
Moules 
18/28   

MARINIÉRE Wh�te W�ne, Garl�c   
PROVENCALES  Tomato, Bas�l Garl�c   

CLAMS 19 
Mar�n�éres or Provencales    

Provencales
BLUEPOINT OYSTERS – 3.00 EACH M�n�mum 3 Order 
LITTLE NECK CLAMS – 2.50 EACH M�n�mum 3 Order 

SHRIMP COCKTAIL (4pcs) – 19 
GRAND PLATEAU – 64 4 Oysters, 4 Shr�mp, 4 Clams, Steamed 

Mussels & Seafood Salad 

GARNITURES 12 Har�cot verts, Sautéed Sp�nach, Pommes Fr�tes,   
Roasted Brussel Sprouts, Asparagus, Roasted Potato, 

  Basmat� R�ce 
  Sautéed Subst�tut�ons or alterat�ons to d�nner �tems subject to add�t�onal charge 

Mar�n�éresFRUITS DE MER

SANDWICHs 
CROQUE MONSIEUR   Ham, Cheese, Bechamel add Fr�ed Egg for 3 
NAKED  BURGER Add Cheese $3 French Fr�es $4 M�x Vegetable $7 Small Salad $6 Mushroom or Caramel�zed On�ons $4 
FILET MIGNON SLIDERS (2) Mushrooms, Gruyere Cheese 
GRILLED CHICKEN SANDWICH Gr�lled Ch�cken, Caramel�zed On�ons, Melted Gruyere,   On�on Soup D�p on the S�de (Add Bacon $4) 
GRILLED STEAK SANDWICH   Rosemary Focacc�a, Roasted Pepper Fr�ed On�ons, Melted Fresh Mozzarella 
FRENCH DIP C �abatta, Roast Beef, Mushrooms, Gruyere, Au jus 
GRILLED SHRIMP WRAP  Roma�ne Lettuce, Class�c Cesar Dress�ng   
CAPRESE SANDWICH Focacc�a, Mozzarella, Tomatoes, Arugula, Bas�l EVOO    
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M O D E R N E

Sage    Bistro BRUNCH LUNCH  DINNER   

LES OEUFS Served w�th Home Fr�es 
EGGS BENEDICT    21 Poached Egg, Canad�an Bacon, Engl�sh Mu��n, Hollanda�se 

THREE EGG OMELETTE     20   cho�ce of three f�ll�ngs: sp�nach, mushroom, ham, tomato, peppers, gruyère and   goat cheese (Egg Wh�te Opt�on $3)
2  EGGS ANY STYLE     19 Served w�th Bacon 
EGGS NORWEGIAN     23 Poached Egg, Smoked Salmon, Engl�sh Mu��n, Hollanda�se 

AVOCADO TOAST WITH POACHED EGGS 19 Green Salad And Served W�th Home Fr�es (add lox 8) 
STEAK AND EGG    38 7oz Sl�ced NY S�rlo�n Served w�th Home Fr�es   2 Egg any Style, Salad   

HUEVOS RANCHEROS     20C r�spy Tort�lla, Tomatoes Ragout, Crumble Feta, Avocados, L�ma Crema Sunny S�de Up 
DOUCE  BRUNCH 

  
BLUEBERRY PANCAKE     19 Served W�th Maple Syrup, Jelly, and Butter 

BANANA NUTELLA FRENCH TOAST     18 Fresh Fru�t, Maple Syrup   
brunch  GARNITURES Bacon $7 --- Sausage $8 --- Toast $5 --- Pancake $8 Home Fr�es $7 --- Fru�t $9 --- Small Salad $6 

