APPETIZERS

1

Fried Calamari 18
Lemon Aioli

House Ground Sliders 22
Caramelized Onion | Cheddar | Wajapi

Truffle Parmesan Fries 14
Parmesan | Chives | Truffle Salt

SALAD

Crispy Brussels 16
Jalapeno Bacon | Roasted Garlic Aioli

Jumbo Lump Crab Cake 25
Hatch Green Chile Remoulade | Lemon

Shrimp Cocktail 23
House Cocktail Sauce | Add Lump Crab 12

Red Sage House Salad 16
Mixed Greens | Tomato | Carrots | Cucumbers
Roasted Tomato Vinaigrette

Bocconcini Tomato Salad 15
Mozzarella | Pesto | Tomato | Balsamic Glaze

FROM THE OVEN

Classic Caesar 17
Romaine | House Caesar | Croutons | Parmesan
Add Chicken 9 | Add Lump Crab 12

House Tomato Focaccia 8
Oregano | Sea Salt | EVOO

Margherita 19
Tomato | Mozzarella | Basil

Calabrese 24
Tomato | Mozzarella | Pepperoni | Italian
Sausage Bacon | Add Hatch Green Chile 2

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of foodborne iliness. Our Caesar dressing contains raw eggs.




1

PRIME CUTS FROM THE BRILL cisces croce of 2 ses .1 souce

16°2 Cowboy Bone-In Ribeye 77
Porcini Mushroom Sauce | Crispy Onions

8°z Prime Cut Filet 70
Brandy Peppercorn Sauce

10°2 Airline Chicken Breast 39
Ancho Chili Glaze

FROM THE SEA

10°2 New York Strip Loin 48
Red Wine Demi Glaze

12°2 Dry Aged Pork Chop 49

Porcini Mushroom Sauce

Pan Roasted Scallops 45
Endive | Orange Ginger Beurre Blanc
Bacon Brussel Sprouts

ENHANCEMENTS

Chilean Seabass 48

Green Chili Risotto | Asparagus | Caper
Herb Butter

Blackened Shrimp (3) 11 Garlic Herb Butter

Jumbo Lump Crab 12 Fresno Chimichurri

PASTA ENTREE

9
6

Sautéed Onions 6

Sautéed Mushrooms 6

Pasta Bolognese 27
Tomato Meat Sauce

SIDES

Grilled Chicken Alfredo 33
Roasted Garlic Cream Sauce

Fresno Shrimp Scampi 33
Lemon | White Wine
Fresno Pepper | Herbs

Hatch Green Chile Mac & Cheese 8
Hatch Green Chile Risotto 10
Garlic Broccolini 8

Asparagus 8

Carrots 8

Garlic Mashed Potatoes 8
Wild Rice 6

Loaded Baked Potato 8




