
Cookies     $4
Brownies        $4  

D E S S E R T

   
Allergens & Gluten Free Information:

While we do our very best to provide gluten free choices for our guests.
Please be aware that we do not have a gluten free dedicated oven, pans, or utensils. 

This also pertains to dairy, fish, soy, tree nuts, peanuts, eggs and shellfish.
Thank you,

Granlibakken Kitchen Management

Fried Calamari               $1 2
Tender calamari tentacles and tubes, lightly breaded and fried.  Served with house made marinara 
and spicy aioli on the side.
Granlibakken’s Classic Caesar Salad           $1 2
Fresh romaine lettuce leaves, garlic croutons, shaved parmesan cheese and house made Caesar dressing.  
Old Fashion House Made Durham Ranch Wagyu Beef Burger        $1 8
Served on a pretzel bun, with cheddar cheese, crispy bacon, avocado, Bibb lettuce, red onion, 
and tomato, burger sauce, and fries. 
Vegan/Gluten Free Beyond Burger           $1 4
Served with Bibb lettuce, red onions, tomatoes, pickles, a spicy veganize and hand cut French fries. 
Vegan cheese available/GF bun on request 
Little “G” Sliders             $8
Three Angus beef sliders on Hawaiian slider buns, sautéed onions and choice of cheese.  
Candied Brown Sugar BLT            $1 4
We candy the bacon with brown sugar, use fresh Bibb lettuce and tomatoes with house made Ranch 
aioli and hand cut French fries. Vegan/vegetarian and gluten free can be made as well with candied tofu. 
Chili Dog              $1 0
All beef brisket dog topped with our house made chili, green onions and shredded cheese.
Bowl of Chili              $8
Our house made chili topped with green onions and shredded cheese.  
Loaded Tater Tots                 $1 0 
House made potato tots, topped with Granlibakken’s house made chili, sautéed onions, shredded cheese 
and fresh parsley. 
Super Nachos              $1 0
Crispy tortillas topped with nacho cheese, beans, black olives, sour cream, sliced jalapenos.
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