
deli delights
FRENCH FRIED CHICKEN LIVERS 12
sautéed onions, spicy sweet mustard for dipping

 THE BIG SCHMEAR 12
smoked whitefish, nova, or chive spreads with bagel 
thins (choose 1, 2 or 3)

STUFFED CABBAGE gf 10
traditional beef & rice, house rolled, roasted sweet & sour

GEFILTE FISH 13
our special lake fish blend, poached and served cold 
with tomato and horseradish

KNISH 8
old world pastry crust baked with seasoned brisket or 
potato & onion, served with natural gravy

KISHKA 9
our special blend of vegetables & grain roasted and 
served with natural gravy

CHOPPED LIVER APPETIZER gf 10
fresh daily chopped chicken livers, eggs and onions

VEGGIE CHOPPED LIVER APPETIZER v 10
peas, nuts, eggs and onions

TUNA OR CHICKEN SALAD APPETIZER gf 14
tomato and sweet pickle

EGG SALAD OR EGG-WHITE APPETIZER SALAD gf 11
tomato and sweet pickle

APPETIZERS

SPICY CAULIFLOWER v 10
lightly fried cauliflower, cherry peppers, lemon-garlic 
butter, arugula

FALAFEL APPETIZER v 12
crisp falafel, hummus, israeli salad, tahini, hot sauce, pita

JO’S SESAME FRIED CHICKEN FINGERS 10
Stage dressing or BBQ sauce

AVOCADO TOAST vg 12
avocado, lemon, spring greens 
add poached egg +2  /  add smoked salmon +4

HUMMUS & SPICED BRISKET gf* 9
lemon-garlic hummus topped with mid-east spiced 
brisket served with pita

SHRIMP SCAMPI 12
6 garlicful shrimp with garlic butter and french bread

BBQ SALAMI gf 10
apricot glaze with spicy-sweet mustard dipping sauce

QUESADILLA 10
chicken or roasted vegetable, melted cheese,  
sour cream & salsa

small plates

FEATURES
MINI SANDWICHES 2 for 14  /  3 for 18
3 tasty sandwiches on mini challah rolls,  
your choice of: pastrami, corned beef, tongue, chopped  
liver, tuna, chicken salad, egg salad, or smoked turkey, 
served with potato salad or coleslaw

CHEESE BLINTZES v 16
lightly browned crepes filled with sweetened farmer’s 
cheese, served with warm blueberries & sour cream

POTATO LATKES v 14
3 crisp potato pancakes, applesauce & sour cream

SOUP & SANDWICH 15
half deli classic sandwich with cup of soup  
bowl +3

SOUP & SALAD  16
half caesar, beltaire or greek, with cup of soup  
bowl +3

thick shakes & smoothies
BLENDED FRUIT SMOOTHIE 7
strawberry, banana, orange, pineapple

THICK MILK SHAKE 6
guernesy farms vanilla, chocolate or strawberry

ROOT BEER FLOAT 5
ibc root beer, guernsey farms vanilla

STRAWBERRY ORANGE FREEZE 5
orange sherbet, orange juice, strawberry

BOSTON COOLER 5
vernors ginger ale, guernsey farms vanilla

soft drinks
COMPLIMENTARY REFILLS OF FOUNTAIN DRINKS, AND LEMONADE.

FOUNTAIN 3
coke, diet coke, sprite, vernors, orange drink

CAN 3.5
coke, sprite, dr. brown’s cream soda black cherry,  
cel rey, vernor’s (diet available)

BOTTLE 3.5
faygo rock & rye, orange, red pop, IBC root beer

FRESH SQUEEZED LEMONADE 3
original, strawberry or cherry

FRESH SQUEEZED ORANGE JUICE 4/6

SAN PELLEGRINO WATER 3

EGG CREAM OR PHOSPHATE 4
chocolate or vanilla

coffee & tea
COMPLIMENTARY REFILLS OF COFFEE AND ICED TEA.

