SAGE

ELVIS PRIX FIXE MENU

CHOICE OF:

CREAMY GREEN GARLIC SOUP
Dungeness Crab /English Peas/Horseradish
Or

BABY GEM LETTUCE SALAD

Laura Chenel Goat Cheese/Forelle Pears
Or

BELLWETHER FARM SHEEP’S MILK RICOTTA GNOCCHI
White Asparagus/English Peas/Kishu Tangerine

CHOICE OF:

ROAST ORGANIC CHICKEN
Maitake Mushrooms/Glazed Cipollini Onions/Roasting Juices
Or

DAY BOAT SCALLOPS
Sunchoke Tortellini/Medjool Dates/Toasted Hazelnuts
Or

BELGIAN-ALE BRAISED SHORT RIB RAVIOLI
Baby Carrots/Horseradish/Roasted Garlic Puree
Or

MISHIMA RANCH KOBE FLAT IRON ($15 SUPPLEMENT)
Wild Mushrooms/Braised Oxtail and Black Truffles

CHOICE OF:

MALTED VALRHONA CHOCOLATE DOME
Butterscotch/Roasted Peanuts/Fleur De Sel
Or

ROASTED PINEAPPLE AND ALMOND CAKE

Tahitian Vanilla Bean Caramel/Fennel-Absinthe Ice Cream
Or

ARTISAN CHEESE
Apricot-Sage Bread/Smoked Marcona Almonds/Date Preserves

$65 Tax included
Gratuity and beverage not included



