


Chips & Salsa   6
Golden tortilla chips w/homemade salsa and 
guacamole
Granite City Nachos   14
Golden tortilla chips topped with fresh bell 
peppers, jalapenos, black beans, melted 
cheddar & mozzarella cheese.  Served with 
fresh salsa & sour cream  * Veggie or Chicken
BBQ Smokehouse Nachos   16
Golden tortilla chips layered with mozzarella, 
cheddar, pork rib ends, beef brisket, red onions, 
scallions & drizzled with Memphis BBQ sauce
Fresh Fries   6
Hand cut fries lightly dusted with salt and 
pepper or try them with sea salt & vinegar or 
with a chipotle aioli dip
Sweet Potato Fries   6
Try with a chipotle aioli dip
Tap Room Pretzel   6 
Soft baked sourdough pretzel sticks lightly 
salted & served with warm beer cheese dip
Bruschetta     6  
Toasted baguette, ripe tomato, fresh 
mozzarella, chiffande basil, evoo & balsamic 
reduction  
Classic Poutine    8  
Golden fries topped with our signature rich 
brown gravy, fresh cheddar curd and scallions      
Add shaved steak, peppers & onions $4
Buffalo Chicken Dip  9
Creamy buffalo dip made with fresh grilled 
chicken and served with tortilla chips

Seared Ahi Tuna  15
Cast iron seared rare Ahi tuna on a bed 
of shaved watermelon radish, mango 
& sesame seaweed salad crowned with 
wasabi spicy mayo 
Honey Teriyaki Hog Wings 12
Flash fried braised pork shanks 
Beer Braised Wings  12
Whole chicken wings braised in beer then 
fried until crisp and tossed in any one of 
our house made sauces:

Honey Teriyaki, Buffalo, Maine 
Maple Hot Sauce, Chiptole BBQ, Honey 
Habanero , IPA Honey Mustard 

—Served with carrots and celery 

Chicken Tenders   8
Golden brown chicken tenderloins, 
marinated and freshly breaded in house.  
Served with choice of dipping sauce: 
Buffalo, Quarry, Chipotle Aioli, Maine 
Maple Hot, Chipotle BBQ, Memphis BBQ 
or IPA Honey Mustard 
 – Add fries and coleslaw $3
Shrimp Cocktail  12
Large ready to eat shrimp served with 
house-made cocktail sauce
Fresh Raw Oysters   Fresh oysters 
served over ice on the half shell with our 
own cocktail sauce  MARKET PRICE 

Soup of the Day   4
Clam Chowder    7
Fresh chopped clams in a rich cream base 
with onions, celery, potatoes, dill and butter.  
Served with oyster crackers
Quarry Salad  10 
Mixed greens with ripe tomato, carrots, 
shaved red onion, mushrooms, red 
bell peppers, cucumber, broccoli, dried 
cranberries and house made spiced nuts
Caesar Salad   10 
Crisp romaine tossed with Caesar dressing 
& topped with housemade croutons, fresh 
parmesan and a lemon

Mango Summer Salad   12
Mixed greens, house made sundried 
tomatoes, ripe mango, candied pecans, 
shaved red onion & watermelon radish 
topped with fresh goat cheese and 
served with house made balsamic 
dressing
Kale & Vegetable Salad  12
Fresh baby kale, roasted fingerling 
potatoes, beets & brussel sprouts, 
shaved carrots, caramelized onion, dried 
cranberries & pistachios.  Served with an 
orange honey ginger vinaigrette

Try the Buffalo Dirty Wings for $15  

Add Chicken or Shrimp for $3 or Fresh Cast Iron Seared Ahi Tuna for $6 
Dressings – Ranch, Blue Cheese, Thousand Islands, Caesar, lowfat Zinfandel Vinaigrette, 

Balsamic & Orange Honey Ginger Vinaigrette



Tap Room Burger  12
Our signature char-grilled grass fed beef 
burger topped with a crisp lettuce, ripe 
tomato and shaved onion topped with your 
choice of cheese on a grilled roll
—Add bacon, sautéed onions or an egg for $2
Bacon Jam Burger    15
Grass fed beef topped with house made 
charred onion and bacon jam, house smoked 
cheddar, crisp lettuce & ripe tomato on a 
grilled roll
Veggie Burger    10
A veggie patty made with black beans, 
onions, spinach, orzo and fresh herbs topped 
with pico do gallo, goat cheese spread and 
shaved lettuce served on a grilled roll  
Blackened Fish Tacos    14
Two grilled flour tortilla’s stuffed with 
blackened haddock, shaved lettuce, red bell 
pepper, lime crema and topped with fresh 
pico do gallo -Make it a Shrimp taco add $3
Fish N’ Chips   15
Fresh deep fried haddock in our own beer 
batter, served with fries, creamy coleslaw & 
house made tartar sauce
Beer Battered Haddock Sandwich   14
Beer battered fresh haddock topped with 
lettuce, bacon and house made tartar sauce 
on a grilled roll

