Jurple Sage

Starters

Warm Housemade Potato Chipsx
Topped with pepper jack, Pointe Reyes
blue cheese, and green onions $13

Chicken Tamale Pancakesxk
Pulled chicken in cider BBQ sauce on a
tamale pancakes, with avocado salsa
and cilantro créme $14

Green Chile Quesox
New Mexico green chiles, fresh
cilantro and onion in house made queso
with blue corn tortilla chips $12

Purple Sage

Charcuterie Board
Nightly selection of house made meats
and sausages with local cheeses and
traditional fixin’s Small $20/Large $40

Green Chile Pork Stew
Tender pieces of pork cooked with
green chilies topped with pepper jack
cheese, and served with warm flour
tortillas $15
Purple Sage Saladx
Mixed field greens, spicy pecans,
marinated red onions with
balsamic vinaigrette $11

Iceberg Wedgex
Crispy applewood smoked bacon, grated
Pointe Reyes blue cheese, and chili
ranch dressing on iceberg lettuce $12

Pear and Arugulax
Fresh pears, house smoked almonds,
Gold Creek Fasiago cheese, tossed
with arugula and a pomegranate
vinaigrette $13

Honey Braised Beetx
Mixed greens and arugula with
pistachio encrusted goat cheese,
pinenuts and a champagne vinaigrette
on honey braised beets $14

ﬂk= Gluten Free!
18% Gratuity may be added on
parties of 6 or larger
A $5 split charge will be added
to split entrees

*Thoroughly cooking food of animal
origins such as: poultry, egg, beef,
lamb, fish, or shellfish, will reduce
the risk of food borne illness. For

further information contact your
*

local health nrovider.

434 Main Street Park City, Utah
www.purplesageparkcity.com

Entrees

Purple Sage Meatloaf
Our house specialty; grilled veal
meatloaf with hints of pablano peppers
and pine nuts, topped with sweet tomato
chili sauce, served with whipped Yukon
gold potatoes and honey braised
baby carrots $29
Butternut Squash Ravioli
House made ravioli filled with butternut
squash, tossed with Granny Smith apples,
red onions, pumpkin seeds and sage
brown butter and Gold Creek
parmesan cheese $25
Grilled Mexican White Shrimpw«
Served on golden griddled polenta cakes
and a chipotle creamed leek sauce $28
Sugar and Chili Cured Duck
Seared, roasted Mapleleaf Farms duck
breast on green chili mac’n’cheese with
sauted broccolini $35
Utah Trout
Cornmeal encrusted pan-fried trout
served with herb whipped potatoes,
green beans, and caramelized serrano
pan butter $33
Chicken Fried Chicken
Battered and fried boneless chicken
breast topped with a chorizo country
gravy, served with Dutch oven potatoes
and grilled sweet corn on the cobb $24
Grilled Skuna Bay Salmonx
Grilled organic salmon filet on parmesan
and pablano heirloom corn grits with an
arugula salad, corn nagé and red
chile o0il $36

Purple Sage Signature Steak

and Herb Friesx
Daily selection of fresh beef topped
with chimichurri whipped goat cheese and
served with rosemary, sage fries AQ

Sides
Green Chili Macaroni’'n’Cheese $6
Rosemary and Sage Friess $5
Honey Braised baby carrotss $5
Gold Creek smoked cheddar
whipped Yukon Gold potatoess $5
Housemade Picklesx $5
Pablano and Parmesan Grits# $7




Non Alcoholic Beverages

Jones Sodas $5
Root Beer
Grape
Cream Soda
Orange Cream
Soft Drinks $3
Coke
Sprite
Ginger Ale
Diet Coke
Sparkling Limonada $3

Iced Tea $3
Coffee, Decaf, Hot Tea $3
Voss $8
Topo Chico 120z $3
Topo Chico 250z $6

Your Host: Travis Axtell
Executive Chef: Greg Brewington




Wines by the Glass

Gloria Ferrer Brut Sonoma $9

Dry, delicate pear and floral notes with citrus and apple

Rombauer Chardonnay $17

Citrus, white peach, toasted nuts and a touch of butter

Chehalem Unoaked Chardonnay $9

Bright with peach and apple overtones and a lively finish

Cakebread Sauvignon Blanc $15

Guava, grapefruit, gooseberry, with a crisp mineral finish

Hanna Sauvignon Blanc $9

Zesty and bright, with grapefruit, lemongrass, modest acidity

Lange Pinot Gris $10

Melon, stone fruit, medium bodied, dry but sweet flavors of oak and fruit

Carol Shelton Coquille Blanc $9

Grenache Blanc, Marsanne, Roussanne and Viognier, with aromas of lemon
cream, seared white peach and a touch of honey.

Beringer Knight’s Valley Cabernet Sauvignon $17

Firm, rich and tightly focused on a core of vivid dark berry, light mocha
and cedar flavors, finishing long and layered.

