
beginnings

entrees

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

SOUPE À L’OIGNON ................................................................................................................9
caramelized onions, gratinéed gryuere, ciabatta  

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

PIMENTO CHEESE ..................................................................................................................8
CRUDITÉS AND CROSTINI

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

OVEN-BAKED ESCARGOT ...................................................................................................12
roasted mushrooms, chevre, 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 CREPE ....................................................... 15
served with a petite sage salad

STEAK FRITES .. ......................................................................................20
6oz chatel farms flat iron steak, pommes fries, arugula, 
marinated shiitakes, maitre ‘d hotel butter, red wine sauce

SEARED ATLANTIC SALMON ...................................... ........................20
cannellini & fava beans, leak,
snow peas, blistered tomatoes, lemon aioli

TROUT AMANDINE.................................................. ................................18
red potato and exotic mushroom hash, haricot vert,
toasted almond brown butter sauce

PECAN CRUSTED CATFISH............................................. .....................17
anson mills grits, slow cooked collard greens, 
green tomato jam, house worcestershire

Chef/Proprietor - Terry White
Executive Chef - Owen Hardin

CAESAR SALAD..........................................................12
white anchovy dressing, garlic croutons, pickled red onion, 
parmigiano reggiano, spanish white anchovies

GRILLED CHATEL FARMS FLAT IRON STEAK 
CHOPPED SALAD (gf).............................................22
romaine 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 wood-grilled chicken breast or jumbo shrimp.................9

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

add wood-grilled atlantic salmon............................................13

add 6oz chatel farms flat iron steak.......................................13

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
herb goat cheese, 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

FIRE GRILLED CHICKEN SANDWICH ...........16   
pimiento cheese, fried green tomato, shredduce, 
red onion, alabama white barbeque,challah bun, 
served with petite sage salad       
   

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

HARISSA LAMB FLATBREAD.............................14   
shredded lamb, harissa marinara, chevre, 
kalamata olive, mint chutney, arugula

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

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, sea-
food, 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 $25 per bottle with a 2 bottle maximum. Magnum Corkage fee is $50 per bottle with a 1 bottle maximum.



bubbles

white

red

rosé

house
wine

 N.V. JM Gautier |Vouvray | Brut | Dom. de la Racauderie |Fr..............36

N.V.  JC Boisset | No21 | Brut | Cremant de Bourgogne | Fr...............40

2018 King Estate | Brut Cuvee | Willamette Valley, Or........................70

N.V. Ca’del Bosco | Cuvee Prestige | 43rd | Franciiacorta, Italy.......60

N.V. Henriot | Brut Souverain | Champagne, Fr.......................................75

N.V. Voirin-Jumel | Brut Rose | Rose de Saignee | Champagne, Fr.......80

N.V. Thienot | Brut | Champagne, Fr............................................................85

N.V. Lallier | R.018 | Brut | Champagne, Fr...............................................90

N.V. Pierre Moncuit|Brut| Blanc de Blancs | Champagne, Fr............100

2014 Jacquart | Brut | Blanc de Blancs | Champagne, Fr..................110

2014 Paul Bara | Special Club | Brut | Champagne, Fr........................185

MV  Bollinger | PN AYC 18 | Pinot Nior | Champagne, Fr....................275

2021 AtoZ | Riesling | Oregon..............................................................................30

2021 Reserve du Naufraget | Chenin Blanc+Vouvray | Loire, Fr................40

2020 | Lang & Reed | Chenin Blanc | mendocino, Ca.......................................55

