
TUNA TARTARE CONE
 picked vegetable • dill • cucumber

 

MAINE LOBSTER SALAD
 salt roasted beets • local citrus • mache • avocado mousse • citronette

BLACK TRUFFLE AGNOLOTTI
 ricotta • picked apple • tarragon

NIMAN RANCH FILET MIGNON
thumbelina carrots • brussels sprouts • pommes puree • bearnaise

 

      VALRHONA CHOCOLATE CAKE
candied kumquat • dark chocolate creméux • butterscotch

$155 PER PERSON  
no substitutions

EXECUTIVE CHEF DANE BLOM

Valentine's Day 
February 14th, 2024

926 J STREET, SACRAMENTO • 916-492-4450
GRANGERESTAURANTANDBAR.COM • @DINEGRANGE
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