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FROM THE BLOCK

Cheese

Served with Baguette, Olives & Fruit Compote
Selection of 3 12
Selection of 5 18

Salumi

Served with Baguette, Cornichon & Mustard
Selection of 3 13
Selection of 5 18

Cheese & Salumi 21
Chef daily selection of 3 Salumi & 3 cheese

SMALL PLATES

Hummus 7.5
Served with Bread & Fresh Crudite

Spanish Shrimp 10
Slightly Hot, Slightly Sweet Large Shrimp

Classic Bruschetta 8
Fresh Mozzarella, Heirloom Tomatoes, Basil
& Balsamic Reduction on Toasted Baguette

Marinated Olives 5
Served warm or cold

Bresoala Carpaccio 15
Thinly sliced Bresoala Beef, Arugula, Mixed Olives,
Parmesan, Olive Oil, Balsamic and Cracked Black
Pepper served with Toasted Baguette

SOUP/SALAD

Sage Chicken Noodle 5
House-Made Daily Soup 5
Arugula Salad 9

Arugula, Gorgonzola, Red Onion, Heirloom
Tomato tossed in warm Bacon Vinaigrette
Add egg +2

Spinach Salad 9
Strawberries, Red Onion, Candied Pecans,
Gorgonzola with Balsamic Vinaigrette

Add on to any salad
Chicken, Prosciutto or Shrimp 4
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SANDWICHES

Served with Tossed Greens or Orzo Pasta Salad
Substitute Soup + 2

Ciabatta 12
Warm Brie, Turkey, Fresh Pear, Dijon
Mustard, Baby Arugula

Baguette n
Broccolini, Red Onion, Brie, Sun-Dried
Tomatoes, Honey

Multi-Grain 1
Cheddar, Avocado, Hummus, Sprouts, Tomato
Naan 12

Prosciutto, Salami, Provolone, Roasted Red
Pepper, Olive Tapenade

Sourdough 1.5
Cucumber-Lemon Tuna Salad., Provolone
Toasted French 1.5

Roast Beef, Chimichurri, Swiss, Roma Tomatoes,
Arugula

French Roll 1.5
Pesto Shrimp, Fresh Mozzarella, Roma Tomatoes,
Spinach, Olive Oil, Balsamic

ENTREES

Mac & Cheese 9
Cavatappi, Sharp Cheddar, House-Made Mornay
Sauce with Gruyeére & Parmesan

Add Prosciutto, Chicken or Shrimp 4

Add Broccolini, Heirloom Tomatoes or Slivered Almonds 1
Honey & Orange Sesame Salmon 15

With Ginger, Soy & Basil, Served with Heirloom

Tomato, Arugula & Herbed Orzo

Basil Alfredo Ravioli 12.5
Ricotta Stuffed Ravioli with Basil Alfredo,
Artichoke Hearts & Sun-Dried Tomatoes

Add Prosciutto, Chicken or Shrimp 4

Fig & Wild Mushroom Ravioli 13
Ricotta Stuffed Ravioli with Fresh Sage-Fig Sauce,
Wild Mushroom, Arugula, Balsamic and Aged Parmesan

FLATBREADS

Thai Chicken 12
With Pickled Carrot, Radish, Red Onion, Cilantro,
Jalaperio and Peanut Sauce

Pear & Gorgonzola 12.5
Pear, Gorgonzola, Bacon, Balsamic Drizzle, Arugula
Mediterranean 10.5

With Kalamata Olives, Spinach, Sun-Dried Tomatoes,

Feta, Mozzarella and Balsamic-Basil Olive Oil
Add Prosciutto, Chicken or Shrimp 4

Wild Mushroom 10
Crimini, Shiitake and Oyster Mushrooms, Gruyere Cheese,
Green Onions

Add Prosciutto, Chicken or Shrimp 4

SALUTE



BUBBLES

Soligo Prosecco 15
Bread Crust, Mineral, Hint of Yeast
Veneto, Italy

Mumm Napa Cuvee 15
Red Apple, Creamy Vanilla, Gingerbread Spice
Napa, California

Haute Couture Blanc Brut 20
White Blossom, Peach, Tropical Fruit
France

Flight of all three for 20

ROSE

Domaine de Fontsainte Gris de Gris 13
Bright, Juicy, Fresh
Languedoc-Roussillon, France

