
 

 

 

Starters 

Shrimp Cocktail 

Colossal Gulf Shrimp Served with Lemon and 

Cocktail Sauce 

18 

 

Calamari 

Tempura-Fried Calamari, Served with a Garlic, 

Ginger and Honey Sauce 

16 

 

Escargot 

Giant Helix Snails Sautéed in Butter, Garlic and White 

Wine. Served With Grilled  French Bread. 

18 

 

Crab Cakes 

Jumbo Lump Crab Cakes Served with Old Bay Aioli 

22 

 

Oysters 

Served Raw on the Half Shell with Mignonette, Cocktail 

Sauce, Horseradish and Lemon 

Six or Twelve:  MP 

 

Signature Roasted Mushroom Gnocchi 

Potato Gnocchi Sautéed and Served with a Creamy 

Roasted Garlic, Goat Cheese, and Roasted Mushroom 

Sauce, Fines Herbs 

14 

 

Beef Tip Crostini 

Beef Tenderloin Tips, Caramelized Mushrooms and 

Onions, Served on Grilled Bread and Topped with 

Crumbled Bleu Cheese 

18 

 

Soup & Salad 

Sage Signature Seafood Chowder 

Littleneck Clams, Shrimp, Bacon Lardons, Cornbread 

13 

 
Sage House Salad 

Mixed Greens, Sliced Strawberries, Chèvre, Candied 

Pecans, Lemon-Champagne Vinaigrette 

11 

 

Caesar 

Chopped Hearts of Romaine, Herbed Croutons,  

Creamy Caesar Dressing, Anchovies 

11 

 

 

Entrees 

Filet Mignon 

8oz USDA Prime Grilled Tenderloin with a Morel 

Mushroom Demi Glace. Served with Choice of Starch 

and Vegetable Du Jour 

69 

 

Grilled New York Strip 

 12oz Grilled NY Strip Steak, Served with Choice of 

Starch, Vegetable Du Jour, and Zip Sauce 

36 

 

Roast Prime Rib 

Slow Roasted, Served with Au Jus, Choice of Starch, and 

Our Vegetable Du Jour 

12oz  29   16oz 36 

 

Lobster Tails 

 Twin Cold Water Lobster Tails. Served with Drawn 

Butter, Choice of Starch and Vegetable Du Jour. 

42 

 

Herb-Crusted Walleye 

Pan Fried Parmesan and Herb-Crusted Walleye. Topped 

with a Wild Mushroom and Garlic Cream Sauce. Served 

Over Lemon-Garlic Linguine. 

38 

 

King Salmon Oscar 

Ora King Salmon Filet Topped with Jumbo Lump 

Crabmeat, Asparagus and Hollandaise Sauce. Served with 

Choice of Starch and Vegetable Du Jour. 

48 

 

Add a Small Sage House or Caesar Salad to Any Entrée 5 

Add a Lobster Tail to Any Entrée 18 

 

 

Sides 

Wild Mushroom Risotto  

Roasted Garlic Mashed Potatoes 

Truffle Fries 

Vegetable Du Jour 

Asparagus 

Each - 7 

 

 

Ask your server about menu items that are cooked to 

order or served raw. Consuming raw or undercooked 

meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness. 


