ResTAURANT & PUB
DinNER & DRINKS

——=APPETIZERS —

FRENCH ONION SOUP // crusty bread, swiss 10
GUACAMOLE // house made, chips W10

HoTeL NACHOS // cheddar, beef chili, tomatoes, onions,
Jalapefios, cilantro, sour cream  10/15
add guacamole 5

GARLIC SHRIMP // parmesan crouton, roasted garlic,
lemon, cherry tomatoes, basil butter 15

KoreaN BEer Tacos // 3 per order, red cabbage,
cucumbers, sriracha mayo, lime 16

FresH Ricotta // maple syrup, pumpkin spices,
pumpkin seeds, toasted baguette W14

EMPANADAS// shredded beef, salsa verde 14

—— SALADS —

CAESAR // romaine, parmesan, shaved eggs, croutons 13

HOTEL // romaine, cherry tomatoes, carrots, cucumbers,
croutons, feta cheese, creamy Italian dressing VW13

AUTUMN // frisée lettuce, bacon, bleu, pears, honeynut
squash, pumpkin seeds, pumpkin-sherry vinaigrette 1/

BABY SPINACH // brie, apples, craisins, toasted almonds,
balsamic vinaigrette V(@14

add: chicken breast ¥10, shrimp #12, falafel *7

PIZZAS

THE STANDARD -mozzarella, marinara, basil, sea salt ¥15

MUSHROOM - mozzarella, ricotta, marinara, truffle oll,
red pepper flakes W16

BURRATA - mozzarella, marinara, confit cherry
tomatoes, roasted garlic, basil W17

- mozzarella, goat cheese
FARMER’s DAUGHTER lla, goat cheese, fig
preserves, caramelized onions, bacon, arugula 16

PEPPERONI - mozzarella, marinara, shaved onions,
rosa grande pepperoni 17

EST. @ 1882
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CRANFORD
- HOTEL -

Ne 1- SOUTH UNION AVENUE

CRANFORD NEW JERSEY 07016

®‘° CRANFORDHOTEL.COM

—— MAINS —

MARKET FisH // rotating selection, tian of provengal
@ market price

vegetables, rosemary- garlic olive oll

SALMON // sweet potato & avocado hash, caramelized
apples, maple-cardamom glaze ®26

SHRIMP & GRITS // cheddar grits, bacon, green onions,
pansauce (@28

RoAsTED CHICKEN BREAST // roasted potatoes, spinach,
shallots, pan sauce @23

PoRrK SCHNITZEL // fingerling potato salad with bacon,
28

STEAK FRITES // Flatiron steak, french fries, watercress
salad, bleu cheese butter 34

—— SANDWICHES —

CRISPY EGGPLANT // avocados, tomatoes, arugula,
balsamic vinaigrette ¥ 15

GRILLED TURKEY REUBEN // house roasted, sauerkraut,
swiss, russian dressing, rye 15

PuLLED PoORK // simple slaw, cheddar cheese, spicy bbq 15

CHEESE STEAK// house roasted beef, mozzarella,
mushrooms, onions, truffle butter 1/

sunny side up egg, dusseldorf mustard
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HoTEL BURGER // 8 oz. Perrotti's butcher blend 20

Choose Request Add
cheddar spread Bibb lettuce caramelized onions *1
aged white cheddar tomatoes mushrooms *1
american raw onions bacon *2
Swiss avocado ¥2

bleu

SIDES

CHepDAR GRITs %9 SweeT Potato CotTAGE FriEs  ¥9

SEASONAL VEGETABLE %9 FreNcH Fries  *8

PoTATO SALAD WITH BACON %9 TRUFFLE FRIES // parmesan,

e.v.0.0., parsley  *10
PROVENGAL VEGETABLES  ¥7 parsiey

WV - vegetarian

@* gluten free

- Our products may contain wheat, egg, dairy, soy, or fish allergens; please inform server of any allergies or restrictions
- Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
- A 3% credit card transaction fee will be applied to all credit card transactions. No surcharge for cash transactions.
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HoTEL OLD FASHIONED // 14

Knob Creek bourbon, orange bitters,
demarara sugar, orange peel

CRANFORD MULE //13
Tree City vodka, §|nger beer,

lime cordial

SOUTHSIDE /12

Bombay gin, elderflower liqueur,
grapeFrU|tJU|ce tonic water

HoOTEL PALOMA /13
Cuervo Silver tequila, grapefruit juice,
agave nectar, soda water

LAVENDER LUXE //15
Plymouth gin, lavender syrup, lemon juice

MAPLE MANHATTAN //16
Bulleit Rye, Carpano Antica,

maple syrup, black walnut bitters

PAPER PLANE //16
Bardstown bourbon, Aperol,
Nonino Amaro, lemon juice

WHITE Cosmo /15
Stoli vodka, triple sec, white cranberry

Juice, macerated cranberries

f—bR DETAILED DESCRIPTIONS OF ALL
OUR WINES PLEASE ASK YOUR SERVER
FOR OUR WINE BOOK OR SCAN BELOW!

