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— RESTAURANT —

DINNER

“Love People, Love Music, Love Life, Love More”

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. To do this, we source our menu from many different suppliers.

Further, 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.

We hope you enjoy your meal!
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DINNER MENU -

Starters

Olives * Whole Castelvetrano Olives, Olive Oil, Sea Salt

House-made Focaccia Freshly Baked Focaccia Bread with Garlic Infused Olive Oil

Street Corn & Cotija Dip Local Corn, Cilantro, Jalapefio, Sour Cream, Garlic, Lime, House-made Chips

Fried Korean Cauliflower Cauliflower, Green Onion, Sesame Seeds, House-made Korean BBQ Sauce

Baked Brie & Local Honey Candied Walnuts, Royal Family Farms Cinnamon Honey, Local Apple, Sage, Focaccia
Caprese Caviar # Heirloom Tomato, Burrata, Balsamic Caviar, Basil, Basil Gel, Olive Oil

TFrom The Garden
Tendrils Salad * Romaine Lettuce, Red Onion, Cucumber, Feta Cheese, Red Wine Vinaigrette Dressing

Cheese Stuffed Poblano Pepper Cotija, Guajillo Crema, Mozzarella Cheese, House-made Sauce
Tofu Katsu Crispy Fried Tofu, Jasmine Rice, Cabbage Stir-fry, House-made Teriyaki Sauce, Green Onion, Cilantro

Steats

Chimichurri Steak Salad * 8oz Royal Family Farms Flank Steak*, Mixed Greens, Avocado, Carrots, Red Onion
Cherry Tomato, House-made Chimichurri, Creamy Roasted Garlic Dressing

Steak Frites * 8oz Royal Family Farms Flank Steak*, Bourbon-Peppercorn Gravy, Fries

New York Steak * 120z Double R Ranch Prime Grade New York Steak*, Roasted Garlic & Herb Mashed Potatoes
Seasonal Vegetables

Tenderloin Steak * Snake River Farms Tenderloin*, Roasted Garlic & Herb Mashed Potatoes, Seasonal Vegetables
40z Tenderloin*
80z Tenderloin*

Weekly Feature * Dry-Aged Meats* Rotating Cuts - Limited Availability
Steak Enhancements Woodinville Bourbon Peppercorn Cream * , Red Wine Demi-Glaze * or Chimichurri #

Sagecliffe Burger American Wagyu Beef*, House-made Bourbon Bacon* Jam, Cheddar Cheese, Lettuce, Onion,
Tomato, Sagecliffe Sauce, Brioche Bun, Fries

Cajun Shrimp & Grits * Cheddar Grits, Tiger Prawns*, Bacon*, Bell Pepper, Green Onion, Cajun Sauce

Chicken Cutlet & Arugula Salad Fried Chicken Breast* with Sundried Tomato Sauce, Arugula salad with
Lemon Vinaigrette & Heirloom Tomatoes, Topped with Burrata Cheese & Balsamic Caviar

Pineapple Curry Halibut * Wild-caught Halibut*, Jasmine Rice, Pineapple & Bell Pepper Salsa,
Caribbean Curry, Fresh Basil

‘HM—WM Desseils
Alejandro’s Gelato * Weekly Chef Inspired Gelato
Eva’s Guiness Chocolate Brownie House-made Brownie with Vanila Gelato

Eva’s Strawberry Rhubarb Cobbler House-made Cobbler with Vanilla Gelato

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.

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

TES = BUILT FOR WINE -

16
16
18
20

14
24
34

32

40

56

48
68

MP

26

34
36

52

12
14




