ILGRANO

RI'STORANTE
M ARCH 2012

BUSINESS LuNCH $20

market salad/daily tartar

~

lasagna verde / daily fish

~

il grano’s daily spun gelato

ANTIPASTI
Crudo

today’s crudo assortment
18

Zuppa Primaverile
asparagus soup, shelled favas, English peas, asparagus spears 10

Gamberone
Santa Barbara prawn, blood orange-oro blanco- mandarin and arugula salad

14

SALADS

appetizer course / main course

Insalata di Asparagi
grilled Sacramento delta asparagus, baby gem lettuce
14/18

Insalata Piselli

pea tendrils, English peas, favas, burrata, lemon-oil dressing
14/18

Insalata Mare

grilled calamari and octopus, coleman farms greens
16/19

CONTORNI

all locally grown & organically farmed vegetables

vegetali al forno rapini

oven roasted vegetables olive oil, garlic, chili flakes

germogli di piselli cavoletti

pea tendrils, olive oil, garlic Weiser Farm brussel sprouts, crispy pancetta

* for the courtesy of our guests, please refrain cellular phone use *



ILGRANO

R1STORANTE
M ARCH 2012

PASTA

Gnocchi
purple potato gnocchi, cannellini beans, black mussels & baby clams

16
Bigoli al Nero di Seppia

squid ink pasta, cuttlefish, sea urchin sauce
18

Spaghetti Funghi
spaghetti, black trumpet & chanterelle mushrooms, house cured pancetta,
tresh English peas, spring garlic, mushroom stock

19

Paccheri al Ragu Imperiale

baked double wide rigatoni stuffed with veal, beef & pork “4 hour” ragu
16

Lasagna Verde

meat lasagna with homemade fresh spinach pasta
15

MAIN

Branzino al Sale o alla Griglia
whole mediterranean striped bass oven-baked or grilled, medley of spring vegetables
34

Salmone
Norwegian salmon, baby purple ft8rt1chokes, olives, sunchoke puree

Persico
wild Maine striped bass, sauteed dandelion, English pea puree
19

Pollo alla Griglia

grilled Rocky organic chicken, bloomsdale spinach
18

Verdure del Contadino
oven roasted organically raised farmer’s market vegetables
14

Il Grano uses local grown & organically farmed vegetables whenever possible

split charges $2 per item



