SAGE
QISALT 7/

Reservations required

APPETIZERS- CHOOSE ONE TO SHARE

AHI TUNA: Pepper-encrusted rare ahi tuna, cucumber salad, pickled ginger, wasabi, soy sauce
CRISPY CAULIFLOWER: Breaded cauliflower tossed in buffalo, blue cheese crumbles & dressing, scallions(V)
CALAMARI: Crispy calamari, rings and tentacles, banana peppers, marinara or roasted red pepper aioli
SHRIMP COCKTAIL: Jumbo shrimp, cocktail sauce (GF)

POUTINE: French fries topped with fried cheddar cheese curds, beef gravy
CRISPY BRUSSELS: Brussels, honey & Sriracha drizzle, goat cheese, with or without bacon (V, VV)
BRUSCHETTA: Parisian bread with garlic herb butter, Romano cheese, herb-tomato topping (V)
SPINACH & ARTICHOKE DIP: Creamy blend of artichokes, spinach & Parmesan; chips (GF)

SOUP OR SALAD - CHOOSE ONE
Caesar Salad: Romaine, sourdough croutons, Parmesan, Caesar dressing (V, GF)
Mixed Greens Salad: Spring greens, carrots, cucumber, tomato, sage vinaigrette (V, VV, GF)
Soup of the Day
Baked French Onion

ENTREES- CHOOSE ONE
CRISPY CHICKEN SANDWICH: Breaded and fried chicken breast topped with

avocado-poblano slaw, lettuce, tomato, pickles, fries (GF)
GRILLED BEET SALAD: Grilled golden beets, spring greens, sunflower seeds, goat cheese, pickled red
beets, apple cider & sage vinaigrette (add grilled chicken breast or shrimp) (GF,V,VV)
FISH & CHIPS: Beer-battered cod, tartar sauce, coleslaw, lemon, fries
FABLE MUSHROOM BOWL: Fable mushrooms tossed in a sweet-chili glaze, sesame seeds, veggie stir
fried brown rice, scallions(V, VV)

ANDOUILLE PASTA: Cavatelli pasta, andouille pasta, mushrooms, cajun cream sauce (GF)
SHRIMP SCAMPI: Sautéed shrimp over Cavatelli pasta, garlic-herb cream sauce (GF)
BRATWURST PLATE: Open-faced Wisconsin bratwurst sandwich, muenster cheese, banana peppers,
pickled red beets, mustard beer cheese dipping sauce, fries
Build-a-Burger: Half-pound Certified Angus Beef patty with lettuce, tomato,pickles

and choice of two toppings. Beyond Burger also available. Served with fries

CHEDDAR SWISS VEGAN CHEDDAR JACK +2
PROVOLONE MUENSTER BACON -
SMOKED-GOUDA BLUE CHEESE SAUTEED MUSHROOMS
RAW ONION SAUTEED ONION

ADD GRILLED SHRIMP OR CHICKEN TO ANY PASTA ENTREE BELOW:
CAPRESE PASTA: Cavatelli pasta, herb-basil pesto, bruschetta tomato, fresh mogzarella pearls, fresh
basil, toasted almonds, balsamic reduction (V, GF)
PASTA AURORA: Cavatelli pasta, toasted almonds, baby spinach, mushrooms, tomato-cream sauce
MAC & CHEESE: Creamy three-cheese blend, cavatelli pasta, panko bread crumbs
PASTA POMODORO: Cavatelli pasta, Kalamata olives, artichoke hearts, capers, goat cheese,

pomodoro sauce

The following notations indicate items that are, or can be prepared, to
accommodate dietary need. Please alert your server to any food allergies or accommodations
prior to ordering. (GF) - Gluten Free (V) Vegetarian (VV) Vegan

Tax and 20% gratuity is automatically applied to all orders. Reservations Required.