COFFEE 3.5
micro-roasted from chazzano

HOT TEA 4
harney fine teas, whole leaf

HOUSE BREWED ICED TEA 3.5

HOT CHOCOLATE 3
whipped cream

wines by the glass
LA MARCA PROSECCO, VENETO 10

MARQUIS DE GOULAINE ROSÉ, LOIRE VALLEY 9

KENDALL JACKSON CHARDONNAY, CALIFORNIA  9

RUFFINO PINOT GRIGIO, TUSCANY  8

CHATEAU GRAND TRAVERSE RIESLING, MI  8

WHITE HAVEN SAUV BLANC, MARLBOROUGH  10

MEIOMI PINOT NOIR, CALIFORNIA  12

LIBERTY SCHOOL CABERNET, PASO ROBLES  9

DECOY CABERNET, SONOMA COUNTY  14

14 HANDS MERLOT, COLUMBIA VALLEY 8

ice cold beer
BELL’S LAGER OF THE LAKES, CZECH PILSNER, MI 6

BELLS TWO HEARTED, AMERICAN IPA, MI 6

FOUNDERS ALL DAY IPA, ALE, MI 6

FOUNDERS PORTER, DARK, MI 6

SIERRA NEVADA, PALE ALE, CALIFORNIA 6

STELLA ARTOIS, PILSNER, BELGIUM 6

STROH’S DETROIT 5

LABATT BLUE CANADA 4

DOS EQUIS MEXICO 5

BECKS, PILSNER, GERMANY 5

DRINK

v = Vegetarian (dairy & eggs) vg = Vegan

gf = Free of Gluten Ingredients * = With Modification

also serving  
cocktails!

ask your server



SOUP OF THE DAY 4 / 7

CLASSIC CHICKEN SOUP gf* 4 / 7
with noodles or rice

COUNTRY CHICKEN NOODLE gf* 5 / 8
pulled chicken, carrots, noodles

MUSHROOM BARLEY 4 / 7
warming hearts & souls since 1962

MATZO BALL 9
chicken soup with large jewish dumpling 

KREPLACH 9
chicken soup with brisket & onion filled jewish ravioli 
 

HOUSEMADE SOUPS

SMOKED FISH PLATES

ITALIAN CHOP 16
italian salami, turkey breast, muenster cheese,  
garbanzo, pepperoncini, olive, tomato, lettuce,  
mustard vinaigrette

MALIBU 17
baby field greens, grilled chicken, green apple,  
avocado, cucumber, sun-dried cherries, slivered  
almonds, feta cheese, poppy seed dressing  

SEINFELD SALAD 17
Stage tuna salad, romaine, slivered almond, english 
cucumber, scallion, thin radish, cherry tomato  
& lemon-pepper vinaigrette

HONEY CRISP CHICKEN 16
crisp fried chicken fingers, honey mustard dressing, 
toasted almonds, sweet pickles, cheddar cheese, 
hardboiled egg, crisp lettuce

SHAWARMA SALAD 17
chicken shawarma, blackened onions, romaine,  
arugula, english cucumber, zatar tomato,  
tahini & fresh lemon dressing

STUFFED AVOCADO PLATE 18
tuna salad, chicken salad or curry chicken salad,  
fresh berries

TUNA OR CHICKEN SALAD PLATE 18
ripe tomato, egg, carrot, celery, sweet pickles, olives

SALADS
 CHOPPED AND TOSSED ON REQUEST 

MOST SALADS ARE, OR CAN BE, PREPARED VEGETARIAN AND FREE OF GLUTEN INGREDIENTS — PLEASE ASK YOUR SERVER 

ADD TO ANY SALAD: GRILLED OR BLACKENED CHICKEN, OR WITH CHICKEN SHAWARMA, BLACK BEAN BURGER OR FALAFEL +4;  

GRILLED OR BLACKENED SALMON, SHRIMP OR STEAK +8

FRENCH ONION 8
topped with Stage rye crouton and crusty cheese 

MISH MASH 15
matzo ball, kreplach, rice, noodles, carrots,  
chicken broth, served in a large pot

