Sago

B

MODERNE

TAKEOUT MENU

Tel 516 584 68 04 ~ Delivery through Door Dash

HORS D’OEUVRES

SALAD & SOUP

Add. Grilled Chicken +8, Grilled Shrimp + 12,
Salmon +10, Steak +12

ZUCCHINI PANCAKES......cseeeecerrirenereseeennes 10
Yogurt dill sauce
HUMMUS AND GRILLED OCTOPUS.......... 17
With pita chips
BUFFALO CHICKEN MEATBALLS.................. 12
Blue Cheese Dressing
EGGPLANT MEATBALLS.........ceevrevrnernnennenne 11
Spaghetti Squash, Tomato Basil Sauce, Parmesan
Cheese Shavings
FLATBREAD......cccuccierrrrnneicceeenrnnneeneenesennnnenne 13
Gruyere Cheese,Mushrooms&Caramelized Onions
FISH TACO......cueicciieciernernnenneenssenesnsenssessenes 12
Blackened Sole, Avocado, Chipotle Sauce
STEAK TARTARE.......c.cuueueereeririrenieresressrennnes 13
FILET MIGNON TACO........cccerumreerecrercereereens 13
Diced Filet Mignon, & Vegetable Slaw

SANDWICHES
GRILLED CHICKEN SANDWICH.........ccccceuvee. 14
Grilled Chicken, Caramelized Onions, Melted
Gruyere, Onion Soup Dip Sauce on the side
GRILLED SHRIMP CAESAR WRAP................ 17
FILET MIGNON SLIDERS........ccecvvvveerenrnerenenns 18
Mushroom, Caramelized Onions, Cheese
SIRLON BURGER.......ccuetreireeirrerreerrernenenennenes 16
Add Cheese $1

PASTA

RAVIOLI DU JOUR...........ccceeeeerrercnennenereneacens 19
Composed daily
LINGUINI AND CLAMS ......ccceurereceerncrenenes 18

White Wine, Garlic, Parsley

SAGE BISTRO SALAD........cccettrumrrrerrernrennnenes 11

Mix Greens, Endive, Goat Cheese, Walnut,

Raspberry Vinaigrette

ROASTED BEETS SALAD.........eevveerreerenennenns 13

Goat Cheese, Pickled Red Onions, Fresh Mint

Lemon Olive Oil

SHRIMP and AVOCADO TOWER................ 15

Cucumbers, Tomatoes, Romaine, Heart of Palm,

Lime Vinaigrette

CAESAR SALAD.......ccovettrrrreirnnrenreneenssensenssenes 10

COLD SEAFOOD SALAD......cccovtreerrernrrrennrenes 19

SOUP DU JOUR....coueeeereeerecisssessessssesnrenes 8 14

Composed daily. Cup /Quart
ENTREE

GRILLEF FILET OF BRANZINO.......ccccvcuurveeneee 27

Cherry Tomato, Basil Lemon Emulsion

POULET ROTI...cocetrerreireeinereneensenssensensenssennenes 19

Roasted Half of Chicken, Mashed Potato,

Vegetable Medley

BEEF BOURGUIGNON.......ccccevveereeerenreeennennes 23

Braised Beef in Red Wine, Mushroom, Haricots

Verts, Carrots, Mashed Potatoes

STEAK FRITES.......cciieireciiriirinrnernenneenreneeseeneens 29

12 Oz Grilled Sirloin Steak Served with French

Fries & Topped with Truffle Butter.

GRILLED SALMON......ccceetumeemreennenrenseessenssres 26

Asparagus, Grain Mustard Lemon Emulsion

SOLE MEUINERE ........ccvveiiecrecieneereeneennennenne 23

Mashed Potatoes, Sautéed Vegetable Medley,

Lemon Caper Sauce

CANARD A L’ ORANGE.........ccceeveernnerersssnnne 27

Crispy Half Duck, Basmati Rice, Mixed Vegetables,

Orange Sauce

FRICASSEE OF SCALLOPS & SHRIMP........ 26

Butternut Squash Puree, Sautéed Leeks, Porcini
Mushroom Sauce




Sage' Pitic

MODERNE

FAMILY PACKAGE

Includes Half Tray of Market Salad and 2 Dessert

POULET ROTI 39
Roasted Whole Chicken,
Mashed Potato,
Vegetable Medley

PAELLA 49

Saffron Rice, Shrimp, Scallops,
Calamari, Mussels, Clams

MOULES & FRITES 39

MARINIERE
White Wine, Garlic
OR
PROVENCALES

Tomato, Basil Garlic

COCKTAILS & WINES

All Cocktails Served Two Drinks Over Ice

MIDNIGHT IN PARIS...14 SPICY MARGARITA...14 SAGE OL'FASHIONED...16
Pear Vodka, Creme de Cassis, Pear | Jalapeno Infused Tequila, Orange Bourbon, Amaro Angostura,
Puree, House Made Fresh Sour Liquor, Pomegranate, Lime Juice Orange Bitters
WHITE OR RED SANGARIA........16
BOTTLES OF WHITE...20 BOTTLES OF RED...25
CHARDONNAY BOTTLE OF ROSE...25 MERLOT
PINOT GRIGO CABARNET SAUVIGNON
SAUVINGON BLANC BOTTLE OF SPARKLING...25 PINOT NOIR
ALBARINO COTE DU RHONE
DESSERT
Mousse au Chocolate 8 CARAMEL CHEESE CAKE 8

Dark Chocolate Mousse with Fresh Whipped

Cream & Berries

Served with Fresh Berries and Whipped Compote




