B EGIENNITNGS

Soup oF THE DAY
Made Fresh Daily

Cup 3.50 Bowl 4.25

FrENCH ONION
Gruyere 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

RoOASTED GARLIC, SPINACH

AND ARTICHOKE Di1p
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

CRrAB-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

B REAKF/AST

ServEp-24 Hours-Dairy

FiLer Tips AND EGGS SKILLET
“Three Eggs Any Style
14.95

SAGE SAUSAGE Biscurtr BENEDICT
*Poached Eggs, Sausage Pepper Gravy,
Fried Sage
8.50

BREAKFAST PANINI
Spicy Chicken, Sausage, Hash Browns,
“Two Eggs, Jack Cheese
7.95

PrivME 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 FRrIED STEAK AND EGGS
“Three Eggs Any Style
8.25

OATMEAL
Brown Sugar, Sweet Cream, Raisins

3.95

BuiLb Your OwN OMELETTE
Jack, Cheddar, Bacon, Ham, Sausage,
Peppers, Tomatoes, Mushrooms,

Jalapefios, Scallions
9.75

BRrRANDT AGED TOP SIRLOIN

STtEAK 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 COoLD CEREALS
Stravvberries or Banana

3.95

GRraAaNoOLA AND FrRuUIT
Yogurt, Cottage Cheese, or Sherbet
495



DressinGs: Avocapo Rancr, Burtermiik Rancr, LEMon-Gazpacro VINAIGRETTE, CAESAR,
Brue Caueesg, O1L anp VINEGAR, Low-Far RaspBERRY VINAIGRETTE, THOUSAND IsLanp DressinG
-IncLupes CrEF's Soup oF THE Day-

CAESAR SALAD GARDEN HARVEST SALAD
6.00 Asparagus, Green Beans, Cucumber,
Add Grilled Chicken Breast for 3.50 Tomato, Red Onion, Sourdough Croutons,
Mixed Greens
ICcEBERG WEDGE 6.95
Bacon, Cucumber, Red Onion,
Tomato, Cotija Sace Custom CoBB
6.00 Mixed Greens, Bacon, Avocado, Eggs,
Tomatoes, Olives, Gorgonzola
BROILED SALMON AND Choice of the Following:
ASPARAGUS SALAD GriLLEp SaLmoN — CHICKEN BreasT
Greens, Cucumber, California Olives, Top Sirroin Steak — Cras anp Corn FriTTER
GrirLep Tuna — CHILLED SHRIMP

Tomato, Onion, Cotija,
Lemon-Gazpacho Vinaigrette
8.95

8.95

Turkey BLT Panint “CrLus” Cerassic BLT SANDWICH
Traditional or Panini Style 8.25 6.95
GRILLED VEGETABLE PANINI HALF BLT AND SALAD
Herbed Goat Cheese, Roasted Peppers, Choice of Dressing 6.95

Zucchini, Red Onion 7.95
TuNA OR CHICKEN SALAD SANDWICH
TuNA MELT 6.25

Avocado, Bacon, Jack, English Muffin 7.25
Curassic MoNTE CRISTO
HOUSE-SMOKED SALMON 8.25

ToASTED BAGEL
Tomato, Red Onion, Cream Cheese 8.75

1/2 1B oF USDA Croice Cruck or Six-Ounce GrirLep CHICKEN BreAST wiTH
Your Croice or Turee ToppiNGgs 7.95
-IncLupes CHEF's Soupr oF THE Day-

Swiss BLuE CHEESE *Friep EG
CHEDDAR Jack CHEESE AvVOCADO
AMERICAN Cotnja MUSHROOMS

MOZZARELLA Bacon SAUTEED ONIONS




COMFORT

F OODS

IncLupes CroICE)0F.S0UP OR IeEBERG WEDGE SALAD

MACARONI AND CHEESE
Garlic Toast
8.50

Mowm’s FRiED CHICKEN
Macaroni and Cheese, Creamed Corn

11.25

BLUE-PLATE MEATLOAF
Mashed Potatoes, Gravy,
Moushrooms, Sweet Peas

8.95

ENTREES

IncLupes Croick oF Soup or IcEBErRG 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

Fisa AND CHips
Stone Ale Batter, Tartar Sauce
12.95

NEW YORK STEAK AND
LoBSTER TAIL
Salt-Baked Potato

48.50

NEW YORK STEAK AND

Friep SHRIMP
Salt-Baked Potato
22.95

PriME RiB, AU JUs
Available after 4:00pm
Salt-Baked Potato, Green Beans,
Horseradish Cream
16.95

Sauteep Fier Tips
Trio of Onions, Fries and “Gravy”
14.95

GRILLED LAMB SIRLOIN
Tomato-Mint Salsa, Rice Pilaf, Cotija
15.50



11AM - 3AM Fripay anp SATURDAY

INCLUDES CHEF'S SOUP OF THE DAY AND STEAMED JASMINE RICE

HonNey GLAZED
WALNUT-FRIED PRAWNS
At 4=
TOM HAT DE
17.95

BEEF wiTH BROCCOLI
Carrots, Straw Mushrooms,
Soy-Oyster Glazed Sauce

. HRAAA
BO XAO BONG CAI XANH
12.95

Wok Friep Spicy
MONGOLIAN BEEF AND SCALLIONS
REAA
BO MONG CO
12.95

BrAck PEPPERED BEEF TENDERLOIN
Asparagus, Soy Sauce
g HE

BO XAO TIEU LUC LAC
19.95

Toru witH BLACK MUSHROOM
Firm Tofu, Shiitake Caps, Choy Sum
414 S
NAM PONG CO XAO PAU HU
10.95

ORANGE PEEL CHICKEN
Scallions, Vinegar and Sugar
A
GA SOT CAM
11.95

TraA1 BasiL CHiL1 CHICKEN
B ERMAE
GAXA O RAU QUE
11.95

SAUTEED Bok CHOY IN GARLIC
#EHa %
CAI BOK CHOY XAO TOI
9.95

PeKING STYLE POorRk CHOP
AR
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
At R (5, % %)
CAITUOI XAO
(TOM, XA XIU, BO HOAC GA)

MAINE LOBSTER
Stir Fried with Ginger, Scallion,
Chicken Broth, Ginger Scallion Sauce, or
Salt and Pepper
R\ (B X ARHE)
TOM HUM(RANG MUOI
HOAC XAO GUNG HANH)
38.99

CANTON-STYLE FRIED RICE
Shrimp 12.95  Chicken 8.95
Beef 10.95 BBQ Pork 8.95
K ir (B, %, 4, X48)
COM CHIEN
(TOM, XA XTU, BO HOAC GA)

Lo MEeIN NOODLES
Shrimp 12.95  Chicken 8.95
Beef 10.95 BBQ Pork 8.95
. MR % 4 ) \

MI (TOM, XA XIU, BO HOAC GA)

DEeEep FrRIED PAPER WRAP CHICKEN

ma#k

GA BOC GIAY BAC CHIEN

VIETNAMESE - STYLE Ox TAIL
HA AR R
PUOI BO KHO



