
B r e a k f a s t 
Served 24 Hours Daily

Filet Tips and Eggs Skillet
*Three Eggs Any Style   

14.95

Sage Sausage Biscuit Benedict
*Poached Eggs, Sausage Pepper Gravy,  

Fried Sage  
8.50

Breakfast Panini
Spicy Chicken, Sausage, Hash Browns,  

*Two Eggs, Jack Cheese 
7.95

Prime Rib Hash
*Two Eggs Any Style 

8.50

*Eggs Any Style
Bacon or Sausage, Hash Browns  

6.95

Ham Steak and Eggs
*Three Eggs Any Style 

8.75

Chicken Fried Steak and Eggs
*Three Eggs Any Style 

8.25

Oatmeal
Brown Sugar, Sweet Cream, Raisins  

3.95

Build Your Own Omelette
Jack, Cheddar, Bacon, Ham, Sausage,  

Peppers, Tomatoes, Mushrooms, 
 Jalapeños, Scallions 

9.75

Brandt Aged Top Sirloin 
Steak and Eggs

*Two eggs any style, hash browns   
9.95

Barona Waffle
Strawberries, Whipped Cream

6.95

Flapjacks
Short Stack 3.95    
Full Stack 6.95

French Toast
Powdered Sugar,  

Real Maple Syrup 
6.95

Selection of Cold Cereals
Strawberries or Banana   

3.95

Granola and Fruit
Yogurt, Cottage Cheese, or Sherbet  

4.95

B e g i n n i n g s

Soup of the Day
Made Fresh Daily

Cup 3.50   Bowl 4.25

French Onion
Gruyère Cheese

Crock 4.75       
                                            

Shrimp Cocktail
Cocktail Sauce, Key Limes

8.95

Beer Batter Gouda and Sage
Balsamic, Tomato and Lemon Aioli Sauces

6.50

Roasted Garlic, Spinach 
and Artichoke Dip

Two Cheeses, Toasted Pita Chips
5.95

Baked Potato Fries
Bacon-Cheddar Fondue 

6.75

Albondigas Soup                     
Cup 3.95   Bowl 4.75

Chicken Tortilla
Avocado, Cilantro Cream, Jack Cheese, 

Tortillas  
Cup 3.95   Bowl 4.75

Fried Artichokes and  
Grilled Calamari

“Sage” Olive Oil, Lemon Aioli
7.95

Crab-Sweet Corn Fritter
Sweet & Spicy Marmalade 

8.95

Five Hour Chicken Wings
Classic Buffalo Sauce, Avocado Ranch 

6.95

Sage Sampler
Beer Batter Gouda and Sage, Crab Fritter,  

Fried Artichoke, Chicken Wings 
12.95



s a l a d s

Dressings: Avocado Ranch, Buttermilk Ranch, Lemon-Gazpacho Vinaigrette, Caesar, 
Blue Cheese, Oil and Vinegar, Low-Fat Raspberry Vinaigrette, Thousand Island Dressing    

-Includes Chef’s Soup of the Day- 

Caesar Salad
6.00 

Add Grilled Chicken Breast for 3.50

Iceberg Wedge
Bacon, Cucumber, Red Onion,  

Tomato, Cotija  
6.00

Broiled Salmon and 
Asparagus Salad

Greens, Cucumber, California Olives,  
Tomato, Onion, Cotija,  

Lemon-Gazpacho Vinaigrette 
8.95

Garden Harvest Salad
Asparagus, Green Beans, Cucumber, 

Tomato, Red Onion, Sourdough Croutons, 
Mixed Greens 

6.95

Sage Custom Cobb
Mixed Greens, Bacon, Avocado, Eggs,  

Tomatoes, Olives, Gorgonzola
Choice of the Following:

Grilled Salmon – Chicken Breast
Top Sirloin Steak – Crab and Corn Fritter 

Grilled Tuna – Chilled Shrimp
8.95

Turkey BLT Panini “Club”
Traditional or Panini Style  8.25

Grilled Vegetable Panini
Herbed Goat Cheese, Roasted Peppers,  

Zucchini, Red Onion  7.95

Tuna Melt
Avocado, Bacon, Jack, English Muffin  7.25

House-Smoked Salmon  
Toasted Bagel

Tomato, Red Onion, Cream Cheese  8.75

Classic BLT Sandwich
6.95

Half BLT and Salad
Choice of Dressing  6.95

Tuna or Chicken Salad Sandwich
6.25

Classic Monte Cristo
8.25

s a n d w i c h e s
Choice of Fruit Skewers, Onion Rings, Fries, or Creamy Slaw                                            

-Includes Chef’s Soup of the Day-

A 15% gratuity will be added to parties of 10 or more. 
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* Consumer Advisory: Consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your risk of food borne illness.

¡!41

In the interest of conservation, drinking water will
be provided only upon guest request.