ENTREÉ 
GRILLED CHICKEN PAILLARD   M�xed Greens, Apples ,Celery, Walnuts, Blue Cheese,Champagne V�na�grette 
SESAME CRUSTED TUNA   Wasab� Mashed Potato, Orange Soy Sauce, 
GRILLED SALMON   Gr�lled Asparagus, Gra�n Mustard Lemon Emuls�on 
SPAGHETTI CACIO E PEPE   Spaghett�, Pecor�no Romano Cheese, Black Pepper 
SOLE MEUNIERE Mashed Potatoes Sautéed Sp�nach, Lemon Caper Sauce 
LINGUINE FRUIT DE MER   Shr�mp, Calamar�, Clams, Mussels, D�ced F�let of Sole,   L�ght Tomato Sauce 
STEAK FRITES 12 Oz. Gr�lled S�rlo�n Steak Served W�th French Fr�es & Topped W�th Tru�e Butter 
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crepes   served w�th salad   
CHICKEN AND VEGETABLES 
HAM AND CHEESE   
SHRIMP & ASPARAGUS   
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 BLOODY MARY  14Vodka, Tomato Ju�ce, Horserad�sh, Worcestersh�re Celery Salt, Fresh Pepper, Fresh Lemon
 BELLINI  14Sparkl�ng W�ne, Peach Puree
 MIMOSA  13Sparkl�ng W�ne, Orange Ju�ce

UNLIMITED BRUNCH DRINKS   28For Two Hours Val�d Only w�th the Purchase Of a Brunch Food Item

brunch SPÉCIALES 

FRENCH ONION SOUP

SMOKED SALMON ZUCCHINI PANCAKESCapers, Yogurt D�ll Sauce
CRISPY FRIED CALAMARITartar and Sp�cy Tomato Sauce
ESCARGOT

TUNA TARTARE

YELLOW TAIL HAMACHI CRUDO Rad�shes, Jalapeño Pepper, Lemon C�trus, Yuzu
EGGPLANT MEATBALLSSpaghett� Squash Tomato Bas�l Sauce, Parmesan Cheese Shav�ngs
GRILLED CALAMARIHummus, Gr�lled P�ta Bread, Ol�ves Tapenade
PROSCUITTO ARUGULA FLATBREADCaramel�zed On�ons Gruyere Cheese
DUCK CONFIT MINI PIZZA Gluten Free Th�n Crust, Duck Leg Conf�t, Leeks, Br�e Cheese, Raspberry Glaze
SALMON CUCUMBER SUSHI BOATS Chopped Salmon, Avocado, Scall�ons, Jalapeño , HotSr�racha Mayonna�se

HORS D’OEUVRES   
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GRANDES SALADES 

les SALADES 
MIXED GREEN SALAD M�xed Green, Tomato, Cucumber, Ol�ve O�l, Lemon Ju�ce 
SAGE SALAD   M�xed greens, Roasted Beets, Cand�ed Walnuts, GoatCheese, Raspberry V�na�grette 
BL ACK TRUFLE BURRATA Burrata, T omato Concasse, Baby Arugula, P�ne Nuts,Balsam�c Glaze 
SHRIMP & AVOCADO TOWER Shr�mp, Tomatoes, Cucumbers,    Hearts of Palm, Avocado 
CAESAR SALAD 

SEAFOOD SALAD Scallops, Calamar�, Shr�mp, M�xed Greens, Fennel, Celery, Lemon V�na�grette 
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GRILLED CALAMARI SALAD   Eggplant Conf�t, Cherry Tomato, Ch�ckpeas, Lemon   
GRILLED TUNA NICOISE   M�xed Green, Bo�led Eggs, F�ngerl�ng Potatoes Tomato,N�co�se Ol�ves, Roasted Peppers, Caper V�na�grette 
WARM SPINACH SALAD & SHRIMP Baby sp�nach, Glazed Shr�mp, Orange Caper Sauce 
MIXED GREEN SALAD M�xed Green, Tomato, Cucumber, Ol�ve O�l, Lemon Ju�ce 

( W�th Blackened or G r�lled ) Ch�cken 28 Roasted Salmon 33   Sl�ced S�rlo�n Steak 36 Shr�mp 33 

31 

  

33 

  

28 

19 


