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Sage Bistro Cape Canaveral
Tapas

Sage Escargot $14.30
Escargot with a garlic, lemon and

rosemary burre blanc, served with
grilled flatbread.

Pork Belly Sliders $14.30
Slow braised pork belly on a

brioche bun with pickled slaw and
Sriracha aioli.

Clams in a Beer Broth $15.40
Savory beer broth with poblanos,

chorizo, and blackened seasoning
topped with old bay aioli, and served
with grilled flatbread.

Sesame Tuna $14.30
Yellowfin tuna, lightly seasoned

and served with house made ponzu
and seaweed salad.

Guacamole $11.00
Made-to-order with house made

corn tortilla chips.
Duck Spring Rolls $13.20

Roasted duck mixed with Asian
vegetables, served with house made
ponzu and Mandarin sweet chili.

Tuna Poke $14.30
Sushi grade tuna tossed in a

Hawaiian poke sauce, served over
white rice and topped with scallions,
avocado, Sriracha aioli and seaweed
salad.

Original Buco Wings $15.40
Baby osso buco, slow braised and

flash fried, tossed in Buffalo sauce,
served with homemade bleu cheese
dressing.

Sage Style Buco Wings $15.40
Baby osso buco, slow braised and

flash fried, tossed in Buffalo sauce,
served with homemade bleu cheese
dressing.

Salad & Soup
Dressings; Sweet Onion Vinaigrette,

Creamy Balsamic, Bleu Cheese,
Caesar*, Greek.

Traditional Caesar $8.80
Crisp romaine tossed with

homemade Caesar dressing,
homemade croutons and shaved
Parmigiano Reggiano.

Homemade Soup $5.50

Land Fare
Grilled Pork Chop $27.50

Served with Dijon cream sauce,
mashed potatoes and Sage style
green beans.

Lamb Pot Roast $28.60
Braised spring leg of lamb served

with parmesan mashed potatoes,
roasted vegetables and homemade
lamb gravy.

Sage Alfredo $22.00
Our homemade fettuccine pasta

covered in a creamy bacon,
asparagus and mushroom Alfredo
sauce.

Baked Stuffed Chicken $25.30
Chicken stuffed with roasted garlic,

goat cheese, fresh herbs and
sun-dried tomatoes topped with a
Champagne cream sauce, served
with garlic mashed potatoes and
Sage style green beans.

Risotto $29.70
Creamy mushroom risotto with a

porcini demi, grilled sliced Angus
beef sirloin* with Gorgonzola crema.

Certified Angus Choice
Steaks

With asparagus, garlic mashed
potatoes and your choice of topping:
Gorgonzola crumbles, shallot herb

butter, Jameson demi glace
Ribeye $38.50
New York Strip $38.50

Kids
Wild Caught Fish Fingers $7.70
Chicken Fingers $7.70
Homemade Fettuccini $7.70
Small Salad $3.30
Cup of Soup $4.40

Desserts
Apple Crisp and Ice Cream $12.10

Made with granny smith apples,
topped with homemade vanilla ice
cream and homemade sea salt
caramel.

Homemade Vanilla Ice Cream $4.40
Cake Balls $8.80

Four balls of delicious homemade
cake, dipped in white or dark
chocolate.

Cheesecake Bites $8.80
Three homemade cheesecake

squares, dipped in white or dark
chocolate.

German Fare
Served with our homemade sp tzle or

home fries, green beans or braised red
cabbage.

Wiener Schnitzel $26.40
Traditional German dish of fried

breaded veal.
Schweinshaxe $33.00

Slow braised pork shank, served
with garlic caraway demi glace.

Sea Fare
Chorizo Crusted Sea Bass (or
Chef's Fresh Catch)

$29.70

Served over avocado mashed
potatoes, grilled asparagus and
finished with roasted poblano sauce.

Pan Seared Tuna $25.30
Seared 7 oz. sesame crusted

Yellowfin tuna, served with jasmine
rice and Asian style vegetables.

Pesto Cream Shrimp $26.40
Sauted with Applewood smoked

bacon, cherry tomatoes, shallots,
asparagus tips, homemade pesto
and a splash of cream, served over
herb potato hash.

Coconut Shrimp $23.10
Jumbo shrimp, hand battered with

sweet coconut and panko, served
with Mandarin sweet chili sauce,
jasmine rice and Asian vegetables.

Lobster Pot Pie $26.40
Lobster meat, red potatoes, mixed

vegetables and smoked Mornay
sauce with a puff pastry crust.

Broiled Scallops $28.60
Sea scallops in a scampi herb

butter, served with house seasoned
rice and grilled asparagus.

Sides la Carte
House Bacon Brussles Sprouts $6.60
Smoked Gouda Potatoes au
Gratin

$6.60

Avocado Mashed Potatoes $4.40
Saut ed Mushrooms & Onions $3.30
Side House Salad $4.40
Side Caesar Salad $5.50
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