FAMOUS SPICY CHILI 5 / 8
3-bean vegetarian (vg, gf) or beef
loaded with cheddar, avocado, onions & sour cream +4

DIET CABBAGE BORSCHT vg, gf 4 / 7

COLD BEET BORSCHT DELUXE v, gf 12
sour cream, cucumber, green onion, potato, egg

SHRIMP LOUIE 17
jumbo shrimp, avocado, egg, tomato, olives, crisp  
romaine, russian dressing

MARK BELTAIRE 18
turkey breast, lean corned beef, swiss cheese,  
crisp lettuce, Stage dressing

KALE SALAD v 18
crisp kale toasted pumpkin seeds, avocado,  
garbanzos, green onion, parmigiano-reggiano,  
tomato, fresh lemon vinaigrette

CLASSIC COBB 16
chicken breast, bacon, avocado, egg, bleu cheese,  
crisp lettuce, Stage dressing

MAURICE 18
julienne turkey, ham, swiss, sweet pickles, crisp  
lettuce, classic maurice dressing 

BLACKENED SALMON SALAD 20
lightly spicy norwegian salmon, bleu cheese, cucumber, 
carrot, celery, red onion, romaine, balsamic vinaigrette 

CAESAR v 14
romaine, garlic croutons, parmesan, creamy  
caesar dressing

GREEK v 14
feta, beets, red onions, pepperoncini, garbanzos,  
kalmata olives, crisp lettuce, greek dressing

NOVA LOX 17
custom-cured and smoked norwegian fillet,  
hand-sliced daily

BELLY LOX 17
salt-cured norwegian fillet

SMOKED SABLE 22
perfectly hot-smoked for the Stage, served whole, 
bone-in

SLICED SABLE 22
thin-sliced, cold-smoked, boneless new york sable

KIPPERED SALMON 17
tender hot-smoked cured salmon

 HERRING PLATE 15
pickled, creamed, or mustard-dill (choose 1, 2 or 3)

SMOKED WHITEFISH 15
gently smoked from the great lakes, bone-in

LOX, STOCK & BAGEL 23
extra nova lox on two open-faced bagels

LOX, STOCK & SABLE 25
lox stock with half nova and half sliced sable

SMOKED FISH PLATTER 45
hand-sliced nova lox, kippered salmon, smoked sable, 
potato salad, tomato, onion, cucumber, chive cream 
cheese and 3 bagels

SERVED WITH CREAM CHEESE (PLAIN, CHIVE OR NOVA), TOMATO, RED ONION, CAPERS, GREEK OLIVE AND CHOICE OF BAGEL OR ROLL 

GLUTEN FREE WITHOUT BAGEL, ROLL OR BREAD



SANDWICHES
deli favorites
MOST ON STAGE RYE

#32 WEST SIDE STORY 18
hot corned beef or pastrami, coleslaw, russian dressing

#33 JACK’S SPECIAL 18
hot corned beef, chopped liver, lettuce, russian dressing

#34 SOPHISTICATED LADIES 18
turkey breast, coleslaw, russian dressing

#36 DELI CUBAN 18
hot pastrami, turkey, kosher dill, swiss cheese,  
mayo & mustard

#37 FIDDLER ON THE ROOF 16
hand-sliced new york nova, cream cheese,  
tomato, onion, choice of bagel or roll

#38 VICTOR SPECIAL 18
hot corned beef, pastrami, coleslaw, swiss cheese,  
russian dressing, onion roll

#39 HAMILTON 17
hot roasted brisket, lettuce, tomato, russian  
dressing, horseradish

triple deckers
MONUMENTAL SANDWICHES ON TRIPLE WHITE TOAST

#1 DINTY MOORE 18
hot corned beef, lettuce, tomato, russian dressing

#6 CAMELOT CLUB 15
turkey breast, crisp bacon, lettuce, tomato, mayo

#9 CALIFORNIA CLUB 17
smoked turkey, avocado, bacon, lettuce, tomato, 
chipotle-chile mayo

