
Small Plates ..............................
Choose one   4      Choose three   10      Choose six   18

fresh mozzarella & tomato salad · assorted cheese

prosciutto & melon · tuna tartare · daily ceviche

smoked salmon · tiger prawns · hummus & pita

assorted marinated olives · hearts of palm & artichoke salad

Soups & Salads ..........................
French Onion Soup 9
melted gruyere

Lobster Bisque 8
truffled crème fraiche & crispy potatoes

Bibb Lettuce “Wedge” Salad 9
blue cheese, cherry tomatoes bacon

House Chop Salad 10
paper thin vegetables & green goddess dressing

Roasted Organic Beets 12
creamy balsamic, watercress, bacon & pistachios

“Classic” Caesar 9
herb croutons, anchovies & parmesan

Appetizers ................................
Six Chilled Oysters 13
trio of accoutrements

Prawn Cocktail 14
crispy salad, guacamole

Thai BBQ Pork Ribs 10
apple slaw, sweet & spicy glaze

Crisp Spicy Calamari 12
chipotle aioli

Charred Tuna Tower 16
mango, avocado, citrus-soy

Steak Tartar 15
fried truffled egg

Entrees ....................................
Steak & Frites 27
peppercorn demi & house cut truffled french fries

Pan Seared Organic Chicken 24
figs, goat cheese, cous cous & brown butter jus

Double Cut Sterling Silver Pork Chop 28
white cannellini beans, bacon & cherry infused demi

Sage Kobe Burger 18
grilled onions, aged sharp cheddar & house cut truffled french fries

Roasted Rack of Lamb 30
black beluga lentils & sherry vinaigrette

Simply Grilled ............................
Filet Mignon · Certified Angus 8oz · 32

 10oz · 38

T-Bone · Certified Angus 12oz · 31

Bone In Ribeye · Certified Angus 18oz · 33

Flat Iron · Certified Angus 8oz · 30

Kobe Ribeye · Kobe Style Wagyu 10oz · 60

Simply Pan Roasted......................
Seabass 26

Baja Scallops 31

Yukon Arctic Char 23

Seafood Platter · Lobster, Crab & Prawns 38

Sides ......................................
Your choice   6

Wild Mixed Mushrooms · Mashed Potatoes

Roasted Fingerling Potatoes · House Cut Truffled French Fries 

Grilled Asparagus · Market Vegetables & Quinoa

Szechuan Green Beans · Truffled Macaroni & Cheese

Groups of eight or more are subject to an 18% gratuity. In consideration of other diners please turn your cell phone to silent mode.
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Small Plates ..............................
Choose one   4      Choose three   10      Choose six   18

fresh mozzarella & tomato salad · assorted cheese

prosciutto & melon · tuna tartare · daily ceviche

smoked salmon · tiger prawns · hummus & pita

assorted marinated olives · hearts of palm & artichoke salad

Soups & Salads ..........................
French Onion Soup 9
melted gruyere

Lobster Bisque 8
truffled crème fraiche & crispy potatoes

Bibb Lettuce “Wedge” Salad 9
blue cheese, cherry tomatoes bacon

House Chop Salad 10
paper thin vegetables & green goddess dressing

Roasted Organic Beets 12
creamy balsamic, watercress, bacon & pistachios

“Classic” Caesar 9
herb croutons, anchovies & parmesan

Appetizers ................................
Six Chilled Oysters 13
trio of accoutrements

Prawn Cocktail 14
crispy salad, guacamole

Thai BBQ Pork Ribs 10
apple slaw, sweet & spicy glaze

Crisp Spicy Calamari 12
chipotle aioli

Charred Tuna Tower 16
mango, avocado, citrus-soy

Steak Tartar 15
fried truffled egg

Entrees ....................................
Steak & Frites 27
peppercorn demi & house cut truffled french fries

