STARTERS

Corn Fritters S11
Sweet Corn, Bacon, Jalapeno, and Cheese
Chipotle Ranch or Ranch

Mini Crab Cakes $13

Chipotle Tartar Sauce Half Order S11

White Cheddar Cheese Curds $11
Chipotle Ranch

Queso $11
Fresh Tortilla Chips and Salsa
Add Brisket—$9

Southwestern Spring Rolls $12

Roasted Chicken, Black Beans, & Sweet Corn, Chipotle Ranch Dipping
Sauce

Pork Dumplings $12
Dipping Sauce

Grilled Vegetable Quesadilla $13
Salsa, Sour Cream

Smoked Chicken Bacon Quesadilla $15

Salsa, Sour Cream

Spinach Mushroom Quesadilla $13
Add Grilled or Smoked Chicken $6

SOuUP

Bowl $9 - Cup $7
Tomato Basil

Grilled Cheese with Soup $12.50

SALAD

Grilled Focaccia Bread Upon Request
Salmon Grilled or Blackened $13
Grilled or Smoked Chicken $6
Cup of Soup $6

Salad Trio $14
Pasta Salad, Chicken Salad, & Fresh Fruit

Spinach Berry Sm. $11 Lg. $14.5
Fresh Spinach, Seasonal Berries, Oranges, Candied pecans, and
Poppy Seed Dressing.

The Greek Sm. $11
Lettuce, Tomato, Cucumber, Red Onion,
Mushrooms Kalamata Olives, Feta Cheese, and Greek Dressing

Lg. $14.5

Wedge Salad Sm. $11 Lg. $14.5
Iceberg Lettuce, Tomato, Green Onions, Crumbled Blue Cheese,
Bacon and Blue Cheese Dressing.

Classic Caesar Sm. $11 Lg. $14.5

Romaine Lettuce, Croutons, Parmesan Cheese and Caesar Dressing.

DRESSING CHOICES:
RANCH, HONEY MUSTARD, GREEK, WHITE BALSAMIC VINAIGRETTE,
THOUSAND ISLAND, BLUE CHEESE, CHIPOTLE RANCH, POPPY SEED.

Entrees

Served with House Salad

Fish Tacos $17
Blackened or Grilled Flounder, Spanish Rice

Salisbury Steak $17.50
Mashed Potatoes and Mushroom Sauce

Chicken Fried Steak $18

Mashed Potatoes and Cream Gravy

Grilled Chicken $17

Jasmine Rice Pilaf, Choice of

Sweet Chili Teriyaki Glaze, or

Lemon Beurre Blanc

Grilled Salmon Filet $19.5
Lemon Beurre Blanc, Jasmine Rice

Fish and Chips $18

Beer Batter Cod and Fries

SANDWICHES

WITH CHIPS, SLAW, OR POTATO SALAD
HOUSE FRIES ADD -$4
FRESH BAKED BREAD: WHITE, WHEAT, RYE, OR FOCACCIA.
CROISSANT - $2
HALF SANDWICHES NOT AVAILABE ON CROISSANT OR FOCACCIA
SERVED WITH LETTUCE & TOMATO

Chicken Salad Half$9 Whole $11.50

(Regular or Chipotle)

Sliced Smoked Turkey Half $9 Whole $11.50
Mustard or Mayo

Crab Cake Sliders $16.50
Honey Mustard Cole Slaw &

Chipotle Tartar Sauce

Grilled Vegetable $14.50
Seasonal Vegetables with Swiss and

Roasted Garlic Aioli on Focaccia Bread

Brisket Grilled Cheese Half $14 Whole $19
Pulled Braised Brisket with Cheddar Cheese and

Caramelized Onions on White Bread

The Reuben or Rachel Half $14 Whole $19
Corned Beef or Smoked Turkey with Swiss Cheese,

House Kraut, and Thousand Island on Grilled Rye Bread

Smoked Turkey Melt Half $12 Whole $16.50
Turkey with Melted Cheddar Cheese and Bacon

On Choice of Bread

Smoked Turkey Club Half $12 Whole $16.50
Choice of Bread, Triple Decker, Smoked

Turkey, Bacon, Lettuce, Tomato, Garlic Aioli

Classic BLT Half $12 Whole $16.50

Choice of Bread, Add Fried Egg $3



GRILLED BURGERS / CHICKEN
SANDWICH

Black Angus Chuck $17

Grilled Chicken $15.5
on Grilled Brioche Bun

Choice of Lettuce, Tomato, Mayo, Mustard, Garlic Aioli ,Cheddar, Swiss
or Pepper Jack served with House Fries

Toppings
Grilled Mushrooms $3 Each
Grilled Onions
Jalapenos
Blue Cheese
Fried Egg
Bacon $5
FRIES
Hand Cut
House Fries S5
Sweet Potato $6
Cajun S6
Garlic Herb Parmesan S7
Queso and Cheddar S8
White Truffle Parmesan S8
Blue Cheese, Bacon, Green Onion $10.5
SIDES
Macaroni & Cheese §$$7/L $11
Slaw, Pasta or Potato Salad $5.5
Vegetable of the Day $5.5
Fruit Cup $5.5
Brussel Sprouts with Caramelized
Onion and Crispy Bacon $8.5

KID’S MENU

Chicken Bites, Grilled Cheese or

Cheese Quesadilla
With Chips, Fries or Fruit

DESSERT

$9.5

Desserts are made fresh in-house daily. Please ask

your server what is available.

Cake

Pie

Chocolate Chip Cookie
Coconut Macaroons

Whole Pies and Cakes Available

DRINKS

Iced Tea (Sweet or Unsweet)
Hot Tea

Lemonade

Bottled Water

Sodas

Coffee

Corkage Fee

$7.5/$8.5
$7.5

$4

$3.5

$3.5
$3.5
$3.5
$3.5
$3.5
$3.5

$3.5

About our Food

We make our food from scratch.

Which means we bake the bread, cook and
hand slice the meat for sandwiches,
season and cure the bacon ourselves.

We hope you enjoy the all-natural food.
with no preservatives or nitrates.

(903) 357-5368

210 W. Houston Street
Sherman, TX 75090
Monday—Friday
11:00am—2:30pm

sagecafesherman.com

Ask us about Catering
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