#10 TITANIC 22
corned beef, pastrami, turkey, coleslaw, swiss,  
russian dressing

deli classics
ON STAGE RYE – ADD CHEESE OR TOMATO +1.25

HOT CORNED BEEF 16

HOT PASTRAMI 16

HOT ROASTED BRISKET 16

HOT PICKLED TONGUE 16

TURKEY BREAST “OFF THE BONE” 15

HONEY-SMOKED TURKEY 14

RARE ROAST BEEF 15

TURKEY PASTRAMI 15

SOFT SALAMI 14

HARD SALAMI 15

CHOPPED CHICKEN LIVER 12

VEGGIE CHOPPED LIVER 12

TUNA SALAD (fat-free +1) 15

CHICKEN BREAST SALAD 14

CURRY CHICKEN SALAD 14

CHOPPED EGG SALAD OR EGG-WHITE SALAD 10

BLT ON WHITE TOAST 8

GRILLED CHEESE ON WHITE 8
add bacon or ham & tomato +5

reubens
THE STANDARD SINCE 1962

REUBEN 18
hot corned beef, sauerkraut, swiss cheese,  
grilled rye

RUSSIAN REUBEN 18
hot pastrami, coleslaw, swiss cheese, russian 
dressing, grilled pumpernickel

RACHEL 16
roasted turkey, sauerkraut, swiss cheese, russian 
dressing, grilled rye

TUNA REUBEN 16
albacore tuna salad, sauerkraut, havarti cheese, 
russian dressing, grilled country white

PRETTY WOMAN v 16
avocado, tomato, sauerkraut, swiss cheese,  
russian dressing, grilled rye

new sensations
SERVED WITH HOUSEMADE CHIPS 

HAIL CAESAR 14  
grilled chicken breast, fresh kale, parmesan reggiano, 
garlic crouton, housemade caesar, lavosh

SILVERADO 16  
rare roast beef, havarti cheese, arugula,  
thin spanish onion, kosher salt, mayonnaise,  
thick cut challah

FANTASIA 15
turkey, fresh mozzarella, pesto, tomato,  
baby greens, baguette

THE SUB WHO LOVED ME 14
turkey breast, salami, provolone, lettuce, tomato, 
onion, banana pepper, vinaigrette, baguette

IAN’S TOP GUN 14
grilled chicken breast, havarti, honey mustard,  
lettuce, tomato, lavosh

vegetarian creations
SERVED WITH HOUSEMADE CHIPS

 QUEEN’S GAMBIT vg, gf 15
housemade black bean burger with pickled jalapeño, 
sautéed onion and BBQ sauce, served on gluten free 
bun with brown rice kale salad

 CALIFORNIA DREAMIN’ v 15
coleslaw, cheddar, tomato, russian dressing,  
grilled rye

FOOTLOOSE v 15
roasted cauliflower, spinach, grilled onion, melted 
havarti, spanish sauce, grilled multigrain

ANNIE HALL v 15
avocado, cucumber, havarti, lettuce, tomato, thin 
onion, basil-garlic mayo, pumpernickel

BREAD: WARM STAGE RYE, WHITE, WHEAT, ONION RYE, CHALLAH, PUMPERNICKEL, BAGUETTE, BAGEL (PLAIN, EGG, SALT, ONION),  

COUNTRY WHITE, MULTIGRAIN, LAVOSH, PITA   |   ONION OR KAISER ROLL +1

GLUTEN FREE: MOST SANDWICHES CAN BE PREPARED FREE OF GLUTEN INGREDIENTS ON LETTUCE SHELL OR GLUTEN FREE RYE +2

CHEESE: IMPORTED SWISS, MUENSTER, WHITE CHEDDAR, AMERICAN, HAVARTI, PROVOLONE, BLEU, FETA

SUBSTITUTE LEAN CORNED BEEF +2

ADD FRIES & COLESLAW, OR 
DINNER SALAD, SIDE CAESAR OR FRUIT  

+4

DELUXE
SANDWICH



FROM THE GRILL
SERVED WITH STEAK FRIES & COLESLAW UNLESS INDICATED (◆)