Waterbrook Cabernet Sauvignon $10

Leather &tobacco nose, flavors of coffee and plums, well rounded tannins

Argyle Pinot Noir $18

Cherries, dried strawberries, medium body, tight tannins and juicy finish

Alma de Cattleya Pinot Noir $12

Crushed berry, gravel, and light oak notes, long clean finish

Bedrock 0ld Vine Zinfandel $10

Rustic and plump with black cherry, smoky anise and white pepper flavors

Beer

Lagunitas “Little Sumpin’Sumpin’” Ale (7.5%)petaluma, california$8
Pacifico Lager (4.5%)Mexico $6
Big Sky “Moose Drool” Brown Ale (5.13)Missoula, Montana $6
AVBC “Barney Flats” Oatmeal Stout (5.8%)Boonville, California®7
Omission Pale Ale (5.8%)Portland, Oregon ¥ Gluten Free % $6
Deschutes “Black Butte” Porter (s.2%)Bend, oregon $7
North Coast Brewery “PranQster” (7.s:) Fort Bragg California 97
Utah Brews
Park City Brewing American Pale Ale (s5.6%) Park City, Utah$6
Park City Brewing Imperial Pilsner (7.7%) Park City, Utah 97
Squatters “Off Duty” IPA (s.5%) salt Lake City, Utah $7
Uinta “Dubhe” Imperial Black IPA (9.2%) salt Lake City, Utah$7
Uinta Golden Ale (5%) salt Lake City, Utah $6
Uintah “Yard Sale” Winter Ale(ss) salt Lake City, Utah $6
Shades “Slick City” Citrus IPA (7%) salt Lake City, Utah $7
Vernal Brewing “Mama’s Milk” (imperial Milk Stout, 8.5%) Vernal, ur$7




Purple Sage Spirits
Purple Sage Martini

Absolut Mandrin, Hypnotic, and a splash
of cranberry juice served chilled up $13

Tequila Sage Crush
Sauza Commemorativo and agave simple syrup with fresh sage,
lemon juice, and soda over ice $14

Uncle Val‘s Garden

Uncle Val’‘s small batch gin with basil simple syrup, cucumber,
lime juice, lavender bitters, and
soda over ice $15

High West Smash
High West American Prairie Bourbon, house-made mint infused
limonada and soda $17

My Wife's Mule

Utah’s Own Five Wives Vodka, ginger beer, and fresh lime juice
over ice in a copper mug $13

Liquors

Whiskey Tequila
Blanton Single Barrel 19 Don Julio Anejo 16
High West Rendezvous Rye 18 Patron Silver 14
Bookers Bourbon 16 Herradura Resposade 11
Elijah Craig Barrel Proof 14 Sauza Commemorativo 9
High West American Prairie 12 Vodka
Knob Creek 10 Grey Goose 10
Colonel Taylor Small Batch 10 Ketel One 10
Makers Mark 9 Tito's 9
Crown Royal 8

Utah's Own Five Wives 9
Scotch Absolut Mandarin 9
Macallangigg;;;} Malt 35 , Gin .
Glenfiddich Solera 15 year 18 Uncle Val's Botanical 12
Glenlivet 12 year 15 Beehive Barrel Reserve 11
Johnny Walker Black 10 Hendricks 10

Dewars White Label 8 Sapphire 9
Rum
Ron Abuelo 12 year Anejo 9
Bacardi Silver 7
Captain Morgan 7




White Wine

Sparkling
Sea Smoke Sea Spray
2013 Sta Rita Hills, California
Soter Brut Rose
2015 Mineral Springs, Yamhill- Carlton, Oregon
Domaine Chandon €toile Rosf
NV Sonoma & Napa Counties, California
Roederer Estates Anderson Valley Brut
NV Anderson Valley, California
Gloria Ferrer Brut
NV Sonoma, California
Chardonnay
Shafer Red Shoulder Ranch
2017 Sta Rita Hills, California
Chalk Hill Russian River Valley
2016 Sonoma, California
Rombauer
2018 Carneros, California
Dutton Goldfield Dutton Ranch
2017 Russian River Valley, California
Calera
2015 Central Coast, California
Chehalem INOX Unoaked
2018 Willamette Valley, Oregon
Sauvignon Blanc
Cakebread Cellars
2018 Napa, California
Bedrock Sonoma Valley*
2018 Sonoma County, California
Emmolo
2016 Napa Valley, California
Hanna
2018 Russian River Valley, California
Pinot Gris
The Eyrie Vineyards Original Vines
2015 Dundee Hills, Oregon
Lange Classique
2018 Willamette Valley, Oregon
J Vineyards
2016 California
Other Amazing Whites
Sinskey Abraxas
2014 Los Carneros, California
Arbe Garbe Russian River Valley White Wine
2017 Sonoma County, California (Malvasia, Tocai and Ribolla Gialla)
Stolpman Vineyards Roussanne*
2016 Ballard Canyon, California
Matthiasson Napa Valley White
2015 Napa Valley, California
Buoncristiani Triad Blanc*
2017 Napa Valley, California (Sauvignon Blanc, Chardonnay, Viognier)
K Vintners Viognier
2017 Art Den Hoed Vineyard, Yakima Valley, Washington
Halter Ranch Grenache Blanc*
2017 Adelaida District, Paso Robles, California
Bedrock Wine Co Wirz Vineyard Riesling¥*
2016 Cienega Valley, California
Carol Shelton Coquille Blanc
2017 Pao Robles, California (Grenache Blanc, Marsanne, Roussanne and Viognier)
Matthiasson Rose
2017 Napa Valley, California




