
V E G E TA R I A N  

Grilled Marinated Fresh Vegetables w/French Green Lentil Salad.................................................... 15 
Spaghetti Puttanesca w/Capers, Tomatoes, Chiles & Garlic............................................................... 11 
Gemelli w/Asparagus & Herbs in a Light Pan Sauce ......................................................................... 12 
Rigatoni w/Spicy Pistachio Pesto ........................................................................................................ 12
Pizza Abruzzi w/Potato, Blue Cheese, Purple Onion ......................................................................... 14/ 7
Pizza Santorini w/Fresh Tomatoes, Spinach, Feta & Greek Olives ................................................... 14/ 7
Pizza Liguria w/Caramelized Fennel, Black Olives, Fontina.............................................................. 15/ 8

I N  A D D I T I O N

Todays Rice or Veggie.......................................................................................................................... 4
French Fries......................................................................................................................................... 4
Fresh Mashed Potatoes ........................................................................................................................ 4
Gossamer Onions ................................................................................................................................ 4 
Sauteed Fresh Spinach in Garlic & Extra Virgin Olive Oil ................................................................ 7
Southern Fried Red Ripe Tomatoes (in season) w/Avocado Cream.................................................. 8              

C H I L D R E N ’ S  M E N U   (under 10)

Crispy Meatballs & Fries or Pasta w/Butter & Cheese or Red Sauce................................................. 5
Crispy Chicken Breast Strips w/Fries or Pasta w/Butter & Cheese or Red Sauce ............................. 7
Half-Plank Pizza w/Tomato Sauce and Mozzarella............................................................................ 6
Grilled Chicken Breast w/Small Salad................................................................................................. 6

Short Pasta w/Tomato Sauce and Meatball ........................................................................................ 5 

                                                     All  Children’s meals come w/milk or juice

D E S S E R T

Marilyn Batali’s Blackberry Pie........................................................................................................... 7
Mexican Chocolate Pot de Creme........................................................................................................ 7
Reinvented Key Lime Pie..................................................................................................................... 7

.............................................................................................................................Torrone Semifreddo 7
Homemade Fresh Berry Ice Cream ..................................................................................................... 7 
Homemade Sorbetto............................................................................................................................. 7

THE SAGE SAMPLER  
Chocolate Pot de Creme, Torrone Semifreddo & Fresh Berry Ice Cream........................................... 15 EXECUTIVE CHEF

JUSTIN FEESER

SOUS CHEF

RICHARD CASTRO

BAR MANAGER

RICKY JOHNSON



A P P E T I Z E R S   

.................................................................................................Grappa & Fennel Cured Striped Bass 11
Grey Goose Orange Vodka & Citrus Cured Wild Salmon................................................................... 10 
Prosciutto, Brandied Figs & Blue Cheese on Crispy Lavash............................................................... 6
Salmon Rillettes w/Sliced French Baguette ........................................................................................ 7
Crispy Portobello Fries w/Truffled Aioli ............................................................................................ 8
Caribbean Spicy Steamed Mussels (2 pounds).................................................................................... 12
Chevre Tower layered w/Diced Roasted Red Peppers, Pesto & Olive Spread.................................... 8
Global Meatball Trinity– (2 each) Middle Eastern Lamb/Vietnamese Pork/Italian Classic ............... 6
Crispy Sesame Wings– Hot or Not ..................................................................................................... 8

S O U P S  &  S T E W S   cup/ bowl

Escarole, Meatball & Tiny Pasta in Chicken Soup.............................................................................. 4/ 6
Chicken, Rice w/Lime Cilantro & Chile Peppers................................................................................ 4/ 6
Vegetarian Soup (rotating) .................................................................................................................. 4/ 6

D I N N E R  S A L A D S

Crispy Asian Quail w/Honey Lemon Dressing................................................................................... 10
Caesar Salad............6                 topped w/Spicy Fried Oysters.......................................................... 10
Crispy Chicken w/Bacon, Blue Cheese, Frizzled Leeks & Sherry Vinaigrette ................................... 10
Marinated Portobello Mushroom Salad w/Chevre & Port Wine Vinaigrette..................................... 9 
Antipasti Sampler– Tuscan White Bean, Roasted Red Peppers, Tomato Caper Relish.......................... 8 
Berry Salad on Mixed Greens w/Candied Pecans, Blue Cheese & Blackberry Vinaigrette .................. 9