BURGERS
SERVED ON A TOASTED BRIOCHE BUN (GLUTEN FREE BUN +2) 

WITH STEAK FRIES & COLESLAW UNLESS INDICATED (◆)

hamburgers
HALF-POUND SPECIAL BLEND ANGUS CHUCK & BRISKET

STAGE BURGER 14
char-grilled to order, lettuce, tomato, onion

STAGE CHEESEBURGER 15
Stage burger with american, cheddar, swiss, havarti, 
muenster, mozzarella, provolone or bleu cheese

GOLDBERGER 15
double Stage burger, melted american, shredded 
lettuce, onions, relish, russian dressing, triple deck bun

FARM BURGER 15
Stage burger with white cheddar, caramelized onions, 
spicy russian dressing on grilled kaiser roll

BBQ BACON CHEDDAR BURGER 16
Stage burger, crisp bacon, cheddar, spicy BBQ sauce, 
lettuce, tomato, onion 

PATTY MELT 14
grilled Stage rye, grilled onions, american cheese

turkey burgers
HOUSE CHOPPED FRESH AMISH TURKEY BREAST, SAUTÉED 
ONION & SPICES

STAGE TURKEY BURGER 14
one-half pound housemade, all-natural turkey breast 
burger, onion, lettuce, tomato

TURKEY MUSHROOM BURGER 15
Stage turkey burger, sautéed mushrooms, onions, 
melted swiss, herb aioli

TURKEY CORDON BLEU 15
Stage turkey burger, smoked turkey, melted swiss, 
grilled onions, dijon herb aioli

TURKEY BURGER BOWL 16
veggie chili, brown rice, Stage turkey burger, avocado, 
chopped onion, sour cream, lettuce, tomato (no bun) ◆ 
(also available with black bean burger)

BAJA TACOS v,* gf 15
steak, chicken or roasted cauliflower, cheddar, cilantro, 
onion, salsa, 3 soft corn tortillas, spanish rice and  
black beans side ◆

BROILED WHITEFISH SANDWICH 16
lake superior fillet, grilled onion, chipotle chili mayo, 
field greens, ripe tomato, onion roll

GRILLED SALMON BURGER 16
housemade chopped norwegian salmon & herbs on 
an onion roll with herb-caper mayo, lettuce & tomato

HOT TURKEY SANDWICH 17
roasted turkey breast “off-the-frame,” open-faced on 
deli white, mashed potatoes, natural gravy ◆

FRENCH DIP 16
rare beef, grilled garlic-rubbed baguette, natural au jus

TUNA MELT 17
Stage famous tuna open-faced on rye toast, tomato, 
melted american, sweet pickle

 FRIED KREPLACH 15
2 housemade crisp kreplach, onion rings, kishka, 
coleslaw, spicy sweet mustard ◆

SESAME CHICKEN BASKET 15
original sesame fried chicken fingers, stage dressing

FISH & CHIPS BASKET 17
crisp, hand-battered icelandic cod, tartar sauce

FRIED SHRIMP BASKET 17
panko-crusted butterfly shrimp (6), cocktail sauce

brisket specialties
SPECIAL RECIPE BRISKET OF BEEF HOUSE-ROASTED DAILY

BBQ BEEF SANDWICH 15
brisket, zesty sauce, kaiser roll

PHILLY CHEESESTEAK 15
brisket, grilled onions, peppers, swiss,  
american, baguette

HOT BRISKET SANDWICH 18
slow-roasted daily sliced brisket, open-faced on deli 
white, mashed potatoes, natural gravy ◆

BRISKET & LATKE 17
crispy potato pancake, hot brisket, gravy,  
apple sauce ◆

BIG DOGS
ON A TOASTED BUN WITH STEAK FRIES & COLESLAW  
UNLESS INDICATED (◆)

CHICKEN
MILLER’S ALL-NATURAL BREAST WITH STEAK FRIES & COLESLAW

VIENNA HOT DOG 10
one-quarter pound all beef natural casing dog,  
boiled or grilled

