
GRANGE RESTAURANT     926 J STREET   SACRAMENTO       95814      916-492-4450   WWW.GRANGESACRAMENTO.COM     

 

 

 

DINNER 

January 22, 2012 

 

FIRST  

Rosemary & Yogurt Flatbread romesco / bellwether cresenza / olive tapenade    13 

Ahi Tuna Tartare avocado / soy-ginger / shallot / jalapeño caviar / hand cut chips    14 

Artisan Cheese Tasting whiskey maple compote / ancho honey / spiced pecans    18 / 30 

Meat Plate sopressata / chicharones / lardo / country pate / toscano / pickles / celery leaf salad    18 

Torchon of Sonoma Foie Gras quince / ice wine / pan de mie    18 

 

SECOND 

Baby Spinach Salad winter squash / pearl onions / goat gouda / mushrooms / red wine vinaigrette   12 

Capay Organics Baby Lettuces anjou pear / mezzo secco / walnuts / cucumber / lemon vinaigrette    10 

Shaved Vegetable Salad sunchokes / turnips / beets / endive / almonds / citrus yogurt dressing 12 

Parsnip Leek Soup parsnip chips / meyer lemon crema   9 

 

MAIN 

Lemon Parisian Gnocchi veal sweetbreads / black trumpets / chanterelles / thyme / vella dry jack   21  

Seared Ahi Tuna nantes carrots / celeriac puree / celery / citrus herb salad    29 

Grilled Beeler Pork Chop confit pancetta / sweet potato / arugula rapini / roasted garlic / salsa verde    27 

 Marys Game Hen patatas bravas / cauliflower / castlevtrano olives / piquillo peppers / preserved lemon    24 

                Passmore Ranch Trout melted leeks / trumpet mushrooms / roast sunchokes / piquant soffrito   26 

28 Day Dry Aged Rib Eye smoked gnocchi / garlic chili greens / shallot blue cheese butter    40 

 

FEATURED WINE  

St. Supery, Elu, Napa Valley, 2006   16/64 

 

SIDES 

Brussels Sprouts bacon / marcona almonds    7 

Yukon Gold Mashed Potatoes bacon / fiscalini cheddar / chives    7 

 “Mac & Cheese” oriechette / 3 cheeses / breadcrumbs   8 

Marinated Beets n.v chévre cream / truffle granola 7 

 

GRANGE will add an 18% service charge to all reservations of 6 or more 

*by the way – 

consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness 


