LA crRaNDE orRaNGE CAFE

Historic Santa Fe Train Depot - (626) 356-4444

260 South Raymond Avenue -Pasadena, California

APPETIZERS

DEVILED EGGS 4/7
a café favorite, bacon optional

TODAY'S SOUP 6

will slap your face with freshness

GUACAMOLE AND CHIPS 10

with charred tomato salsa, all house-made

SHRIMP CEVICHE 14
avocado, tomatoes, jicama and lime
juice with house-made tortilla chips

TUNA TARTARE 14
premium fresh tuna with guacamole,
shredded radish and tortilla chips

CHICKEN NACHITOS 14
guacamole, salsa, sour cream, with
choice of organic chicken or green chili

‘NEW STYLE' SASHIMI 12
sushi-grade fresh fish
with red and green
chiles and ponzu sauce

BURGERS, ETC.

with fries, cottage cheese, or
shredded kale slaw - served on a leaf,
in a bun, or housemade English Muffin

SIGNATURE CHEESEBURGER 13

ground-to-order with lettuce, tomatoes, pickle,

onion, Russian dressing and grated cheddar

GREEN CHILE BURGER 13
with wood-fired poblano chili,
grated cheddar and chipotle afoli

SHANGRI-LA VEGETARIAN BURGER 12

made here - fresh grains, nuts, and seeds

FAMOUS TUNA BURGER 13
“best ever” pan-seared medium rare
with avocado, tomatoes, and lettuce

TACO PLAITERS

with made-to-order corn tortillas, pico de
gallo, guacamole, and shredded kale slaw

VEGETARIAN 14

market vegetables

AHITUNA 16

grilled rare

SWORDFISH 16
hardwood-grilled, guaranteed best in town

SHORT RIB TACOS 15
a café specialty - yum!
MOROCCAN GRILLED CHICKEN 16

organic, lean, seasoned juicy breast meat

RIBEYE STEAK TACOS 18

mesquite-grilled medium rare
substitute filet mignon +4

SURF & TURF TACOS 19

french braised shrimp & filet mignon

LGO Famous Housemade

ENGLISH MUFFINS
Available To Go: 1/2 dozen $6 | dozen $11

LIVE IT UP! LGO Olive Oil (ev) 19
Very Cool LGO Guest Check Tray 15

SALADS

LGO CAESAR 9
chopped romaine, house-made croutons
and reggiano parmesan (chicken +3)

KALE SALAD 9

flame grapes, corn, red bell
peppers, sunflower seeds,
and house vinaigrette

BRUSSELS SPROUT SALAD 13

with aged manchego, dried berries, smoked
almonds, and honey mustard vinaigrette
(add bacon n/c)

CHICKEN SPINACH SALAD 13
baby spinach with blue cheese, apple,
Belgian endive and our roasted pecan vinaigrette

THE “DEL MAR” SALAD 15

gulf shrimp, sweet jumbo lump crab, chopped
tomatoes, avocado, Russian dressing

and olives on shredded iceberg

TUNA SASHIMI SALAD 15

mixed greens, carrots, cucumber,

red onion and avocado with ginger lime
dressing and sushi-grade tuna

SOUP & SALAD Yes!

VERY SPECIAL
FRENCH DIP 15

seasoned, sliced-to-order medium rare
prime rib on French roll with au jus

CRISPED ACQUA PAZZA 19
fresh pacific white fish with sautéed spinach,
fingerling potatoes and roasted cherry tomatoes

GRILLED SALMON 19
salmon served with fingerling potatoes
and today’s vegetable

“THE DUKE” FILET MIGNON 23
mesquite-grilled certified angus beef
with mashed potatoes and vegetables
(we don't suggest well done)

ON THE SIDE

FRUIT SALAD 3

SHREDDED KALE SLAW 3

FRENCH FRIES 3

MAC ‘N CHEESE 4

FARMERS MARKET VEGETABLES 3
NANCY'S ORGANIC COTTAGE CHEESE 3

OUR SWEET WORLD
GRATEFUL SPOON GELATO 4

vanilla - pistachio
chocolate - vegan strawberry
add olive oil or drunken cherries (n/c)

RED VELVET CAKE - KEY LIME PIE
CHOCOLATE NOUVEAU CAKE
TUSCAN POUND CAKE

SUPER SUNDAE . all 8

Gift Cards Now Available Online

EXECUTIVE CHEF: Dana Dare
CHEF DE CUISINE: Jorge Gomez



