
Beginnings

Entrees

TODAY’S CREATIVE SOUP ....................................................................................................5

SOUPE À L’OIGNON ................................................................................................................9
caramelized onions, gratinéed with swiss  

DEVILED EGGS, THREE WAYS .............................................................................................7
chef’s creative garnish

KETTLE-FRIED HERB-PARMESAN POTATO CHIPS (gf) ..................................................7
house blue cheese dip

OVEN-BAKED ESCARGOT ...................................................................................................12
roasted mushrooms, goat cheese, garlic-parsley butter, ciabatta  

TEMPURA-FRIED GULF OYSTERS .....................................................................................16
kimchee, sriracha aioli, soy-chili mignonette

JUMBO LUMP BLUE CRAB CAKES ...................................................................................18
creole remoulade, pickled vegetables

ONE GOOD QUICHE .............................................................................. 16
served with a petite sage salad 

CHICKEN & MUSHROOM CRêPE ........................................................ 15
served with a petite sage salad

STEAK FRITES (gf) .................................................................................20
5 oz oak grilled bavette steak, pommes fries, arugula, marinated shiitakes, 
maitre ‘d hotel butter, red wine sauce

HARISSA-SEARED CATFISH......................................... ..........................17
moroccan-spiced butter bean and vegetable ragout, grapefruit beurre blanc

TROUT AMANDINE...................................................................................18

red potato and exotic mushroom hash, haricot vert, 
toasted almond brown butter sauce

CARAMELIZED ATLANTIC SALMON............................... .....................19
fregola sarda, english peas, artichoke, mint pea puree   Chef/Proprietor - Terry White

Exec. Sous Chef - Devonte Thomas 
Sous Chef - Josh Chin

MIXED LETTUCES (gf) ........................................ 7
mixed lettuces, tomatoes, cucumber, shaved onion, red wine                  
vinaigrette or miso ginger vinaigrette

GRILLED BAVETTE CHOPPED SALAD (gf) .22
little gem lettuce, dehydrated tomatoes, hard-cooked eggs, 
bacon, blue cheese, avocado, red onion, buttermilk ranch   

ROASTED HERB CHICKEN SALAD (gf) ....... 15
mixed lettuces, chevre, grapes, house granola, 
white balsamic vinaigrette  

SALADE NICOISE (gf) .......................................17
olive oil poached yellow fin tuna, mixed lettuces, haricots 
verts, tomatoes, hard-cooked eggs, shaved red onion, olives, 
red potatoes, lemon pepper dressing   

ROASTED BEET AND ORANGE SALAD (gf).. 13
mixed lettuces, chevre, candied pecans, 
white balsamic vinaigrette  

add jumbo lump blue crab cake....................................................9

CROQUE MONSIEUR.........................................17
black forest ham, gruyere, dijon, mornay sauce, on 
griddled sourdough, served with a petite sage salad

MAKE IT A CROQUE MADAME.........................................................2

CRISPY EGGPLANT SANDWICH .................... 14
sweet grass lil moo, tomato jam, arugula, demi baguette, 
balsamic dipping sauce, served with a petite sage salad 

AMERICAN WAGYU BURGER .......................... 18   
black hawk farms american wagyu, buttermilk 
blue cheese, caramelized onions, dijonaise, 
house worcestershire, challah bun                                             
served with a petite sage salad

ADD A FRIED EGG..............................................................................2

SOUTHERN FRIED CHICKEN SANDWICH ...16   
alabama white bbq sauce, lettuce, tomato, 
onion, challah bun, served with a sage side salad         

SEARED GULF SHRIMP BURGER .................. 18
lettuce, tomato, onion, creamy tartar sauce, 
challah bun, served with a petite sage salad

ITALIAN SAUSAGE FLATBREAD.... ................. 14   
italian sausage, sundried tomatoes, goat cheese, 
mozzerella, topped with arugula, basil and parmesan

ADD POMMES FRITES TO ANY SANDWICH..................................3

add wood-grilled chicken breast or jumbo shrimp...............  9
Add wood-grilled atlantic salmon or 5oz bavette................13

Salads
Handhelds

EST. 2006

Our food is carefully crafted and made to order, please use this time to enjoy your company. Consuming raw or under cooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness. Please let your server know of any allergies or dietary restrictions you have. 
Parties of six or more will have 20% gratuity automatically applied to the check. All outside desserts will incur a fee of $5 per person in your party. 
Corkage fee is $20 per bottle with a 2 bottle maximum.