2022 Famiglia Castellani | Pinot Grigio | Veneto, Italy.................................. 36

2020 Andis | Vermentino+4 |Painted Fields | Cuvee Blanc | Amador,Ca....45

2022 Inama | Garganega | Soave Classico | Veneto, Italy ............................ 40

2022 Massican | Ribolla Gialla+2 | Annia | Napa, Ca .................................... 60

2020 Cullerot Blanc | Pedro Ximenez+6 | Valencia, Sp................................36

2022 Paolo Scavino | Chardonnay+2 | Sorriso | Langhe |Piedmont, It.....38

2020 Dom Gassier | Viognier | Southern Rhone, Fr.........................................38

2022 Darioush | Viognier | Napa Valley, Ca.......................................................110

2022 Tunella | Sauvignon Blanc | Friuli Colli Orientali, It..........................35

2022 King Estate | Sauvignon Blanc | Or...........................................................36

2023 Honig | Sauvignon Blanc | Napa+Sonoma+Lake , Ca.............................42

2022 Gamble | Sauvignon Blanc | Gamble Vyd. | Yountville | Napa,Ca.......70

2019 L’Esprit de Chevalier | Sauv.Blanc+Semillon | Pessac-Leogan, Fr....75

2022 Gerald Talmard | Chardonnay | Macon-Chardononay | France.........40

2022 Hartford Court | Chardonnay | Russian River Vly | Sonoma, Ca.......40

2021 Domainique gruhier | Chardonnay | Chablis | Burgundy, Fr.................55

2018 Elk Cove | Chardonnay | Goodrich | Yamhill-Carlton...........................60

2021 Bethel Heights | Chardonnay | Estate | Eole-Amity | Oregon.............60

2021 Diatom | Chardonnay | Katherine’s | Santa Maria Valley, Ca...............80

2021 Fisher | Chardonnay | Mountain Estate | Sonoma, Ca..........................125

2020 Jacques Girardin | Pinot Noir | Bourgogne | Burgundy, Fr................55

2021 Dom. Sylvain Langoureau| Pinot Noir | Bourgogne| Burgundy, Fr...65

2019 Dom. Cyrot-Buthiau | Pinot Noir | Pommard | Burgundy, Fr.................95

2019 P. labet | Pinot Noir | Beaune | Marconnets | Burgundy, Fr..............130

2017 Fisher | Pinot Noir | Unity | Anderson Valley, Ca...................................55

2021 Resonance | Pinot Noir | Willamette Vly. | Oregon..............................60

2019 Wrath | Pinot Noir | Pommard 4/777 | Monterey, Ca...........................65

2020 Melville | Pinot Noir | Estate | Terraces | Sta. Rita Hills, Ca..........100

2020 Ken Wright | Pinot Noir | Bryce | Ribbon Ridge | Oregon..................105

2018 Brewer-Clifton | Pinot Noir | Machado Vyd. | Sta Rita Hills, Ca.....125

2018 Tenuta Nierano| Nebbiolo | Barolo | Piedmont, Italy...........................80

2019 Poggio Antico | Sangiovese+2 | IGT | Tuscany, Italy..............................85

2020 Felsina | Sangiovese | Chianti Classico | Berardenga, Italy..............80

2017 Banfi | Sangiovese | Brunello di Montalcino | Tuscany, Italy...........125

2018 El Enemigo | Bonarda | Los Paraisos | Mendoza, Argentina...............50

2017 Ch. Saint Roch | Grenache & Syrah | Kerbuccio | Rousillon, Fr.......75

2019 Dom. De La Charbonnierre IGrenache+2 I Chateauneuf Du Pape, Fr.80

2019 Neyers | Carignan+3 | Sage Canyon Red | Napa, Ca..............................45

2015 Retro Cellars | Petite Sirah | Park Muscatine Vyd | Napa, Ca...........60

2020 Seghesio | Zinfandel | Old Vine | Sonoma, Ca.........................................50

2019 Bodegas Murviedro | Bobal | Casa de la Sada | Utiel-Requena,Sp....36

2018 Bodegas Tridente | Tempranillo |  Tierra De Castilla Y Leon, Sp......40

2015 Lopez de Heredia | Tempranillo | Cubillo | Crianza | Rioja, Sp..........45

2019 Puro Rofe | Listan Negro | Lanzarote | Canary Islands......................90

2020 Dom. des Champs Fleuris | Cab.Franc | Les Tufolies | Saumur, Fr....52

2018 Ch. Mayne Vieil | Merlot | Fronsac  I  Bordeaux, France......................50

2016 L’orme de Rauzan Gassis | Merlot + Cab. Sauv. | Bordeaux, Fr...........65 

2015 Ch. D’Aiguilhe | Merlot+ Cab.Franc. | Castillom | Bordeaux,Fr........95

2016 Ch. Beau Site | Cabernet Sauv.+3 | Saint-Estephe | Bordeaux,Fr.......95

2022 Lang & Reed | Cabernet Franc | Ca...........................................................55

2020 Andrew Will| Cabernet Franc | Two Blondes Vyd. | Wa......................85

2018 St Supery | Merlot| Rutherford I Napa Valley, Ca................................95

2020 Mark Ryan | Cab. Sauv.+2 | Board Track Racer | Columbia Vly..........60

2020 Fisher | Cabernet Sauvignon | Unity | Napa+Sonoma, Ca....................95

2020 Darioush | Cabernet Sauvignon+Shiraz | Duel | Napa, Ca................100

2017 Long Meadow Ranch | Cabernet Sauvignon | Napa Valley, Ca..........100

2018  Gamble | Cabernet Sauvignon  | Napa Valley, Ca..................................115

2019 Hess Collection | Cab. Sauv. | Estate | Iron Corral| Napa, Ca........115

2018 Immortal | Cabernet Sauvignon | Sonoma, Ca.......................................145

2019 A x R | Cabernet Sauvignon | Napa Valley, Ca........................................155

2014 Fisher | Cabernet Sauvignon | Mountain Estate | Sonoma, Ca..........150

2018 Dom. Serene | Pinot Noir + Syrah | Grand Cheval | Or.......................165

2019 Cade | Cabernet Sauv. | Howell Mountain | Napa, Ca..........................235

2020 Darioush | Cabernet Sauvignon | Napa Valley, Ca...............................250

2022 Dom. du Salvard | Pinot Noir | Loire Vly ,Fr....38 

2022 Argyle | Pinot Noir | Willamette Vly, Or..........38

2022 Mirabeau | Grenache + 4 | Provence, Fr...........38

2022 Fisher | Malbec | Unity | Napa Valley, Ca..........50

Moulin de Gassac | France | Red or White ............... 28

cold
drinks

Sage Filtered Water | Still or Sparkling

Fiji | Natural Artesian Water | 1.0 liter............................. 5

Ferrarelle | Sparkling Mineral Water | 750 ml...............5

Fever Tree | Ginger Ale or Tonic Water | 500mL..............4

Coke | Diet Coke | Sprite........................................................3

Iced tea | Sweet or Unsweet .................................................3

Juice.............................................................................................4 
(Orange, Grapefruit, Cranberry or Pineapple)                                                                                           

House Mocktails.......................................................................8 
Seasonal Ingredients Crafted by our Bar Staff

3534 maclay blvd s

tallahassee, FL 32312

(850) 270-9396

SageTallahassee.com

large
format

2018 El Nido | Manastrell+Cab Sauv | Clio.............180

 WINE LIST BY CRAIG RICHARDSON
 

hot 
drinks

grassroots coffee........................................................4.5 
regular | decaf

steven smith teas...........................................................4.5 
british brunch | white petal | hibiscus | fez | meadow

interested in renting our private Dining room? 
contact events@sagetallahassee.com for more information!


