
CHEESE BOARD 24
selection of 5 artisan crafted cheeses,   
seasonal compote, dried fruits, nita crisps

CHARCUTERIE BOARD 22
selection of 5 artisan crafted charcuteries,   
saison mustard, house made pickles, warm sourdough

CHEF’S BOARD 24
selection of 3 each artisan crafted cheeses and 
charcuteries, seasonal compote, saison mustard,  
house made pickles, warm sourdough, nita crisps

CHICKEN WINGS 9
blue cheese ranch, celery salad, choice of sauce:
honey jalapeno (mild), smoked fresno (medium),   
cantaloupe habanero (hot)

BREAD BOARD 7
selection of artisan & house made breads,   
honey butter, maldon salt

STARTERS

BONELESS BEEF SHORTRIB 26
roasted carrot risotto

COUNTRY MEATLOAF 25
elk, beef & pork meatloaf, green chile   
creamed corn, bacon confit fingerling potatoes, 
mustard jus, crisp onion

GRILLED FENNEL BERKSHIRE PORK CHOP* 35
popcorn polenta, braised collards,   
caramelized apple onion chutney

OVEN ROASTED BRICK CHICKEN 21
quinoa rice pilaf, haricot vert,    
orange coriander butter, smoked almonds

SHRIMP & GRITS* 20
smoked pork, chorizo, poached egg, rye crouton

FISH & CHIPS 18
beer battered cod fillet, french fries,   
tartar sauce, malt vinegar

PAN SEARED SALMON* 28
sweet onion soubise, brussels sprouts,    
golden raisins, herb salad, chorizo oil

VEGETABLE ORECCHIETTE 20
preserved tomato, mushrooms, caramelized onions,  
haricot vert, arugula, white wine butter sauce, parmesan

PROTEIN ADDITIONS 
BRAISED LAMB +6
BRAISED BEEF +6
PULLED SMOKED CHICKEN +5
CHICKEN BREAST +9
SHRIMP +10
MARINATED FLANK STEAK* +10
SALMON FILLET* +12

ENTREES

ROASTED BUTTERNUT 5 cup / 8 bowl
SQUASH SOUP
spiced pepitas, chestnut cream

HOMESTYLE CHICKEN  5 cup / 8 bowl
& VEGETABLE SOUP
tomato broth, seasonal vegetables, black bean

ARUGULA SALAD 9
tarragon buttermilk vinaigrette, crisp chorizo, 
creamed egg yolk

CAESAR SALAD 9
chopped romaine, classic caesar dressing,   
herb parmesan croutons

HOUSE SALAD 8
mixed greens, shaved vegetables, tomato,   
sherry vinaigrette 

SALAD ADDITIONS 
MARINATED FLANK STEAK* +10
SALMON FILLET* +12
SHRIMP +10
CHICKEN BREAST +9

MUSSELS MARINIERE
white wine garlic broth, 
grilled bread, dijonaise

MUSSELS N’DUJA
spicy n’duja broth, grilled bread

SOUP & SALAD

executive chef: Alec Hamamoto

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  
©2020 SAGE RESTAURANT GROUP. ALL RIGHTS RESERVED.

ROASTED BABY CARROTS, arugula pesto 4
GRILLED BROCCOLINI, garlic herb butter 5
BRUSSELS SPROUTS, white wine, golden raisin 5
HARICOT VERT, orange coriander butter 4

SMASHED RED POTATOES 3
POPCORN POLENTA, parmesan cheese 4
CREAMY GRITS, cheddar cheese 4
FRENCH FRIES 4
GARLIC PARMESAN FRIES 6

S I DES

served with choice of fries or side salad 

CHEESEBURGER* 14
cheddar cheese, aioli, tomato compote,   
shredded romiane, potato bun

CRISPY CHICKEN SANDWICH 13
saison mustard, lemon slaw, provolone,   
crunch roll

SANDWICH ADDITIONS +2 each
avocado, caramelized onions, mushrooms,   
bacon, fried egg*, blue cheese, gruyere,  
pickled jalapeño, heirloom tomato, green chiles

SANDWICHES

MUSSELS $15

served with 
smashed red potatoes, 

broccolini, garlic herb butter 

8 OZ SIRLOIN STEAK* 32

12 OZ NEW YORK STEAK* 40

STEAKS


