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SAMPLE DINNER 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 trigo fuerte flatbread / marinated north valley chèvre    8 

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

House Charcuterie Plate genoa salami / calabrese / ciccioli / soppressata    15 

Alaskan Halibut Ceviche  avocado / cilantro / small tomatoes   13  

Crisp Padron Peppers nv. feta / chorizo / cilantro    10 

 

SALAD• FARM LETTUCES•  SOUP 

Farm Lettuce Salad nv. chèvre / stone fruit / fig balsamic vinaigrette    10 

Little Gems Salad capay lemon cucumbers / croutons / red onion / bacon / crisp green tomato   10 

Watanabe Farms Heirloom Tomato Salad fresh pulled mozzarella / saba / basil    12 

Rey Yueng Tomato Soup grilled cheese sandwich / basil / bariani extra virgin olive oil    9 

 

PASTA•  RISOTTO•  GNOCCHI 

Black Pepper & Lemon Gnocchi house fennel sausage / spinach / roasted tomato sauce    16/22 

House Made Tagliatelle heirloom small tomatoes / garlic / basil    15/21 

Carnaroli Risotto liberty duck confit / summer squash / brentwood corn / herbs    16/22 

 

BRAISED•  PAN ROASTED•  GRILLED 

Grilled Riverdog Farms Chicken Breast anson mills farro / summer squash / bariani olive oil    24 

Almond Crusted Copleand Farm Chevon Loin braised pole beans / ornbaun brown rice cake / balsamic     26 

Grilled California King Salmon ratatouille / basil pesto / crispy potato     28 

Pan Roasted Liberty Duck Breast anson mills grits / pickled cabbage / elderberry-lillet syrup    28 

Pan Roasted Alaskan Halibut porcini / bacon / corn / corn-chive puree    27 

Grilled Niman Ribeye Steak fingerling potatoes / mushroom ragout / balsamico    38 

 

 

Featured Wine Dutton Goldfield, Dutton Ranch Pinot Noir, Russian River Valley 2007   17/65 

Featured Cocktail Peach, bourbon / basil / agave / tonic   10 

 

 

GRANGE THREE COURSE FEATURES    35 per person 

Additional Wine Pairing    15 

Monday – Meatballs 

Tuesday – BBQ 

Wednesday – Carne Asada 

Thursday – Fried Chicken 

Friday – Sustainable Fish 

Saturday – Local Small Farm Feature  

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 


