
  
    

  

     

  
     

 

 

 
    

 

      

 

 

   

 

     
 

 

 

 

 
 

     

 

 
 

  

 

 
 

 
 

 
 

 
 

 

  

  

       

  
 

    
   

  
 

   

LUNCH & DINNER 
APPETIZERS 
Mary’s chicken wings ................................... $10.25 

GF Celery sticks, blue cheese dip, choice of 
classic Buffalo, BBQ or sweet chili sauce 

California veggie fatbread ........................ $12.95 

V Pesto, peppers, onions, olives and mushroom, 
fve cheese blend 

Quesadilla...................................................... $9.75 

V Whole wheat tortilla, shredded cheese, 
peppers and onions, salsa, sour cream 
and avocado 

SALADS 
Add chicken to your salad.............................................$4.50 

Pear gorgonzola salad................................. $12.25 

GF V Organic greens, pears, candied walnuts, 
gorganzola cheese, honey balsamic dressing 

House feld greens salad 
Small..................$4.60 Large..................$10.50 

GF V Cucumber, tomato, organic carrots, 
sunfower seeds, citrus vinaigrette 

SOUP/CHILI 
Basket of sourdough bread ...........................................$2.95 

Vegetarian soup............................................ $5.40 

GF V Chef’s daily preparation 

Grass-fed beef chili ...................................... $6.95 

GF Locally raised beef, pork, black beans, kidney beans, 
onions, cheese, 

BURGERS / SANDWICHES 
Sandwiches includes choice of (1) side – kettle chips, fresh 
fruit, pesto pasta salad, cup of chili or vegetarian soup 

Grant burger* 
7 oz..............$10.95 
California angus burger, 
lettuce, tomato, onion, 
house-made pickle slices, 
roasted garlic aioli 

House recipe 
veggie burger................................$10.95 
VG Mediterranean spiced blend of garbanzos, 

heirloom brown rice, quinoa, roasted peppers, 
butternut squash, beluga lentils, lettuce, 
tomato, onion, house-made pickle slices 

Customize your sandwich 

Add Swiss, provolone, cheddar, 
American cheese or grilled onions............................$1.00 ea. 

Add bacon, avocado or sautéed mushrooms ........$1.50 ea. 

Extra 4 oz. grass-fed patty.............................................$5.00 ea. 

Gourmet grilled cheese............................... $9.95 
Sourdough, Swiss, American, cheddar, provolone, 
mozzarella cheeses 

Mary’s chicken salad wrap .......................... $13.25 
Diced chicken, toasted almonds, dried cranberries, 
celery, mayonnaise, house greens, spinach tortilla 

Sierra club...................................................... $14.30 
The classic triple decker, BLT plus turkey, ham, 
Swiss cheese on toasted country bread, cranberry-
horseradish mayo 

Grilled chicken sandwich ............................ $13.95 
Herb-grilled boneless chicken breast, sundried tomatoes, 
provolone cheese, balsamic glaze, lettuce 

MENU KEY 
GF  - Gluten-free

 V  - Vegetarian 

VG  - Vegan 

TAG US! 
Share your 

adventure 

using the 

hashtag 

#UnlimitedSequoia 

* Consuming raw or undercooked meats, poultry, seafood, 
shellfsh or eggs may increase your risk of foodborne illness. 

All substitutions and added items are subject to additional charge. 

We believe in protecting the special places 
we operate in, celebrating the beauty 
of our national treasures and ensuring 
that the generations that follow us have 

an opportunity to experience the world the way we do today. 
It is this sense of stewardship that gave rise to GreenPath,® 

a formal, documented and comprehensive plan covering just 
about everything we could think of to preserve and protect 
our natural resources. 



ENTRÉES (ALL DAY) 

 

    

 
   

 
    

 

  

 

  

 

 

 

 

 

 

 

 

                      

 

 

 

 

 

 

 

        

 

 

 

 
          

 
 

                
 

 
 

 
 

 

  

 

Includes choice of a cup of soup or cup of chili, or small 
house salad. Fresh market vegetables. 

Gnocchi sautée ............................................. $17.95 

V Roasted winter root vegetables, kale, cashews,  
sage lemon butter 

Mary’s chicken breast .................................. $23.95 

GF Local free-range boneless breast, creamy marsala 
sauce, saffron rice 

Harris ranch ribeye steak* ........................... $32.95 

GF 12 oz. house cut, white cheddar mashed potatoes, 
herb butter 

Almond-crusted ruby trout......................... $22.95   

GF   Saffron rice, miso-lemon butter 

*Consuming raw or undercooked meats, poultry, seafood, shellfsh 
or eggs may increase your risk of foodborne illness. 

DESSERT 
General Grant’s skillet cookie sundae....... $9.95 

Fruit cobbler with ice cream ...................... $7.50 

Crème brûlée and fresh berries.................. $6.95 

Ice cream ....................................................... $4.50 

BEVERAGES 
Fair trade cofee ........................................... $2.70 

Hot tea ........................................................... $2.60 

Milk, almond milk or soy milk..................... $2.60 

Soda/iced tea................................................ $2.70 

Apple, orange or cranberry juice ................. $2.60 

Hot chocolate................................................ $3.25 

Help us reduce waste by supporting our commitment 
to “The Last Straw” challenge. Water and compostable 
drinking straws provided upon request. 

BARISTA OFFERINGS 
Espresso................................... $2.25

                             Americano....................... $2.75

                                Cappuccino.................. $3.50

                                  Café latte.................... $3.50

                                  Café mocha................ $4.00

                             Extra shot ........................ $1.50 

Flavored syrups ............................................ $1.00 
Vanilla, hazelnut, almond, caramel, chocolate 

DID YOU KNOW? 
King’s Canyon is the deepest canyon in North America. 

It reaches a maximum depth of 8,200 feet—that’s even 

deeper than Arizona’s Grand Canyon!

 PIZZA

 FIVE-CHEESE
                                   PERSONAL PAN 
                                    PIZZA - 7”.......$9.95
                                                         Add pepperoni, sausage, 
                                                          ham, bacon, chicken, 
                                                          tomato, olives, bell pepper, 
                                                         mushroom, onion, pineapple,
                                                        artichoke hearts or jalapeño

 .............................................$1.00 ea. 

Leadership in Engineering and Environmental Design (LEED) 
Grant Grove Restaurant was constructed using environmentally 

and community-friendly principles. Effciencies in construction, 

design, water consumption, energy, indoor environments 

and community support have earned Grant Grove Restaurant 

LEED Gold certifcation. 

DINE GREEN WITH US! Water and energy conservation, composting and recycling are just a few examples of our 
environmentally-responsible program. Our chefs developed a new and delicious menu using up to 60% local, organic and 
sustainable ingredients. The culmination of these efforts resulted in a 3-Star Certifed Green Restaurant® Certifcation with 
the Green Restaurant Association. 