 SKINNY DOG 8
all beef natural lamb casing dog with a “snap,”  
boiled or grilled

SWANKEE FRANKEE 12
vienna dog, american cheese, bacon wrap

CONEY ISLAND 9
grilled skinny dog, chili, onions, mustard

FRANKS & BEANS 16
two vienna dogs, boiled till they snap, rye bread,  
baked beans (grilled on request) ◆

KNOCKS & BEANS 16
two boiled knockwurst, rye bread, baked beans 
(grilled on request) ◆

SKINNY DOGS & KRAUT 15
two grilled skinny dogs, hot sauerkraut, cherry  
peppers, sautéed onions (bun on request) ◆

SPICY CRISP CHICKEN 14
crispy Stage fried chicken tossed in house hot sauce 
with sweet pickle and coleslaw on toasted brioche bun

 CHICKEN SHAWARMA PLATE 16
spiced chicken breast shawarma, hummus, israeli 
salad, tahini, hot sauce, pickled turnip, lebanese pita

CHAR-GRILLED STAGE CHICKEN SANDWICH 14
lettuce, tomato, onion, toasted brioche bun

BLACKENED CHICKEN SANDWICH 14
cajun-spiced, grilled onions & peppers, Stage dressing, 
toasted brioche bun

GLUTEN FREE: MOST ITEMS (EXCEPT FRIED) CAN BE PREPARED FREE OF GLUTEN INGREDIENTS ON LETTUCE SHELL OR GLUTEN FREE BUN +2 

SWEET POTATO FRIES, LATKE, FRUIT OR BAKED BEANS +1.5; STEAK FRIES MAY BE SUBSTITUTED WITH SKINNY FRIES OR HOUSEMADE CHIPS 

STEAK FRIES 6  |  SHOESTRING FRIES 6
 SWEET POTATO FRIES 7  |  CHILI CHEESE FRIES 7

HOUSE-CRAFTED ONION RINGS 7
ONION RINGS & FRIES COMBO 10

HOUSEMADE CHIPS 5  |  MAC & CHEESE 6
POTATO SALAD 5  |  COLESLAW 5

ON THE SIDE



ENTREES

POTATO & RICE 6
Twice Baked v, gf 
Steak Fries vg, gf 
Shoestring Fries vg, gf 
Sweet Potato Fries vg 
Hash Brown vg, gf 
Mashed v, gf 
Buttered Redskins v, gf

ENTREES

SIDES

fish & seafood
ONLY THE FRESHEST — DELIVERED DAILY

GREAT LAKES WHITEFISH 26
pristinely fresh pin-boned Great Lakes fillet prepared:

Broiled – classic Stage tradition
Valencia – parsley garlic oil
Blackened – cajun spices, grilled with butter
Picatta – breaded and flash-sautéed, topped with 
lemon, butter and capers
Almondine – broiled and finished with lemon, 
butter and slivered california almonds

NORWEGIAN SALMON 26
finest, always fresh salmon fillet prepared: 

Lemon-Butter – char-grilled with our  
lemon-butter sauce
Honey Mustard – broiled and finished with  
our honey mustard glaze
Mediterranean – tomato, basil, capers, garlic

SALMON STIR FRY 24
norwegian salmon medallions pan-tossed with hoisin 
glaze, broccoli, carrot, onion and garlic, served on a 
bed of short-grain brown rice ◆ 

RAINBOW TROUT FRANCESE 25
sparkling fresh boneless idaho trout, sautéed with  
a light lemon butter sauce

ENGLISH FISH & CHIPS 22
classic crisp battered icelandic cod, steak fries, 
coleslaw, malt vinegar ◆

LEMON SHRIMP PASTA 22
plump gulf shrimp, cherry tomatoes, spinach, basil, 
garlic, lemon butter and parmesan on angel hair pasta ◆

chicken
SERVING EXCLUSIVELY MILLER’S ALL-NATURAL

BRICK CHICKEN 22
one-half semi-boneless chicken grilled to order  
under brick, with crisp skin and natural jus

