1500 Poly Dr.

bisteccagranary.com

Welcome Back!
We’re glad to be opening our doors again. Your health is our first priority and we are making sure to maintain measures
that keep everyone safe. Thank you for your patronage!

APPETIZERS
Crab Cakes

Calamari

13.75

Fried calamari strips served with marinara sauce

Seared crab cakes with remoulade sauce
Fried Ravioli

Caprese (GF)

10.75

14.75

Old Fashioned Shrimp Cocktail

Bianco—mussels in a white wine broth

16.25

Jumbo prawns served with cocktail sauce

Diablo—scarpariella sauce for a bit of heat
Dragon Tenders

11.50

Mozzarella, cherry tomatoes & fresh basil over crostini,
finished with a balsamic reduction

Breaded cheese ravioli served with marinara sauce
Steamed Mussels

13.00

Nachos

13.00

Lightly breaded & fried chicken strips served with a choice
of traditional dragon sauce or spicy Italian scarpariello
sauce

12.50

Nachos topped with a chipotle pepper sauce
Add chicken 5.50 or shrimp 6.25
Add Salsa .75 or Sour cream 1.25

BURGERS & SANDWICHES served with choice of side salad, cup of soup, sweet potato or shoe string fries or onion rings
Plain 13.00

Bacon Bleu

Handmade 1/2 lb. custom blend burger
patty from Ranch House Meats with
lettuce, red onion, pickle and tomato

14.25

Bacon gorgonzola sauce

Tuscan 14.25
Roasted red peppers, olives, sundried
tomatoes, capers, basil, garlic and
provolone cheese

ADD: Cheese 2.25 or bacon, sautéed mushrooms, caramelized onions or bacon gorgonzola sauce 2.00 each
Bistecca BLT Panini

12.75

Bacon, tomatoes, lettuce, avocado & sundried tomato aioli
Roasted Chicken & Bacon Panini

13.00

Roasted chicken, bacon, avocado , swiss cheese, sun-dried tomato aioli
French Dip

14.75

Certified Angus Beef & swiss on a hoagie bun. Served with Au Jus
Add sautéed mushrooms and/or caramelized onions 1.75 each

SALADS & SOUP
Italian Cobb

12.50

Bed of romaine lettuce topped with prosciutto crisps, avocado, cherry tomatoes, corn, hard-boiled egg and gorgonzola crumbles. Served with a balsamic dressing
Blackened Tuna Salad*

15.75

Seared blackened ahi tuna, mandarin oranges, and crispy red onion slivers, served over a bed of romaine lettuce tossed with a
blood orange vinaigrette

French Onion Au Gratin

Cup 5.00

Bowl 7.25

Traditional French onion soup topped with a baguette crouton and melted swiss, provolone and parmesan
Soup of the Day Cup 4.00

Bowl 6.25

ASK ABOUT TODAY’S FEATURES
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness,
especially if you have certain medical conditions
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SEAFOOD Entrees are served with salad or soup and choice of side unless otherwise specified
Salmon* (GF)

26.75

Pan seared salmon steak served seasoned, blackened or teriyaki glaze
Shrimp

26.00

Scampi-style over a bed of linguine pasta or fried beer battered style served with a cocktail sauce
King Crab Legs

Market Price

One Pound
Seasonal Catch
Ask your server for details

STEAKS
Bistecca at the Granary, in partnership with Ranch House Meats, bring to you locally raised, processed and
distributed meats of the highest quality.
Ranch House Ribeye (GF)

16oz.

45.00

Ranch House Filet Tenderloin (GF)

8oz.

39.50

We also proudly serve Certified Angus Beef from family ranches in Montana and the Rocky Mountain region.
Bistecca Baseball Cut Sirloin (GF)

8oz.

31.50

Slow Roasted Prime Rib ( GF) Friday and Saturday only

12oz.

29.50

16oz.

34.50

ADD: SAUTEED MUSHROOOMS, SAUTEED ONIONS OR BACON GORGONZOLA SAUCE 2.50 EACH
Due to Covid-19 and the rising cost and difficult availability of many of our menu items, we have had to adjust our pricing. We are very
appreciative of your continued support and will continue to provide the highest quality food available.

PASTA
Traditional Lasagna Bolognaise

19.50

Layers of pasta, beef and sausage, ricotta and four cheeses, finished with marinara and Italian four cheese blend
Poly Drive Pasta

22.50

Cajun inspired with andouille sausage, red bell pepper, artichoke hearts, mushrooms, shrimp, chicken and mostaccioli pasta
tossed in a spicy, cajun cream sauce
Chicken Fettucine

22.00

Chicken and fettucine tossed in the classic cream sauce
Mix & Match Pasta

14.00

Pasta Choices: Spaghetti, Fettuccine, Pappardelle, Linguine, or Mostaccioli
Sauce Choices: Marinara, Ragu Bolognese, Alfredo, or Rosa (marinara/alfredo)
ADD: MEATBALL OR ANDOULLE SAUSAGE 4.00, CHICKEN 5.50 OR SHRIMP 6.25

OTHER SELECTIONS
Chicken Marsala

22.25

Lightly seasoned and floured chicken breast sautéed with garlic, mushrooms, and marsala cream sauce, over a bed of linguine
Chicken Parmesan

24.00

Lightly breaded and pan fried chicken breast on a bed of linguine topped with house marinara and Italian cheeses
Homestyle Chicken Breast

23.00

Airline chicken breast dusted with our seasoned flour, pan seared and oven baked then finished with a wine and herb pan
cream sauce
Osso Bucco

32.50

Slow roasted pork shank served over your choice of risotto or mashed potatoes

ASK ABOUT TODAY’S FEATURES
* GF Gluten Free

Gluten Free Bread is also available for an additional charge

