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DINNER 

August 29, 2011 

 

FIRST • APPETIZERS 

Bowl of Marinated Olives grilled trigo fuerte flatbread / marinated north valley chèvre    8 

Pacific Ahi Tuna and King Salmon Tartare avocado / spicy soy ginger sauce / whole wheat cracker    13* 

Fritto Misto monterey bay calamari / white fish / onions / lemon / caper aïoli     13 

Roasted Watanabe Tomato Tart corn crust / mozzarella / basil / balsamic / pickled tomato    13 

Crispy Sweetbreads pancetta wrapped figs / rosemary polenta / garlic confit / saba    16 

 

FARM  LETTUCES•  SOUP 

Capay Mission Figs emerald grapes / tat soi / shaft’s ellies vintage blue / fig balsamic / sunflower seeds    13 

Vierra Farms Baby Lettuces pluots / chèvre / candied pecans / lemon verbena vinaigrette    10 

Watanabe Heirloom Tomato & Watermelon fiscalini bandage cheddar / cucumber / cilantro / coriander    12   

Watanabe Tomato Gazpacho melon-cucumber salsa / cilantro flowers    9 

 

GNOCCHI •  PASTA    

Orecchiette cranberry beans / caramelized shallots / rapini / herbed bread crumbs   16 

Spaghetti watanabe cherry tomato / arugula / gypsy peppers / extra virgin olive oil / pepato    17 

Gnocchi lobster mushrooms / fennel sausage / arugula / red pepper butter   18 

 

ENTRÉE 

Mary’s Chicken Breast confit leg / del rio baby squash / roasted pears / marble potatoes / basil     26 

Grilled Niman Ranch Hanger Steak creamed corn / tomato relish / arugula / black pepper gastrique    27*      

Pan Roasted Columbia River King Salmon ratatouille / lemon-basil cream / bread crumbs    26* 

Pan Seared Hawaiian Ahi Tuna cranberry beans / chanterelles / corn / ham hock broth / herb salad    28*  

Grilled Niman Ranch Ribeye chanterelle mushroom & potato hash / spinach / truffle butter    39* 

 

SIDES 

Heirloom Tomatoes basil / salt & pepper    6 

Blistered Padrón Peppers chorizo / north valley feta    7 

Caramelized Trumpet Mushrooms salsa verde    7 

Charred Broccoli blue cheese / crisp shallots   7 

Brentwood Sweet Corn Fritters black pepper-buttermilk dressing    6 

Yukon Gold Mashed Potatoes bacon / fiscalini cheddar / chives    7 

 

 
Featured Wine 

Sparkling Pinot Noir, Mumm Napa, Napa, NV    16/68 
 

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 


