
beginnings entrees
SOUPE A L’OIGNON.................................................9
caramelized onions, gratinéed gruyère, ciabatta

TODAY’S CREATIVE SOUP......................................9

DEVILED EGGS / THREE WAYS (gf).................... 7
chef’s creative garnish

OVEN-BAKED ESCARGOT........... ..........................12
roasted mushroom, chevre, 
garlic-parsley butter, ciabatta

FRIED GREEN TOMATOES (veg)...........................12
herbed chevre, tomato jam, balsamic

BEET & ORANGE SALAD (veg, gf)..........................13
mixed lettuces, roasted beets, orange supremes, 
chevre, candied pecans, white balsamic vinaigrette

CAESAR SALAD.......................................................14
white anchovy dressing, garlic croutons,
pickled red onion, parmigiano reggiano, 
spanish white anchovies

COUNTRY HAM CROQUETTES............................10

SAFFRON STEAMED MUSSELS..........................14
grilled ciabatta & lemon aioli

TEMPURA-FRIED OYSTERS..................................16
kimchee, sriracha tartar sauce, soy-chili mignonette

JUMBO LUMP BLUE CRAB CAKES.....................18
creole remoulade, pickled vegetables

CHARCUTERIE BOARD.........................................25
chef’s selection of meat & cheese 
with assorted accoutrements

EST. 2006

7 0Z MAINE LOBSTER TAIL......................................25

OLD BAY COCKTAIL SHRIMP....................................15

SALMON TARTARE..................................................16

JUMBO LUMP CRAB MAYONNAISE........................ 25
lemon, chive, salmon roe, crostini

HOUSE SMOKED FISH DIP....................... .................8
crostini & crackers

RAW OYSTERS ......................................................18/30
cocktail sauce, mignonette
crackers available upon request  

PETITE PLATEAU (serves 2-4)......................................90
6 oz maine lobster tail, old bay gulf shrimp, salmon tartare,
half dozen oysters, jumbo lump crab mayonnaise, 
house smoked fish dip
crackers available upon request

GRAND PLATEAU (serves 4-6)....................................120
two 6 oz maine lobster tails, old bay gulf shrimp,
salmon tartare, one dozen oysters, house smoked fish dip,
jumbo lump crab mayonnaise
crackers available upon request 

fruits de mer
served chilled

sides

join our team!
visit our career page   

consuming raw or under cooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness. 

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.
20% gratuity will be automatically applied to parties of six or more guests.

split checks are limited to six forms of payment.  
please make your server aware of any known allergies.

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

SAFFRON RISOTTO (veg)............................................................................32
exotic mushrooms & root vegetables, basil-pecan pesto

PECAN CRUSTED RED SNAPPER ........................................................40
slow-cooked anson mills grits, southern style collards,
tomato-tarragon butter, green tomato jam

CARAMELIZED SEA SCALLOPS & GULF SHRIMP............................42
fregola sarda, exotic mushrooms, butternut squash, leeks

HERB-SEARED ATLANTIC SALMON (gf)...........................................36
black lentils, caramelized fennel, braised scallions, 
shaved fennel-citrus salad, lemon aioli

TROUT AMANDINE ......................................................................................40
red potato and exotic mushroom hash, haricot vert, 
toasted almond brown butter sauce

SMOKED & GRILLED DUCK BREAST (gf).......................................45
sweet potato, caramelized brussels sprouts,
brown butter roasted carrots, salsa verde, black garlic

8oz OAK-GRILLED FILET MIGNON (gf)..............................................58
tallow-cooked fingerling potatoes, creamed cauliflower, 
maitre d’hotel butter, red wine reduction

SWEET TEA BRINED AND GRILLED 12 oz PORK CHOP (gf).......45
fire-roasted poblano salsa, bacon mofongo, plantain crema

RACK OF LAMB .....................................................................................55
crispy herb polenta, swiss chard, gremolata, cabernet reduction sauce

ADD A 7 0Z GRILLED MAINE LOBSTER TAIL TO ANY ENTREE..............25

CAST IRON BAKED MAC N CHEESE (veg)............................................10
parmesan-herb crust

GLAZED WILD MUSHROOMS (veg, gf)..................................................14
sherry reduction

ROASTED BRUSSELS SPROUTS (gf).....................................................10
kimchee vinaigrette, benton’s bacon

POMMES FRITES (veg)................................................................................8
fines herbes

chef|proprietor - terry white
executive chef - owen hardin



Bubbles

White

Red

Rosé

House

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

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

2016 King Estate | Brut Cuvee | Willamette Valley, Or........................60

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............................................................80

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 AYC18 | Pinot Noir | 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 Tunella | Sauvignon Blanc | Friuli Colli Oriental, It...........................35

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

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

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

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

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

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

2021 Dominique Gruhier  | Chardonnay | Petit Chablis | Burgundy, Fr.....55

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

2021 Bethel Heights | Chardonnay | Estate | Eola-Amity , Oregon............60

2021 Diatom | Chardonnay | Katherine’s | Santa Barbra County, Ca ........ 80

2021 Fisher | Chardonnay | 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 | Clos 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 | Beradfenga, 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

2018 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

2021 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+Shiraz | Duel | Napa Valley...............................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

2019 Darioush | Cabernet Sauvignon | Napa Valley, Ca...............................240

2022 Dom. du Salvard | Pinot Noir | Loire Vly ,Fr....50 

2022 Argyle | Pinot Noir | Willamette Vly, Or..........40

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

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

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

Cold 
Drinks

Sage Filtered Water | Still or Sparkling

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

Saratoga Springs | Sparkling Mineral Water | 28 oz......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 , Tlh., FL 32312

(850) 270-9396

SageTallahassee.com

large
2018 El Nido |Monastrell+Cab.Sauv. | Clio...1.5L....180

2018 Ch La Graviere | Cab Sauv+2 | Bord.,Fr  3.0L..
Format

 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!