WHITES
SWEETGLOVELY %%

Dr. Loosen Riesling 6 1015
Apricot, Mineral, Petrol, Racy Acidity
Mosel, Germany

Villa Pozzi Moscato 6110115
Fresh Figs, Apricot, Orange Blossoms

Sicily

Donelli Lambrusco 6110115

Red Berries, Bubbly, Semi Sweet
Emilia-Romagna, Italy

Flight of all three for 15

BRIGHT & LIGHT

Champalou Vouvray 8 (15|21
Pear, Apple Blossom, Hone
Loire Valley, France

Soave Bolla Fattori 7513 |20
Citrus, Fresh Herbs, Mineral
Venato, Italy

Brokenwood Semillon 8 115123
Lemon Grass, Honey, Cloves
Hunter Valley, Australia

Flight of all three for 20

PROST
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Pavao Vinho Verde 6 1015

Fresh Lemon Zest, Grapefruit, Some Fizz
Minho, Portugal

Zenato Pinot Grigio 6.5/12 18
Melon, Green Apple, Peach, Herbs
Veneto, Italy

Fire Road Sauvignon Blanc 7 113119
Passion Fruit, Gooseberries, Grapefruit
Marlborough, New Zealand

Flight of all three for 18

FULL BODIED

Ponzi Pinot Gris 75114 | 21
Honeysuckle, Vanilla, Almond, Pear
Rogue Valley, Oregon

Chehalem INOX (“unoaked”) 8116 |23

Chardonnay
Crisp Minerality, White Flowers, Peach Pit
Willamette, Oregon

Nielson Chardonnay 10|18 |27
Baked Pear, Croissant, Honey, Butter
Santa Maria, California

Flight of all three for 23

SANTE



REDS

FRESH REDS - 4

Brigaldara Valpolicella 7 113120
Cherries, Vanilla, Spice
Veneto, Italy

Calera Pinot Noir 1120130
Cherry, Ripe, Rose Petal
Central Coast, California

Palladino Barbera D’Alba 811522
Red and Cherry Fruit, Fresh & Dry
Piedmont, Italy

Flight of all three for 23

MEDIUM REDS

Kermit Lynch Cotes du Rhone 611116
Red Fruit, Black Olive, Cherry
Rhone, France

Brancaia TRE Black 75014 | 21
Cherries, Spice, Silk Sangiovese
Tuscany, Italy

Insider Cabernet Sauvignon 85116122
Cassis, Black Cherry, Deep Plum
Paso Robles, California

Flight of all three for 19

SALUD



REDS

TOUCH OF SPICE - 4

Sant Elena Merlot 7 112117
Cherries, Roses, Chocolate, Tobacco

Friuli, Italy

Mas de Gourgonnier 75114 | 21

Strawberry, Cigar Box, Bell Pepper
Grenache, Cabernet Sauvignon, Cinsault
Provence, France

Borne of Fire Red Blend 8.5/16 |22
Juicy Blackberries, Savory Spice, Cassis
Columbia Valley, Washington

Flight of all three for 19

BIG BOYS

Foppiano Petite Sirah 75114 | 21
Blueberry, Chocolate, Black Cherry
Russian River, California

Alexandria Cellars Cab 8.5/116 |22
Blackberry, Vanilla, Cocoa
Horse Heaven Hills, Washington

Piattelli Reserve Malbec 10118127
Aromatic, Ripe Plum, Violet
Cafayate, Argentina

Flight of all three for 23

(ngaue 2013 Barolo D.O.C.G.

"_\ Traditional Barolo bouquet, with hints of
/ E . prunes, licorice and spices. Palate opens to
, L K a contrast of fresh & tart red fruit, tobacco,

and dried herbs. Old Italy in a glass!

W ‘ N E Serralunga DAlba, Italy
‘ 16 132144
Y ewp}(\‘ 2016 Pahlmeyer Jayson

Cabernet dominant Bordeaux-style
Ask your server Red from Iconic Napa Vineyard
about the special Rich, Full-Bodied Red & Black Fruit, Subtle Licorice

pour of the day’ Napa Valley, California
16 132144
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