DINNER MENU
Salads 12

Roasted Organic Beet, Spinach, Toasted Walnuts, Crispy
Shallots, Goat Cheese Vinaigrette

Green Apple, Arugula, Candied Pecans, Gorgonzola, Maple
Vinaigrette

Poached Pear Salad, Radicchio, Frisée, Toasted Almonds, Red
Wine Vinaigrette

Warm Spinach & Quinoa, Butternut Squash, Coconut Curry

Add Chicken, Salmon, or Flat Iron Steak 5

Appetizers Entrees

Soup of The Day 7 Chicken Sausage Pappardelle, Sautéed

Herb Roasted Bone Marrow, Balsamic Kale, Cherry Tomato 13

Glaze, Rosemary Breadcrumbs 1
’ J 3 Butternut Squash Ravioli, Toasted

Ahi Tuna Tartare, Wasabi Roe, Ponzu Almonds, Brown Butter Sauce Sage,
Sauce, Rice Paper Crisps, Sriracha Crispy Brussels Sprout Leaves, 13
Aioli 13

Grilled Cheese, Aged Cheddar, Humqﬂit
Fog, Beefsteak Tomato on 8-Gra1n - s
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Crescent Farm Duck Breast, Braised
Endive, Potato Gratin, Cranberry
Demi=Glaze 23

Desserts 8 ,
Murray s Half Chicken, Taro Mash,

Raspberry Coulis,Fresh Raspberry Cipollini Onions, Herb Butter 24

Eggnog Cheesecake “Prime” Black Angus NY Strip Steak,

Ginger Whipped Cream Garlici4 oz Cedar River Farms Prime
Rib, Sweet Potato Mash, Roasted Baby

Warm Sticky Toffee Cake Carrots, Cipollini Onions, Natural

Brandied Toffe Glaze, Vanilla Ice Jus 29

Cream

sundays Only Grass Fed Prime RibDb
Roast

14 oz Cedar River Farms Prime Rib,
Sweet Potato Mash, Roasted Baby
Carrots, Cipollini Onions, Natural
Jus 30

All Desserts are House Made

The Grange sources local farms.
Because each ingredient is not listed on the
menu, please advise your server of any allergies

you may have

Executive Chef: Alec Storey