Wingks By THE GL.ASS
Sparkling, GRUET, NV, Albquerque, NM
Prosecco, PER ORA, NV, Veneto, Italy
Riesling, BOUNDARY BREAKS ‘Ovid Line North’, 2024, Finger Lakes, NY
Sauvignon Blanc, RAIN, 2024, Marlborough, NZ
Pinot Grigio, Ecco DOMANI, 2024, Veneto, It
Chardonnay, KENDALL JACKSON ‘Vintner's Reserve’, 2023, Ca
Chardonnay, ALTUGNAC 'LEs TURITELLES', 2023, Pays d'Oc, Fr
Rose, CHATEAU RouTtas, 2024, Cotes de Provence, Fr
Pinot Noir, FREELANDER ‘District One’, 2023, Ca
Merlot, MARKHAM "Six STAck’, 2023, North Coast, Ca
Cabernet Sauvignon, MATCHBOOK, 2021, Dunnigan Hills, Ca
Rioja, BODEGAS ExoPTO, 2023, Rioja, Esp
Red Blend, NIEPOORT Twisted Tinto', 2022, Douro, Portugal

WiNEs By THE BorTLE

Champagne, MOET & CHANDON ‘IMPERIAL’ BRUT, NV, Epernay, Fr
Champagne, VEUVE CLicQuoT YeLLow LABEL BRut, NV, Reims, Fr

Sparkling Wine, MAs DE DAuMAs Gassac RosE FRiZANT, 2023, Languedoc, Fr
Chenin Blanc, LEO STEEN "SAINI FARMS', 2023, Dry Creek Valley, Ca

Gruner Veltliner, KRACHER 'TROCKEN', 2023, Weinviertel, Austria

Chardonnay, DIATOM, 2021, Santa Barbara, Ca

Chardonnay, ELIZABETH SPENCER "SPECIAL CUVEE" ORGANIC, 2022, Mendocino, Ca
Chardonnay, ROMBAUER VINEYARDS, 2023, Carneros, Ca

Chardonnay, CHALK HiLL, 2023, Russian River Valley, Ca

Pinot Noir, COLENE CLEMENS 'Dopp CREEK', 2022, Chehalem Mountains, Or
Pinot Noir, LoLA, 2021, Russian River Valley, Ca

Pinot Noir, RED CAR, 2021, Sonoma Coast, Ca

Pinot Noir, LUCIEN MuzARD, 2023, Burgundy, Fr

Pinot Noir, WALTER HANSEL, 2021, Russian River Valley, Ca

Pinot Noir, BELLE GLOS ‘Los ASTURAS’, 2021, Santa Lucia Highlands, Ca
Cabernet Sauvignon, CROSSBARN, 2019_, Napa Valley, Ca

Cabernet Sauvignon, CATERWAUL, 2021, Napa Valley, Ca

Cabernet Sauvignon, SILVERADO VINEYARDS, 2021, Napa Valley, Ca

Cabernet Sauvignon, STAG's LEAP, 2022, Napa Valley, Ca

Cabernet Sauvignon, BUEHLER VINEYARDS, 2021, Napa Valley, Ca

Cabernet Sauvignon, RIDGE VINEYARDS 'ESTATE', 2019, Napa Valley, Ca
Cabernet Sauvignon, CAKEBREAD CELLARS, 2021, Napa Valley, Ca

Cabernet Sauvignon, HILARY GOLDSCHMIDT ‘CHarRMING CreeK’, 2019, Oakville, Ca
Cabernet Sauvignon, TURNBULL WINE CELLARS, 2020, Napa Valley, Ca
Cabernet Sauvignon, GAIL WINESs 'Doris’, 2023, Sonoma Valley, Ca

Cabernet Sauvignon, ALEXANDER VALLEY VINEYARDS, 2021, Alexander Valley, Ca
Cabernet Sauvignon, DAou VINEYARDS, 2023, Paso Robles, Ca

Cabernet Franc, DOMAINE DES SABLES VERTs 'LEs Poveux', 2022, Loire, Fr
Zinfandel, BEDROCK WINE Co. 'OLD VINE', 2021, Sonoma, Ca

Red Blend, MONTEPELOSO ‘A QUO', 2022, Tuscany, It

Red Blend, LEcoLE 41 'PeRIGEE SEVEN HiLLs', 2019, Walla Walla Valley, Wa
Red Blend, Titus VINEYARDS 'ANDRONICUS’, 2022, Napa Valley, CA

Red Blend, DomiNIo DE PiNGUs ‘PsI’, 2020, Ribera del Duero, Esp

Malbec, BoDEGAS LoPEZ "CHATEAU VIEUX', 2019, Mendoza, Ar

Valpolicella Ripasso, ToMAsso BussoLa, ‘CA DEL LAITO', 2018, Veneto, It
Sangiovese, FELSINA CHIANTI CoLLI SENISI 'BERARDENGA', 2022, Tuscany, It
Sangiovese, BADIA A CoLTIBUONO CHIANTI CLASSICO RISERVA, 2019, Tuscany, It
Sangiovese, CASTELLARE IL POGGIALE CHIANTI CLASSICO RISERVA, 2021, Tuscany, It
Nebbiolo, G.D. VAJRA 'LANGHE', 2023, Langhe, It

Nebbiolo, G.D. VAJRA BAROLO "ALBE', 2019, Barolo, It

12

10

Ll

10
10

Ll
10
10
10

92
105
45
38
35
50
38
79
38
50
55
75
50
80
90
85
95
98
90
64
108
145
89
96
45
54
50
50
43
51
105
66
56
35
45
35
61
79
40
71



