
~Entrees~ 

 
CHICKEN BROCCOLI RABE     32 

panko breaded chicken cutlet topped with sauteed broccoli rabe,  melted mozzarella,  
garlic olive oil, cherry peppers & shiitake mushrooms  - marsala wine sauce 

* gf with grilled chicken 
 

SPINACH, CHEESE & GARLIC  RAVIOLI    28 
tossed in a vodka sauce with fresh basil 

 

HORSERADISH ENCRUSTED SALMON & SHRIMP   36 
topped with horseradish, bread crumbs, sushi sauce  - over coconut rice & veggies  

 

STEAK FRITES    46 
pan seared NY strip in a cognac peppercorn sauce with fries & onion ring 

* gf plain grilled steak 

 
* pasta sauces are prepared gluten free, please request gluten free penne when ordering (cooking time is longer) 

SYC is available for your next private event… contact Chef Gary Lanza at chef@sagamoreyc.com 

~Sides~ 
 

         FRENCH FRIES   6             ONION RINGS   8             AVOCADO  3                   SIDE OF GUAC    6 
 

BROCCOLI RABE    11                   SAUTEED SHIITAKE & ONIONS   10           SAUTEED BABY SPINACH   9 
 

RIGATONI - with your choice of sauce…   VODKA  12    or    MARINARA    12 

~Burgers, Sandwiches & Wraps~ 

 

REGULAR CHEESEBURGER  (10oz)   21 
short rib & brisket blend with melted american - fries 

 

TUNA TACOS   21 
raw blackened yellowfin tuna, snow crab, seaweed salad,  

avocado, cilantro & baby arugula - spicy  wasabi mayo 

MAHI FISH SANDWICH      21 
seasoned with old bay, topped with baby arugula,  
fresh tomato, sliced onion - spicy mayo with fries 

 

    CRISPY BUFFALO CHICKEN SANDWICH   20 
panko breaded chicken dipped in buffalo glaze, avocado,  

arugula, fresh tomato, melted cheddar & mozzarella -  fries 

HOOKem & COOKem   20      With Flank Steak  30 
“You catch we cook”       

Grilled with garlic, olive oil & grape tomatoes          Piccata & Capers         