Little Italy  14  - House made marinara, capicolla, hot sausage, pepperoni, scallion 
and garlic topped with cheddar and mozzarella
Caprese   10   - House made roasted garlic spread, cherry tomatoes, fresh mozzarella 
& basil with a balsamic drizzle
Smokehouse   14 - Memphis BBQ sauce, pork tip ends, smoked beef brisket, cheddar 
cheese and scallions

Hallowell granite was used to build many great buildings 
and monuments around our country.  Our stone was prized for 

its purity, relative ease of carving and its light color.  Washington 
Roebling, son of the architect designer of the Brooklyn Bridge 
praised Hallowell stone, “the granite was very fine, very durable, the 
whitest granite known”.
The largest contract was for the New York State Capitol in Albany 

for 25 million dollars  from 1867-98.  

Hallowell granite was used to 
build the beautiful Hall of Records 

in New York City, as well as the 
Metropolitan Museum of Fine Art.

*Consuming raw or under-cooked meats, poutlry, seafood, shellfish or 
eggs may increase your risk of food borne illness.

All sandwiches are served with fries or coleslaw - substitute 
veg of the day for $2, side salad or sweet potato fries for $3

Classic Reuben   14 
Guinness braised brisket over sauerkraut 
with homemade thousand island dressing on 
marble rye bread with melted swiss cheese  
Ultimate Grilled Cheese    8
Grilled flat bread stuffed with swiss & 
cheddar cheese, fresh tomato, kale chips & 
topped with shaved parmesan & scallion 
-Add bacon,$2
Smoked Turkey Croissant   13
Smoked turkey, avocado, tomato, mixed 
greens, fresh mozzarella and chipotle aioli on 
a fresh made multigrain croissant
Chicken Breast BLT   10
Grilled beer marinated chicken breast topped 
with bacon, fresh lettuce, tomato, red onion 
and mayo on a grilled roll or as a wrap 
Granite City Steak & Cheese  12
House smoked shaved steak, sautéed onions, 
mushrooms & peppers tossed in a creamy 
melted American cheese on a toasted roll
Smoked Ribs Platter  16
½ rack of dry rubbed and oak smoked ribs 
made right here in house.  Smothered in our 
house made chipotle BBQ sauce and served 
with fries and slaw.    —or $20 for a full rack
Maine Lobster Roll  Whole fresh lobster 
tossed in mayo, lemon zest, salt and pepper 
and served in a soft buttery roll     
           MARKET PRICE



Follow us on facebook, 
twitter (quarry_tap), 

Instagram and Snapchat

www.QuarryTaproom.com

Cover art: detail from Quarry mural, 
“Absent Friends” by Chris Cart

Irish Coffee Cheese Cake   7
   Jameson cheesecake drizzled with baileys crème anglaise 
Seasonal Cheesecake   6
   Something special for the season, ask your server 
Fresh Tart   6
   Fluffy pastry tart filled with house made filling – ask server for flavor available 

Whole Cheesecakes available to order $35

Leave us a review 
at Trip Advisor or Yelp.  

We appreciate your 
business and feedback!!

Our name is linked to Hallowell’s granite quarries of the past and the artisans of that time—
the movers, shakers and hard rock breakers. that mined, sculpted and shipped from the 
wharves in Hallowell to the shores of many seas. -

Cold beer and the rivers of Maine have a long entwined 
history.  One of our intrepid Maine souls from the 19th century, 

Leonard Burlington Smith began his maritime adventures as a 
cabin boy at 14. 

By 23 he owned his own schooner and he began hauling ice 
and timber from along the Kennebec and 
Penobscot rivers to Curacao in the Carribean.  

At first the islanders didn’t really warm to the 
ice, (sorry about that).  But when Smith began 
selling chilled beer his ice business took off.   He 
became very rich and eventually became US 
Consul to Curacao. 
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TAP ROOM
Hallowell’s Deepest Watering Hole


