12 and under

KIDS MENU

ENTREES Entrées come with choice of side and drink

GF: Gluten Free
V: Vegetarian

CORN WHEELS (GF,V) s8
four grilled wheels of corn on the cob, lightly buttered and seasoned Chef Loretta’s Garden is filled with yummy Native plants to eat!

THREE LIL SISTERS (GF v) $8 Match the plant name to the picture below!

sautéed corn, beans, squash, and quinoa, tossed in a light sage pesto

TURKEY DAWG $8
turkey hotdog, house-made potato bun, hand-cut fries

PSSSGETTI (V) $8
Sunflower

potato gnocchi, sage tomato sauce, parmesan cheese

BRUNCH

Sage
Saturday & Sunday Brunch only
BLUEBERRY PANCAKES $8
short stack, maple syrup, 2 eggs cooked your way Tomato
CINNAMON ROLL 8
rotating flavors baked fresh, 2 eggs cooked your way

Pepper

SIDES

Wild Rice
HAND-CUT FRIES (GF,V)
FRESH FRUIT (GF,V)
HONEY-GLAZED SWEET POTATOES (GF,V) Strawberry
DESSERTS

Pecan

PINECONE (V) 38
house-made spruce and pine ice-cream,
served on a fresh waffle cone B|ackberry

BIG OLE CHOCOLATE CHIP COOKIE (V) $5
baked fresh




Do you know
the Three Sisters?

Corn is the oldest. Bean is the middle child. Squash is the youngest.
She is planted first to support She is planted second to help her She is planted last to keep the
and protect her sisters. sisters find nutrients. soil cool and moist.

Each sister helps the others to make sure they all grow up big and strong.

The Three Sisters teach us Reciprocity, which means helping others helps us too!