SAUTÉED CHICKEN LIVERS 20
tender chicken livers, sautéed onions, smoked bacon, 
onion rings, sweet hot mustard

CHICKEN PARMESAN 20
tender breast flash-fried, marinara and melted 
parmesan, served on fettuccine ◆

CHICKEN MARSALA 20
sautéed breast, marsala wine sauce, fresh mushrooms, 
asparagus, roasted red pepper, mashed potatoes ◆

CHICKEN LEMONATTA 20
parmesan-garlic crusted breast, lemon-butter sauce

HONEY FRIED CHICKEN 20
flash fried boneless breasts drizzled with spicy honey 
on a bed of shoestring fries and coleslaw ◆

SERVED WITH CUP OF SOUP, DINNER OR CAESAR SALAD. INCLUDES CHOICE OF ANY TWO SIDES BELOW UNLESS INDICATED (◆) 

ALL ENTREES (EXCEPT PASTA) CAN BE PREPARED FREE OF GLUTEN INGREDIENTS — PLEASE ASK YOUR SERVER 
ADDITIONAL SALAD OR SOUP WITH PICKLES AND BREAD +6 

VEGETABLE gf 6
Roasted Cauliflower vg 
Creamed Spinach v 
Garlic/Steamed Spinach vg 
Greek Green Beans vg 
Sweet Peas & Carrots vg 
Buttered Broccoli v 
Grilled Asparagus vg 

 

beef
CERTIFIED ANGUS TOP CHOICE AND PRIME

FILET MIGNON 32
pan-seared, grass-fed prime filet with herbed zip sauce

ROUMANIAN SKIRT STEAK  26
a favorite since 1962 - char-grilled, Stage steak sauce

TENDERLOIN TIPS 24
prime tenderloin pieces pan seared with mushroom, 
onion, red wine sauce on a bed of wide egg noodles 
topped with fried onion strings and chives ◆

ROASTED BRISKET OF BEEF 26
roasted all day with fresh vegetables and spices, 
hand-sliced thick & served with natural gravy

16oz. CHOPPED SIRLOIN STEAK  24
char-grilled chopped steak, grilled onions,  
Stage steak sauce

pasta & sauté◆

PAN-TOSSED TO ORDER

STIR FRY  v* 18
chicken, steak, shrimp or veggie tossed with teriyaki, 
broccoli, carrots, mushrooms, onion, zucchini  
& peppers, with brown rice 

ANGEL HAIR SALMON 24
angel hair pasta, blackened scottish salmon,  
spicy garlic olive oil or marinara 

FETTUCCINE ALFREDO v 18
rich, classic alfredo, al dente fettuccine
add grilled or blackened: chicken +3; shrimp or salmon +8

ITALIAN SPAGHETTI & MEAT SAUCE 18
our classic deli blend of fresh tomatoes, herbs,  
red wine and parmigiano reggiano

SPAGHETTI MARINARA OR PALOMINO v 16
spaghetti with classic italian tomato sauce, or 
palomino style (side portion 8)

deli traditions
FAVORITES SINCE 1962

ORIGINAL STUFFED CABBAGE 22
two cabbage rolls filled with choice beef & rice  
baked in our special sweet & sour sauce

ROASTED TURKEY & STUFFING 25
house-roasted off-the-bone, onion roll stuffing,  
sweet potato soufflé, steamed broccoli, cranberry 
sauce, turkey gravy ◆

OLD-FASHIONED BAKED MEAT LOAF 20
bubbie’s recipe, topped with BBQ sauce, served  
with natural gravy

CHICKEN IN THE POT 25
one-half boiled chicken, rich chicken broth,  
matzo ball, kreplach, noodles, carrots ◆
quarter chicken: $18

DELI 6
Kasha Varnishkas v 
roasted groats & egg noodles 

Roasted Kishka 
exclusively housemade 

Potato Latke v 
sour cream & applesauce  

Mac & Cheese v 
Noodle Kugel v  
 

 

