
PEACH AND CORN GAZPACHO    15 
chevre • cucumber • fresno chili

BABA GANOUSH AND FLAT BREAD   11
chili oil • sierra nevada feta • cilantro 

FARM GREENS SALAD   14 
summer vegetables • picked herbs • herbed buttermilk dressing • parmesan frico
add: chicken 12 • salmon* 14 • steak* 16

CAESAR SALAD*   16
romaine • caesar dressing • shaved parmesan • anchovies • sourdough crouton
add: chicken 12 • salmon* 14 • steak* 16

GRANGE POWER LUNCH*   27
cup of soup • farm greens • half sandwich • sweet treat

AHI TUNA POKE*   27
avocado • cucumber • green beans • shaved onions • sticky rice

ITALIAN COLD CUT SANDWICH    21
coppa • salami • mortadella • aged white cheddar • preserved tomatoes  
shaved onion • pepperoncini • lettuce • red wine vinegar • aioli • chips 

FRIED PACIFIC OYSTER PO’ BOY      23
gypsy pepper slaw • heirloom tomato • remoulade • chips

GRILLED FLAT IRON STEAK SANDWICH      23
caramelized onions • point reyes bleu cheese • arugula • fries

GRANGE BURGER*   20
masami ranch beef • bacon onion jam • marin french brie
heirloom tomatoes • watercress • aioli • brioche bun • fries

SKUNA BAY SALMON*   33
crispy fingerling potatoes • andouille sausage • corn • salsa verde 

HOUSE MADE PAPPARDELLE PASTA     25
ragu • parmesan reggiano • arbequina olive oil

 

Lunch Lunch is served Wednesday-Friday, 11:30am-2:00pm

* served raw or undercooked or contains raw or undercooked ingredients
* consuming raw or undercooked meat, seafood or egg products can increase your risk of food borne illness.

926 J STREET, SACRAMENTO • 916-492-4450

GRANGERESTAURANTANDBAR.COM •  @DINEGRANGE


