
Small Bites
Marinated Olives GF  	 8
Castelvetrano, Olive, Salt  

Korean Crispy Cauliflower 	 16
Korean BBQ Sauce, Green Onion, Sesame Seed, Arugula

Sagecliffe Baked Brie 	 16
Cosmic Crisp, Candied Walnuts, Local Cinnamon Honey, Sage, Focaccia 

Sweet Corn & Cotija Dip GF  	 16
Fresh Corn, Cilantro, Jalapeño, Paprika, Sour Cream, Mayo, Garlic, Lime, Chips

Roasted Poblano & Cotija 	 18
Battered Poblano Pepper, Cotija, Green Onion, Cilantro, Sour Cream, Diablo Sauce

Sagecliffe Tomato & Burrata 	 18
Sweet Tomato Marmalade, Burrata, Basil, Red Wine Reduction, Balsamic Caviar, Focaccia

Charcuterie Board GF  	 2 4
Cheese, Cured Meats, Honey, Jam, Fruit, Pickled Vegetables

Salads & Mains
Tendrils Salad GF  	 14
Seasonal Greens, Cucumber, Cherry Tomato, Red Onion  
Add Chicken* + 8  / Add Flank Steak* + 12

Burger	 2 4
Wagyu Beef*, Cheddar, Bourbon Bacon Jam, Lettuce,Onion, Tomato, Sagecliffe Special Sauce, Fries

Chimichurri Steak Salad GF 	 3 2
Mixed Greens, Flank Steak*, Avocado, Carrots, Red Onion, Cherry Tomato, Chimichurri

Steak Frites GF  	 3 4
6 oz Flank Steak*, Fries, Chimichurri

Shrimp & Grits GF 	 3 4
Tiger Shrimp*, Cheddar Grits, Bacon, Bell Pepper, Green Onion, Cajun Sauce

Pastry Desserts
Chef Alejandro’s Gelato GF  Seasonal Flavors	 8

Chef Ava’s Guinness Chocolate Brownie Vanilla Gelato	 12

Chef Ava’s Strawberry Rhubarb Cobbler Vanilla Gelato	 16

WHISKEY BAR & PATIO

GF   Marked Items are made without gluten; however, we are not a gluten-free kitchen. Please note  
there is a risk of cross-contamination for these items. Additionally, gluten free bread and cracker  

options are available upon request for most items. 

* These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness. 
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