
cranfordhotel.com

Restaurant & Pub

Appetizers
French Onion Soup // crusty bread, swiss      10
Guacamole // house made, chips     q10
Hotel Nachos // cheddar, beef chili, tomatoes, onions, 
jalapeños, cilantro, sour cream      10/15      
add guacamole 5
Garlic Shrimp // parmesan crouton, roasted garlic, 
lemon, cherry tomatoes, basil butter      15
Hush Puppies // Jersey cornmeal, Alabama white 
barbecue sauce      q12
Fresh Ricotta // orange blossom essence, honey, 
sunflower seeds, toasted baguette     q14
Empanadas// shredded beef, salsa verde      14

Mains
Market Fish // rotating selection, wild mushroom & 
tomato consommé, leeks, carrots, celery     nnG market price 

Salmon // asparagus & wild rice risotto, orange-tarragon 
aioli     nnG 26 
Shrimp // baby watercress, pecan & strawberry salad, 
strawberry-rhubarb dressing    nnG 28 
Roasted Chicken Breast // roasted potatoes, spinach, 
shallots, pan sauce      nnG 25 
Pork Schnitzel // fingerling potato salad with bacon, 
sunny side up egg, dusseldorf mustard      28
Steak Frites //  Flatiron steak, french fries, watercress 
salad, bleu cheese butter      34

Salads 
Caesar // romaine, parmesan, shaved eggs, croutons      13
Hotel  // romaine, cherry tomatoes, carrots, cucumbers, 
croutons, feta cheese, creamy Italian dressing     q13
Spring // asparagus, pickled golden beets, 
sunflower sprouts & seeds, tomatoes, feta, 
honey infused yogurt vinaigrette     

qnnG 17
Baby Spinach //  brie, apples, craisins, toasted almonds, 
balsamic vinaigrette    qnnG 14

add: chicken breast $10, shrimp $12, falafel $7

• 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.

q - vegetarian        nnG - gluten free

Sandwiches
Crispy Eggplant // avocados, tomatoes, arugula, 
balsamic vinaigrette     15
Grilled Turkey Reuben // house roasted, sauerkraut, 
swiss, russian dressing, rye      15
Pulled Pork // simple slaw, cheddar cheese, spicy bbq   15
Chicago Beef// house roasted beef, homemade spicy 
giardeniere with serrano peppers, french bread     17

Hotel Burger // 8 oz. Perrotti's butcher blend     20

The Standard -mozzarella, marinara, basil, sea salt q15
Mushroom - mozzarella, ricotta, marinara, truffle oil, 
red pepper flakes     q16

Burrata - mozzarella, marinara, confit cherry 
tomatoes, roasted garlic, basil     q17 
Farmer’s Daughter - mozzarella, goat cheese, fig 
preserves, caramelized onions, bacon, arugula      18
Pepperoni - mozzarella, marinara, shaved onions, 
rosa grande pepperoni      17

PIZZAS
Choose Request Add

cheddar spread
aged white cheddar
american
swiss
bleu

Bibb lettuce
tomatoes
raw onions

caramelized onions $1
mushrooms $1
bacon $2
avocado $2 

S I DE S
Steamed Asparagus    $9

Seasonal Vegetable     $9

Potato Salad with Bacon   $9

Asparagus & Wild Rice Risotto    $9

Sweet Potato Cottage Fries    $9

French Fries     $8

Truffle Fries // parmesan,
e.v.o.o., parsley     $10

Dinner & Drinks



Hotel Old Fashioned   // 14
Knob Creek bourbon, orange bitters, 

demarara sugar, dried orange 

Cranford Mule   // 13
Tree City vodka, ginger beer,

house made lime cordial

Southside   // 12
Bombay gin, elderflower liqueur, 

grapefruit juice, tonic water

Hotel Paloma   // 13
Cuervo Silver tequila, grapefruit juice,

agave nectar, soda water

     Lavender Luxe   // 15
Gunpowder gin, lavender syrup, 
lemon juice, egg white powder

 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

Cocktails

Sparkling, Gruet, NV, Albquerque, NM	 12 
Prosecco, Per Ora, NV, Veneto, Italy	 	 9 
Riesling, Boundary Breaks ‘Ovid Line North’, 2024, Finger Lakes, NY	  10 
Sauvignon Blanc, Rain, 2025, Marlborough, NZ	 9
Pinot Grigio, Giuliano Rosati, 2024, Friuli, It	 8
Chardonnay, Kendall Jackson ‘Vintner's Reserve', 2024, Ca	 11 
Chardonnay, Altugnac 'Les Turitelles', 2024, Pays d'Oc, Fr	 9
Rosé, Moulin de Gassac Guilhem, 2025, Languedoc, Fr			          8
Pinot Noir, Freelander ‘District One’, 2023, Ca	 10
Merlot, Markham 'Six Stack', 2023, North Coast, Ca	 11
Cabernet Sauvignon, Matchbook, 2022, Dunnigan Hills, Ca	 10
Rioja, Bodegas Exopto, 2024, Rioja, Esp	 10
Red Blend, Gota 'Prunus Private Selection', 2022, Dao, Portugal	 10
Sangiovese, Elia Palazzesi 'Lo Spepo', 2024, Tuscany, It	 9