B u i l d Y o u r O w n B u r g e r 

1/2 lb of USDA Choice Chuck or Six-Ounce Grilled Chicken Breast with  
Your Choice of Three Toppings  7.95                                                                                  
-Includes Chef’s Soup of the Day- 

Swiss

Cheddar

American

Mozzarella

Blue Cheese

Jack Cheese 

Cotija

Bacon

*Fried Egg

Avocado

Mushrooms

Sautéed Onions



E n t r é e s 

Includes Choice of Soup or Iceberg Wedge Salad

Broiled Salmon
Herbs, White Wine, Extra Virgin Olive 

Oil, Pistachio Rice Pilaf  
12.95

Rotisserie Chicken
Lemon-Sage-Garlic Sourdough Crumbs, 

Salt-Baked Potato, Green Beans 
12.95

New York Steak 
Salt-Baked Potato, Green Beans,  

Roasted Garlic Butter 
18.95

Shrimp Scatter Platter
Shrimp and Fries,  

Cocktail Sauce  
9.95

Brandt Beef Aged Top Sirloin
Creamed Corn, Onion Rings 

14.95

Beer-Braised Short Ribs
Macaroni and Cheese, Green Beans 

18.50

Grilled Tuna Steak
Gazpacho Vinaigrette, Roasted Pepper, 

Pistachio Rice Pilaf 
16.50

Fish and Chips
Stone Ale Batter, Tartar Sauce 

12.95 

New York Steak and 
Lobster Tail
Salt-Baked Potato  

48.50

New York Steak and  
Fried Shrimp
Salt-Baked Potato 

22.95

Prime Rib, au Jus
Available after 4:00pm 

Salt-Baked Potato, Green Beans,  
Horseradish Cream 

16.95

Sautéed Filet Tips
Trio of Onions, Fries and “Gravy” 

14.95

Grilled Lamb Sirloin
Tomato-Mint Salsa, Rice Pilaf, Cotija 

15.50

Macaroni and Cheese
Garlic Toast  

8.50

C o m f o r t  F o o d s
Includes Choice of Soup or Iceberg Wedge Salad

Blue-Plate Meatloaf
Mashed Potatoes, Gravy,  
Mushrooms, Sweet Peas   

8.95

Mom’s Fried Chicken
Macaroni and Cheese, Creamed Corn 

11.25



Deep Fried Paper Wrap Chicken

紙包雞
Ga Boc Giây Bac Chiên

11.95

Vietnamese - Style Ox Tail

越式牛尾 煲
Đuôi Bo Kho

18.95

 

A s i a n  C o l l e c t i o n
 by Chef Wai Wa “Ringo” Lau

Available from 11:00am - 1:00am Sunday through Thursday
11am - 3am Friday and Saturday

Includes Chef’s soup of the day and Steamed Jasmine Rice

Honey Glazed 
Walnut-Fried Prawns 

合桃蝦仁
Tôm Hat De   

17.95

Beef with Broccoli 
Carrots, Straw Mushrooms,  
Soy-Oyster Glazed Sauce 

西蘭花牛肉
BÒ XÀo Bông Cai xanh   

12.95

Wok Fried Spicy  
Mongolian Beef and Scallions 

蒙古牛肉 
BÒ Mông Cô   

12.95

Black Peppered Beef Tenderloin 
Asparagus, Soy Sauce 

蜜椒牛柳粒 
BÒ XÀo Tiêu LÚc Lac 

19.95

Tofu with Black Mushroom 
Firm Tofu, Shiitake Caps, Choy Sum 

紅燒豆腐
Nâm Đông Cô XÀo Đâu Hu   

10.95

Orange Peel Chicken 
Scallions, Vinegar and Sugar 

陳皮雞 
GÀ Sôt Cam  

11.95

Thai Basil Chili Chicken 
香草辣椒雞 

Ga xa o Rau Quê 
11.95

Sauteed Bok Choy in Garlic 
蒜茸炒白菜 

Cai Bok Choy XÀo Toi  
9.95

Peking Style Pork Chop 
京都排骨

Suon Heo Xao Chua Ngot
11.95

Delicious Vegetable 
Stir Fried, Chicken-Oyster Sauce 
Shrimp 12.95     Chicken 8.95      
Beef 10.95     BBQ Pork  8.95

炒什菜 (蝦,雞,牛) 
Cai Tuoi XÀo 

(Tôm, XÁ XÍu, BÒ Hoac GÀ)  

Maine Lobster 
Stir Fried with Ginger, Scallion,  

Chicken Broth, Ginger Scallion Sauce, or 
Salt and Pepper 
龍蝦 (薑葱,椒鹽)

Tôm HÙm(R ang Muôi  
Hoac X Ào GÙng HÀnh)   

38.99

Canton-Style Fried Rice 
Shrimp 12.95     Chicken 8.95      
Beef 10.95     BBQ Pork  8.95 

炒飯 (蝦,雞,牛,叉燒)

Com Chiên  
(Tôm, X Á XÍu, BÒ Hoac GÀ )

Lo Mein Noodles 
Shrimp 12.95     Chicken 8.95      
Beef 10.95     BBQ Pork  8.95 

炒麵 (蝦,雞,牛,叉燒) 
MÌ (Tôm, XÁ XÍu, BÒ Hoac GÀ )


