| unch Selections

,5ta rters

Smokccl Salmon Tostada

Alaskan Smoked Salmon with Black Bean - Avocado Relish,
Crispy Wonton Skins and Cot_ija CI‘ICCSC

$12

Jumbo Shrimp Margarita

(Carb Conscious) m

Clitrus Poached Jumbo Shrimp, Chili Cocld:ail Sauce and Avocado Salsa Fresca
$ 14

Fried Onion Petals
Crispﬂ Fried Sweet Onions, Cajun Ranch and Herb Aioli DiPPing Sauces
$9

. ialacls

Mediterranean Cl-lickcn Salad

Marinated Grilled Free Kangc Chicken, 5casona| chetablcs, Garden Greens,
Whole Wheat Crouton, Fresh Mozzarella Cheese and Red Wine Vinaigrcttc
$13

| ocal Heidoom T omato Salad m
(Low Fat)
Baby SPinach, Panela Chccsc, Grilled Crostini, Basil Pesto Vinaigrcttc

and Agcd Balsamic
$12

5outhwcst Cacsar Salacl

Young Romaine | eaves, Sweet Onion and Cilantro T ossed with Cot_ija Cheese,
Crispy Tortilla Strips

$12

Pacific Rim Stylc Chicken Salacl

Grilled Chickcn Breast, NaPa Cabbagc, AsParagus Tips, Roasted Peanuts,
Crispg Won T ons, 505 Gingcr Peanut Drcssing

$14

,Sanclwichcs

Barbeque Pork Sandwich

Tcndcr 5|ow Koastcd barbcquc Fork in chct Honcy BBQSaucc on
Hawaiian Challah Bun
$13

Turkey Club
Koastccl Turkcg on Toastcd Sourclougl'l with Koma Tomato, Frcsh Lcttucc

and APPICWOOC] Smoked Bacon
$12

T oasted |talian Deli Sandwich

T raditional Artisan Deli Meats with Melted FProvolone Cheese, FcPPcroncini,
Shredded | _ettuce, Herb Aioli on | oasted Garlic bagucttc

$ 14

Herb Roasted Chicken Sandwich

T ender Roasted Chicken Breast, Vine RiPcncd T omato, Butter |_ettuce
and Boursin Chccsc Sprcacl on Grilled Herb Focaccia Bun

$15

oups

Cl’ICFS SOUP of the Day
Cup $6
Bowl $ 8

Blue Sagc Tortilla SOUP

Simmered Chickcn Broth, Fresh Ci|antro, Fresh Z_uccl-lini, Subtlc Chilics,
Corn Tortilla Strips and Servcd with [ ime

Cup $7

Bowl $ 9

SOUP and Half Sandwich of the Day
Ask Your Server About our Chef's Selection of Daily Sandwich with

Frcsl'n Made Soup
$12

I QUFgCI’S

Blue Sage Burger

12 Pound Black Angus Grilled Beef Burgcr, Point Reyes Bleu Cheese and
Sautécd Mushrooms with Cowboy Onions

$1>%

Desert Kiclgc Angus Burgcr
12 Pound of Fresh Ground Black Angus Beef, Wisconsin SHarP Cheddar

Cheese, App|cwooc| Smoked Bacon
$12

,Southwcst ,ﬁignaturcs

Southwcst chctarian Fasta

A| Dcntc Fcnnc Fasta Tosscd With Sautéccl 5casona| chctchs and
Roasted FPoblano Cream Sauce

$14

Seared Kubg Red T rout lm
(Low Cholcstcrol)

With Chc{:s Salacl Grccns, Golclcn Raisins, Grccn Applcs, Spiccd Fccans,
and Honcy | avendar Vinaigrcttc

$15

(Garden Herb Marinated ToFu
Pan Scarccl Firm T ofu with Sautécd Scasonal chctablcs on
Warm Mediterranean Couscous

Garnisl‘lccl with Hcrb OII and Micro Grccns
$13

Blue Sagc ]:ajitas
Cast Jron Scarccl FcPPers, Ohions, [resh local made T ortillas, 5Panis|1 Rice,
Charro bcans, Scwcd with Your Cl-loicc OF:

Adobo Chicken $15
Cilantro Marinated Beef $16
Sautéed chctablcs $13%

18% gratuity will be added to Partics of 8 or more.

Chef de Cuisine Sam Murillo

Consuming raw or under cooked meats, seafood, Poultrg, shellfish or eggs may increase your risk of food borne illness.



