
BAR FAVORITES
Carlos’s ChiCken TorTilla soup 
Avocado, crispy tortillas, sour cream 7/10  

Colorado Bison Chili  
Sour cream, sharp cheddar, crispy onions 9/13
                                                                                                                                                    
soup du Jour  
Chef’s daily inspiration 7/10 

Crispy ChiCken Wings  
Choice of sauce: Chipotle BBQ, Korean BBQ or 
traditional buffalo (10 PCS) 14

pulled pork sandWiCh
Queso Fresco, red onion & cabbage slaw, spicy aioli
brioche bun, herbed vinaigrette 14

sage Burger or BlaCk Bean Burger 
All natural 8oz. Colorado ground beef patty or
black bean patty, choice of cheese, lettuce
tomato, onion, toasted brioche bun, sage aioli 17/15        
ADD - bacon, avocado, mushrooms
caramelized onions or fried egg 2

The TradiTonal CluB sandWiCh 
Applewood smoked turkey, bacon, cheddar cheese 
lettuce, tomato, sage mayo 15                                                                                                                                        

Chili soy Calamari 
Deep fried calamari, chili soy glaze, pine nut 
& garlic crumble 14           

sTeak sandWiCh^ 
All natural petite loin of beef, mushrooms, onions 
smoked blue cheese, toasted ciabatta, truffled 
potato wedges, home made steak sauce 19   
      
sofT preTzel sTiCks 
Lightly salted, sage beer cheese 14

    

FOR THE TABLE
muhammara dip 
Roasted red pepper, olive oil, toasted walnut
grilled naan 12

prinCe edWard island mussels 
Aromatic spices, tasso ham, garlic, sauvignon blanc
butter, grilled bread 14

Tuna poki leTTuCe Cups                                                                                                                                          
Ahi tuna, avocado, pineapple, soy lime dressing 14

loCal arTisanal CamemBerT Cheese en CrouTe 
Apricot preserves, mustard “caviar”, baby greens 21

SEASONAL GREENS
WinTer BeeT salad  
Walnuts, tarragon, clementine, whipped goat cheese
broken balsamic vinaigrette 15

simple greens  
Heirloom cherry tomatoes, carrot, cucumber
roasted shallot & rosemary vinaigrette 12

organiC kale salad
Roasted butternut squash, sundried cranberries
sunchoke chips, orange vinaigrette 13  

ClassiC Caesar salad
Romaine lettuce hearts, crispy white anchovies
herbed croutons 13

ClassiC CoBB salad  
Crisp romaine, grilled chicken, crumbled bacon
hard boiled egg, blue cheese, avocado, cherry tomatoes 
buttermilk ranch dressing 17        

ADD 
Grilled Chicken 8
Grilled Salmon 8
Petite Loin of Beef 8

We are happy to offer a 20% discount to our valued members.



WINTER FEATURES
greaT range elk Tenderloin                                                                                                                               
Sweet potato, bacon & onion hash, charred brussels sprouts, pomegranate jus 36

herB roasTed ChiCken BreasT 
Sauteed vegetables, Boursin whipped potatoes, provencal chicken jus 32

Braised Colorado lamB shank                                                                                                                              
White beans, smoked bacon, herbed root vegetables, braising jus 36

Braised Beef shorT riBs
Crispy shallot, Belgian endive, caramelized celery burgundy sauce 34

Tandoori spiCed salmon fileT                                                                                                                              
Curried cauliflower, basmati rice & lentil pilaf, coconut scented tikka sauce 30

sauTéed gulf praWns & manilla Clams 
Ratatouille vegetables, risotto, saffron fumét 36

sesame CrusTed ahi Tuna                                                                                                                                             
Baby greens, green tea soba noodles, Asian curry vinaigrette 32

goaT Cheese & smoked maine shrimp sTraTa   
Baby spinach, garlic bread, roasted tomato 22                                                                                                                                        

Vegan red Curry Quinoa                                                                                                                                      
Sweet potato, organic kale, coconut cream, organic quinoa, roasted pineapple, chili threads 25

SIDES
pomme friTes | sWeeT poTaTo fries
fresh fruiT salad | house mixed leTTuCes 5
nighTly Chef VegeTaBle | Brussel sprouT WiTh smoked BaCon |mashed poTaToes 6
Truffle friTes| smoke BaCon maC & Cheese 9

Executive Chef
Edward Schmidt

Sous Chef
Patrick Radlinski

 Prepared with gluten free ingredients
^Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of food bourne illness
*$2 split plate charge 

*18% gratuity will be added to all unsigned receipts


