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Sparkling Blanc de Blancs 10
Sparkling Rosé 10
Rosé (Cabernet Sauvignon Grapes) 10
Cabernet Sauvignon 2021 14

Aperol Spritz Sagecliffe Sparkling Blanc de Blancs, Aperol, Soda, Orange Twist

Lemon Drop Martini Ketel One Citron, Lemon, Simple

Empress G&T Empress Gin, Pomegranate Juice, Lemon Juice, Fever Tree Tonic

Raspberry Jalapeno Margarita Jalapeno Infused Tequila, House Sour, Fresh Raspberry Puree
Washington Mule 44 North Huckleberry Vodka, Huckleberry Puree, Ginger Beer, Lime
Elderflower Cosmo Belvedere Vodka, St. Germain, Fresh Cranberry, Lime

Rachel’s Favorite St. Germain, Moét & Chandon Champagne (187ml bottle)

Non-Alcoholic Beer Rotating Selection

Virgin Paloma Grapefruit juice, Lime, Simple, Club Soda
Cranberry Cosmo Fresh Cranberry, Lime Juice, Simple, Club Soda
Huckleberry Mule Huckleberry Puree, Lime, Simple, Ginger Beer

Vegzert)rirks

Hot Chocolate

Coffee French Press
Amaretto Neat

Bailey’s & Hot Chocolate
Bailey’s & Coffee

Love People, Love Music, Love Life, Love More.™
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We craft each dish with your well-being in mind. We seek to know the source of each ingredient and choose Organic, Wild
and direct from Grower whenever possible. Our menu is shaped by a network of trusted producers, including Royal Family Farming,
whose regenerative approach and focus on quality reflect our own values of transparency, stewardship, and connection to the land.

We are a scratch kitchen, where our dressings, sauces, spreads, dough, and pastries are made in-house. This requires

a team of many chefs throughout the week, seven days a week. Due to this, some dishes may have longer lead times
or limited quantities. Please be patient & kind with our team and, if you are in a hurry, please let your server know.

We will do everything possible to accommodate your request.
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www.sageclifferesortandspa.com