Pan Seared Organic Chicken 24
figs, goat cheese, cous cous & brown butter jus

Double Cut Sterling Silver Pork Chop 28
white cannellini beans, bacon & cherry infused demi

Sage Kobe Burger 18
grilled onions, aged sharp cheddar & house cut truffled french fries

Roasted Rack of Lamb 30
black beluga lentils & sherry vinaigrette

Simply Grilled ............................
Filet Mignon · Certified Angus 8oz · 32

 10oz · 38

T-Bone · Certified Angus 12oz · 31

Bone In Ribeye · Certified Angus 18oz · 33

Flat Iron · Certified Angus 8oz · 30

Kobe Ribeye · Kobe Style Wagyu 10oz · 60

Simply Pan Roasted......................
Seabass 26

Baja Scallops 31

Yukon Arctic Char 23

Seafood Platter · Lobster, Crab & Prawns 38

Sides ......................................
Your choice   6

Wild Mixed Mushrooms · Mashed Potatoes

Roasted Fingerling Potatoes · House Cut Truffled French Fries 

Grilled Asparagus · Market Vegetables & Quinoa

Szechuan Green Beans · Truffled Macaroni & Cheese

Groups of eight or more are subject to an 18% gratuity. In consideration of other diners please turn your cell phone to silent mode.
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Small Plates. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Choose one 4     Choose three 10      Choose six 18

fresh mozzarella & tomato salad · assorted cheese 

prosciutto & melon · daily ceviche · smoked salmon

hummus & pita · assorted marinated olives

 hearts of palm & artichoke salad

Soups & Salads. . . . . . . . . . . . . . . . . . . . . . . . . .
French Onion Soup 				         9
melted gruyere

Lobster Bisque 					        10
crème fraiche & crispy potatoes 

Butter Lettuce Salad				         9
young leaves, creamy olive dressing, 
cherry tomatoes & cucumber

House Chop Salad 				       12
diced garden vegetables, balsamic vinaigrette 
& parmesan cheese 

Roasted Organic Beets 				       13
golden and striped beets, frisee, bacon & pistachios 

“Classic” Caesar 				         9
herb croutons, anchovies & parmesan

Appetizers. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Six Chilled Oysters 				       15
trio of accoutrements

Prawn Cocktail 					        14
crispy salad, guacamole

Crisp Spicy Calamari 				       13
chipotle aioli

Charred Tuna Tower 				       14
mango, avocado, citrus-soy

Beef Carpaccio 					        13
shaved Alberta beef filet, petite salad & extra virgin olive oil

Entrees. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Shrimp “Scampi Style”				      23
fettuccini pasta, garlic, lemon, sourdough crostini 

Pan Seared “Baja Scallop” 			     29
parmesan cheese risotto, sweet peas, aged balsamic vinegar 

Sage Kobe Burger		   		    18
ground kobe beef, grilled onions, aged cheddar, house fries 

Pan Seared Organic Chicken			     24
couscous, goat cheese, figs & brown butter jus 

Steak & Frites	  				      30
New York steak, French fries & peppercorn sauce 

Roasted Rack of Lamb				      36
black beluga lentils & sherry emulsion

Simply Grilled. . . . . . . . . . . . . . . . . . . . . . . . . . . .
Filet Mignon · Certified Angus 		         8oz · 33

					          10oz · 38

T-Bone · Certified Angus 			        16oz · 34

Bone In Ribeye · Certified Angus 		       18oz · 36

Double Cut Pork Chop · Sterling Silver  	     14oz  · 27

Simply Pan Roasted. . . . . . . . . . . . . . . . . . . . . .
Halibut · North Pacific			      	    30

Salmon · Atlantic		    			      28 

Seafood Platter · Lobster, Crab&Prawns 		     38

Sides. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Your choice 6

Wild Mixed Mushrooms · Mashed Potatoes 

Roasted Fingerling Potatoes · House Cut Truffled French Fries 

Grilled Asparagus · Macaroni & Cheese · Green Beans