Red Wine

Cabernet Sauvignon
Shafer Hillside Select
2012 Stags Leap District, Napa Valley, California (100pts Robert Parker)
Caymus Special Select
2015 Napa, California
Paul Hobbs
2014 Napa, California
Altamura
2014/2015 Napa Valley, California
Joseph Phelps Napa Valley
2016 Napa Valley, California
Lancaster Estate Winemaker's Cuvee
2016 Alexander Valley, California
Hall Napa Valley
2015 Napa Valley, California
Substance Jack's Vineyard*
2016 wWalla Walla Valley, Washington
Beringer Khighté Valley
2017 Napa Valley, California
Bucklin 0ld Hill Ranch
2016 Sonoma Valley, California
Waterbrook Reserve
2014 Columbia Valley, Washington

Syrah & Petite Syrah

K Vintners The Beautiful*
2016 Powerline Vineyard, Walla Walla Valley, Washington

Sleight of Hand Psychedelic Syrah*
2015 wWalla Walla Valley, Washington

K Vintners River Rock Vineyard*
2016 Walla Walla Valley, Washington

Robert Biale Royal Punishers Petite Sirah
2016 Napa Valley, California

Qupe Bien Nacido Hillside Estate
2014 Santa Maria Valley, California

Stolpman Estate
2016 Ballard Canyon, California

Zinfandel
Turley Dusi Vineyard
2016 Paso Robles, California
Robert Biale Black Chicken
2016 Napa Valley, California
Storybook Mountain Mayacamas*
2015 Napa Valley, California
Jeff Cohn Cellars Sweet Water Springs Vineyard
2015 Russian River Valley, California
Seghesio Sonoma
2017 Sonoma County, California
Bedrock 0ld Vine
2018 Sonoma, California

Merlot
Pride Mountain Vineyards
2014/15 Napa County & Sonoma County, California
Merryvale
2016 Napa Valley, California
Whitehall Lane
2015 Napa, California
Milbrandt The Estates
2016 Wahluke Slope, Washington




Pinot Noir
Pisoni Estate
2015 Santa Lucia Highlands, California
Cattleya Donum Vineyard*
2014 Sonoma County, California
Sea Smoke Southing
2017 Sta Rita Hills, California
Cattleya Belly of the Whale*
2017 Carneros, California
Soter Mineral Springs Ranch
2017 Yamhill-Carlton, Oregon
Scar of the Sea Bien Nacido Vineyard Block Q
2015 Santa Maria Valley, California
Argyle Reserve
2017 Willamette Valley, Oregon
Illahe Estate*
2018 Willamette Valley, Oregon
Alma de Cattleya
2017 Sonoma County, California

Other Amazing Reds
Ridge Monte Bello
2016 Monte Bello Vineyard, Santa Cruz, California (Iconic Cabernet blend)
K Vintners King Coal*
2016 Stoneridge Vineyard, Washington (Cabernet Sauvignon, Syrah)
Figgins Estate Red
2013 Walla Walla, Washington (Cabernet Sauvignon, Petit Verdot, Merlot)
Orin Swift Papillon
2017 Napa Valley, California(cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot)
J. Bookwalter Protagonist
2014 Conner-Lee Vineyard Columbia Valley, WA (Cabernet Sauvignon, Syrah, Cab Franc)
B. Leighton Gratitude*
2015 Olsen Brothers Vineyard, Yakima, Washington (Mourvedre, Grenache, Syrah) 100

Bedrock Lorenzo's Heritage*

2017 Sonoma, California (zinfandel based field blend, over 20 varietals) 95
Villa Creek Willow Creek Cuvee

2015 Paso Robles, California (*All Natural* Grenache, Syrah, Mourvedre) 90
Epiphany Revolution Red

2016 Santa Barbara County, California (Grenache, Syrah) 85
Bucklin 0ld Hill Ranch Grenache

2015 Sonoma Valley, California 74
Marietta Cellars 0ld Vine Red

Lot #69 California (zinfandel based field blend) 45

The Purple Sage proudly serves many boutique and family owned American wineries.
If you are unfamiliar with any of them please ask your server. We promise
they are all delicious!

*Exclusive in Utah to Purple Sage*




