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

 

SAMPL E LUNCH MENU 

July 26, 2010 

 

 

Northern California Artisan Olive Oil Tasting 

Hillstone (Yolo) / Apollo Mistral (Sierra) / Bariani (Sacramento) 6 
 

MARINATED •  CURED •  CRISPY •  CRUDO 

 

Bowl of Marinated Olives grilled flatbread / marinated nv. chevre    8 

California King Salmon & Ahi Tartare avocado / lemon cucumber / spicy soy-ginger sauce  12 

Fritto Misto monterey bay squid / white fish / lemon / onions / caper aioli    13 

Marinated Local Beets pt. reyes blue / basil / bariani truffle oil    12 

 

FARM LETTUCES •  SOUP •  SANDWICHES 

 

Local Farm Lettuces north valley chevre / small tomatoes / fig balsamic vinaigrette    9 

Watanabe Farms Heirloom Tomatoes fior di latte mozzarella / basil pesto / saba   11 

Seared Pacific Ahi Tuna heirloom melon / shaved fennel / herb salad / citrus vinaigrette    13 

Chilled Brentwoon White Corn Soup basil / skyhawk extra virgin olive oil     9 

Copeland Farms Chevon Barbacoa Tacos radish / cucumber / cilantro     12 

Smoked BN Ranch Turkey Sandwich avocado / bacon jam / tomato / arugula    12 

Dungeness Crab Cake Sandwich cabbage slaw / tomato jam    15 

  

PASTA •  RISOTTO 

 

House Made Tagliatelle cherry tomatoes / basil / garlic / olive oil    14 

Carnaroli Risotto summer squash / sweet corn / mint    16 

 

BRAISED •  PAN ROASTED •  GRILLED 

 

Grilled Five Dot Ranch Burger pickled onions / rosemary aioli / picnic fries    12 

Pan Roasted California King Salmon ratatouille / tomato vinaigrette    17 

Grilled Riverdog Farm Chicken anson mills farro / heirloom cherry tomatoes    17 

Niman Ranch Hangar Steak Salad del rio arugula / preserved tomato / aioli    18 

Sauteed Petrale Sole spinach / picnic fries / lemon-caper beurre blanc    18 

 

 

Daily Featured Wine:  Tablas Creek, Vermentino, Paso Robles, 2006 14/52 

 

 

GRANGE FEATURES 

Daily two course lunch, includes salad or soup selection    17 

Monday - Grilled Cheese & Soup 

Tuesday – BBQ 

Wednesday – Carne Asada 

Thursday - Fried Chicken 

Friday - Fish Tacos 

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


