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DINNER 

 

April 2 2009 

 

MARINATED •  CURED •  CRISPY •  CRUDO 

 

Bowl of Marinated Olives grilled flatbread / herb marinated goat cheese    8 

Grilled Sourdough Crostone north valley chèvre / sun-dried tomato & olive salsa    8 

Baja Scallop Crudo shallots / herbs / lh. Savignon blanc vinegar / lemon oil    10 

Seared Ahi Tuna & Early Lady Pea Salad artichoke / sun-dried tomato / aioli    13 

Drakes Bay Oysters on the Half Shell Gravenstein apple vinegar mignonette    13 

Fritto Misto squid / white fish / onions / lemon / caper-aioli    14 

 

FARM LETTUCES •  SOUP 

 

Del Rio Farm Arugula Salad marinated beets/ north valley chèvre / fig balsamic vinaigrette    10 

Capay Organics Farm Lettuce Salad duck confit / colston basset stilton / lh zinfandel vinaigrette   14 

Citizen Caesar Salad baby red romaine / little gem / white anchovy / dry jack   11 

Roasted Creamy Fennel & Green Garlic Soup lamb chopper crouton / lemon oil    9 

 

RISOTTO •  PASTA •  GNOCCHI 

House Made Tagliatelle morel mushroom cream / pancetta / English peas / porcini oil    14/22 

Black Pepper & Lemon Gnocchi braised beef short rib ragu / aromatics / gremolata    12/19 

Baja Scallop & Saffron Carnaroli Risotto English peas / delta asparagus   15/25 

 

BRAISED •  PAN ROASTED •  GRILLED 

 

Grilled Free Range Chicken borlotti bean ragout / braised local greens / salsa verde    23 

Pan Roasted California Halibut fava greens / artichoke / fennel  /  chiles    24 

Slow Smoked Bledsoe Pork Shoulder anson mills polenta / roasted purple top turnips    25 

Grilled Columbia River Sturgeon anson mills polenta / roasted shiitake mushrooms / meyer lemon   25 

Zinfandel Braised Niman Ranch Short Rib whipped potatoes / natural jus    26 

Grilled Mishima Ranch Bavette Steak potatoes / grilled asparagus / anchovy-caper butter    26 

Grilled Niman Ranch Ribeye pt. reyes blue gratin / greens / roasted shallot jus    36 

 

GRANGE THREE COURSE FEATURES FOR TWO    45 

Monday – Cassoulet 

Tuesday – Cioppino 

Wednesday – Porchetta 

Thursday – Fried Chicken 

Friday – Everything from Within 100 Miles 

Saturday – Lasagne 

Sunday Supper - Smoke Roasted Prime Rib 

Each feature includes soup or salad and dessert 

 

 

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


