LUNCH
March 27, 2009

MARINATED « CURED « CRISPY « CRUDO

BowL OF MARINATED OLIVES grilled flatbread / herb marinated goat cheese 8
GRILLED SOUR DouGH CROSTONE North Valley Chevre / preserved tomato & olives / olio nuovo 8
MARINATED LocAL BEETS colston bassett stilton / micro celery / meyer lemon oil 1
AHI TUNA TARTARE avocado / Satsuma mandarin / spicy soy-ginger sauce 12

House CURED SALUMI ASSORTMENT olives / crostini / quince paste 13

FARM LETTUCES « SOUP « PANINI
LiTTLE GEM & BABY RED ROMAINE SMOKED STURGEON / preserved tomatoes / citrus vinaigrette 12
LocAL ARUGULA & NORTH VALLEY CHEVRE SALAD preserved tomatoes / fig balsamic vinaigrette 9
CREAMY ARTICHOKE SOUP crisp artichoke chips / chervil / meyer lemon oil ¢
PORCHETTA SANDWICH arugula / grain mustard / pickled onions / house chips 1
NORTH VALLEY CHEVRE & ARUGULA & PRESERVED TOMATO PANINI house chips ¢

TRUFFLED CHICKEN SALAD SANDWICH sourdough / picnic fries 11

PASTA « RISOTTO

House MADE TAGLIATELLE braised artichoke / sun-dried tomato / extra virgin olive oil 14

SAFFRON CARNAROLI RISOTTO aromatics / delta asparagus / pepato 17

BRAISED « PAN ROASTED « GRILLED

GRILLED FIVE DOT RANCH BEEF BURGER sour dough / picnic fries / pickled onions / rosemary aioli 12
GRILLED SPIcY FENNEL SAUSAGE anson mills polenta / san marzano tomato sauce 12
PAN ROASTED CALIFORNIA HALIBUT marinated beets / asparagus / artichoke & potato salad 18
GRILLED MISHIMA RANCH BAVETTE STEAK SALAD arugula / preserved tomato / pickled onions 16
GRILLED FREE RANGE CHICKEN cannellini bean ragout / braised local greens / salsa verde 17

SAUTEED PETRALE SOLE River Dog farm spinach / picnic fries / lemon-caper butter 17

GRANGE FEATURES
Daily two course lunch, includes salad or soup selection 17
Monday - Grilled Cheese & Soup
Tuesday - Cioppino
Wednesday - Porchetta
Thursday - Fried Chicken
Friday - Fish Tacos

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