Wines By The Glass

Wines By The Bottle
Champagne, Moet & Chandon ‘Imperial’ Brut, NV, Epernay, Fr	 92
Champagne, Veuve Clicquot Yellow Label Brut, NV, Reims, Fr	 105
Sparkling Wine, Mas de Daumas Gassac Rosé Frizant, 2024, Languedoc, Fr	 45
Chenin Blanc, Leo Steen 'Saini Farms', 2023, Dry Creek Valley, Ca	 38
Gruner Veltliner, Kracher 'Trocken', 2023, Weinviertel, Austria	 35
Chardonnay, Elizabeth Spencer 'Special Cuvee' Organic, 2022, Mendocino, Ca       38
Chardonnay, Rombauer Vineyards, 2023, Carneros, Ca	 79
Chardonnay, Chalk Hill, 2024, Russian River Valley, Ca	 38
Pinot Noir, Colene Clemens 'Dopp Creek', 2022, Chehalem Mountains, Or	 50
Pinot Noir, Lola, 2022, Russian River Valley, Ca	 55
Pinot Noir, Red Car, 2021, Sonoma Coast, Ca	 75
Pinot Noir, Lucien Muzard, 2023, Burgundy, Fr	 50
Pinot Noir, Belle Glos ‘Los Asturas’, 2021, Santa Lucia Highlands, Ca	 90
Cabernet Sauvignon, Crossbarn, 2019, Napa Valley, Ca	 85
Cabernet Sauvignon, Caterwaul, 2021, Napa Valley, Ca	 95
Cabernet Sauvignon, Silverado Vineyards, 2021, Napa Valley, Ca	 98
Cabernet Sauvignon, Stag's Leap, 2022, Napa Valley, Ca	 90
Cabernet Sauvignon, Buehler Vineyards, 2021, Napa Valley, Ca	 64
Cabernet Sauvignon, Ridge Vineyards 'Estate', 2019, Napa Valley, Ca	 108
Cabernet Sauvignon, Cakebread Cellars, 2021, Napa Valley, Ca	 145
Cabernet Sauvignon, Hilary Goldschmidt 'Charming Creek', 2019, Oakville, Ca	 89
Cabernet Sauvignon, Turnbull Wine Cellars, 2020, Napa Valley, Ca	 96
Cabernet Sauvignon, Gail Wines 'Doris', 2023, Sonoma Valley, Ca	 45
Cabernet Sauvignon, Alexander Valley Vineyards, 2021, Alexander Valley, Ca	 54
Cabernet Sauvignon, Daou Vineyards, 2023, Paso Robles, Ca	 50
Cabernet Franc, Domaine des Sables Verts 'Les Poyeux', 2022, Loire, Fr	 50
Zinfandel, Bedrock Wine Co. 'Old Vine', 2023, Sonoma, Ca	 43
Red Blend, Montepeloso 'A Quo', 2024, Tuscany, It	 51
Red Blend, L'Ecole 41 'Perigee Seven Hills', 2019, Walla Walla Valley, Wa	 105
Red Blend, Titus Vineyards 'Andronicus', 2022, Napa Valley, CA	 66
Red Blend, Dominio de Pingus 'Psi', 2020, Ribera del Duero, Esp	 56
Malbec, Bodegas Lopez 'Chateau Vieux', 2021, Mendoza, Ar	 35
Valpolicella Ripasso, Tomasso Bussola, 'Ca del Laito', 2018, Veneto, It	 45
Sangiovese, Felsina Chianti Colli Senisi 'Berardenga', 2023, Tuscany, It	 35
Sangiovese, Badia a Coltibuono Chianti Classico Riserva, 2020, Tuscany, It	 61
Sangiovese, Castellare Il Poggiale Chianti Classico Riserva, 2021, Tuscany, It        79
Nebbiolo, G.D. Vajra 'Langhe', 2024, Langhe, It	 40
Nebbiolo, G.D. Vajra Barolo 'Albe', 2021, Barolo, It	 71

HOTEL

For detailed descriptions of all 
our wines please ask your server 
for our wine book or scan below!