PA S TA

Gnocchi w/Wild Mushrooms in a Thyme Truffle Pan Sauce ............................................................ 16
Rigatoni w/Octopus in a Sicilian Red Sauce....................................................................................... 18
Spaghetti w/Authentic Old World Meatballs ...................................................................................... 13
Gemelli w/Asparagus, Tarragon & House Smoked Salmon in a Light Citrus Butter........................ 16

S P I C Y  PA S TA

Spicy Campanelle w/Diced Chicken, Portobellos & Roasted Peppers in Jalapeno Cream.................... 15
Spicy Rigatoni w/Pistachio Pesto Topped w/2 Large Seared Scallops ............................................... 19
Spicy Asian Angel Hair w/Shrimp, Chili Paste, Coconut Milk & Lime............................................. 19
Spicy Spaghetti w/Lobster in Homemade Red Sauce ......................................................................... 24

M A I N S

Tarragon Cream Chicken Pot Pie w/Puff Pastry Crust & Veggie ....................................................... 14
Grilled Thyme & Lime Chicken over Black Bean Salsa w/Rice......................................................... 14
Black & Tan Wild Salmon, Citrus Beurre Blanc w/Mashed or Rice & Veggie .................................. 17
Chicken Salad, Fried Oysters and Truffle Fries.................................................................................. 16
Southwestern Salmon Cakes over Black Bean Salsa w/Rice.............................................................. 13 
Bangkok Chicken & Shrimp in a Spicy Thai Green Coconut Curry Sauce over Rice w/Veggie ................. 18
Herb Roasted Pork Loin in a Light Pan Sauce w/Mashed or Rice & Veggie...................................... 14
Sizzling Rum Glazed Salmon on a Cold Habanero Mojo w/Rice & Veggie ....................................... 18

B A R B A R Y  B R E A D  P I Z Z A S   full plank/ half plank

Pizza Margherita w/Plum Tomato Sauce, Fresh Mozzarella & Basil ................................................. 14/ 7           
Pizza Abruzzi w/Potatoes, Blue Cheese, Onion & Hot Abruzzese Sausage....................................... 17/ 9
Pizza Santorini w/Fresh Tomatoes, Baby Spinach, Feta & Greek Olives .......................................... 15/ 8
Pizza Liguria w/Shrimp, Caramelized Fennel, Black Olives, Fontina .................................................. 19/10
Pizza Calabria w/Little Meatballs, Tomato Sauce & Mozzarella........................................................ 15/ 8

D I N N E R  S A N D W I C H E S   w/Fries   

Banh Mi– Vietnamese Pork Meatballs w/Sriracha Mayo, Pickled Daikon & Carrot ............................ 10
Lamb Kofte– Greek Meatballs w/Yoghurt Sauce & Roasted Pepper/Pomegranate Chutney.................... 10
Tuna Diavolo– Tuna Salad w/Olive Oil & Spicy Cherry Peppers ........................................................ 10
Mediterranean– Goat Cheese w/Roasted Peppers, Baby Spinach & Tomato Caper Relish........................ 10
Meatballs w/Melted Provolone on Toasted Baguette ......................................................................... 10
Crispy Chicken Breast w/Garlicky Greens & Sharp Provolone ......................................................... 11
Fried Oyster Po’Boy with Spicy Remoulade ....................................................................................... 12    

S I M P LY  B U R G E R S   w/Fries and your choice of toppings

Roseda Farms Grass Fed Beef Burger.................................................................................................. 11
Gunpowder Falls Bison Burger............................................................................................................ 12
Housemade Turkey Burger ................................................................................................................. 9
Wild Alaskan Salmon Burger w/Tomato Caper Salad........................................................................ 9
Veggie Burger Sliders (2) Topped w/Roasted Red Peppers................................................................. 10

more on back >>
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