steak burger with chips 

 

THROWBACK THURSDAY 

60¢ Chicken wings 

 

 

 

www.quarrygolfclubggp.com 

Instagram :  @quarrygolfclubcanton 

Facebook :  Granite Grille at The Quarry 