Baked Idaho vg,* gf (after 4pm)
sour cream & scallions 

Baked Sweet vg, gf (after 4pm)

Spanish Rice gf 

Steamed Brown Rice vg, gf



BANANA BREAD v  6 
housemade with pecans, topped with 
powdered sugar

STEEL CUT OATMEAL vg,* gf  7
with brown sugar, raisins, warm milk
add fresh berries +3

BLOODY MARY,
MIMOSA OR BELLINI

10

BAGELS – PLAIN, EGG, SALT OR ONION  |  TOAST – STAGE SEEDLESS RYE, CHALLAH, PUMPERNICKEL, ONION RYE,  
WHITE, MULTIGRAIN, PITA, ENGLISH MUFFIN, COUNTRY WHITE, OR WHEAT  (ONION OR KAISER ROLL, GLUTEN FREE RYE +2) 

ALL FEATURES, EGGS AND OMELETTES ARE FREE OF GLUTEN INGREDIENTS WHEN SERVED WITHOUT BREAD OR FRIED ONION STRINGS

GRANOLA & BERRY PARFAIT v, gf 12
seasonal berries, toasted granola, 
greek yogurt and honey

BAGEL & LOX 16
new york nova, cream cheese, onion, 
tomato and one nice bagel

starters

features eggs and…
SERVED WITH HASH BROWNS, PANCAKES, SLICED  
TOMATOES OR STEAK FRIES (FRESH FRUIT, +1)  
AND TOAST OR BAGEL — EGG WHITES +1.25

24/7 BREAKFAST 

Ask your server about menu items that are cooked to order or served raw. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

CINNAMON ROLL  2.5
warm, housemade

HASH v* 15
corned beef, roast beef, hot-smoked salmon or veggie 
tossed with house spices, crisp potatoes and caramelized 
onion, served with two poached eggs and toast

BENEDICTS v* 16
ham, smoked nova, bacon or spinach on a toasted 
english muffin topped with poached eggs and 
hollandaise, served with hash browns

SHAKSHUKA v 14
israeli blend of savory tomatoes, onions & peppers, 
baked with feta and two poached eggs, served with 
challah for dipping

HUEVOS MEXICANOS v 15
two fried eggs, spicy black beans, melted cheese, 
avocado, ranchero sauce, spanish rice, tortilla chips

FRIED MATZO BREI v 12
egg and onion matzo scrambled with eggs,  
served with fresh fruit and strawberry preserves

EGG WHITE PIZZA v 15
egg white crust, open-faced omelette with 
caramelized onions, broccoli, mushrooms,  
spanish sauce and mozzarella cheese

BREAKFAST SANDWICH 12
two fried eggs, bacon, melted cheddar and chipotle-
chili mayo on thick grilled challah with house chips

DANIEL’S FAVORITE v 12
two fried eggs and melted american cheese on 
toasted english muffin served with fresh fruit

griddled
SERVED WITH SOFT BUTTER AND REAL MAPLE SYRUP

FRENCH TOAST v 12
thick challah soaked in vanilla-infused batter,  
served golden brown with powdered sugar and 
strawberry preserves

GRIDDLE CAKES v 10
three fluffy large cakes or ten silver dollars  
(short stack 8)
add banana, chocolate chips or blueberries +3

BELGIAN WAFFLES v (served before 3pm) 10
crisp and fluffy
add banana, chocolate chips or blueberries +3

CHICKEN & WAFFLES (served before 3pm) 16
fluffy crisp waffle topped with applewood smoked 
bacon and crisp fried chicken breast

sides
GRILLED CURE 81 HAM gf 6
APPLEWOOD SMOKED BACON (4) gf 6
CORNED BEEF HASH gf 8
BREAKFAST SAUSAGE LINKS (4) gf   5
CHICKEN-APPLE SAUSAGE (1) gf  6
GRILLED ALL-BEEF SALAMI (4) gf   8
SMOKED NOVA LOX gf  9
FRESH BANANAS vg, gf  4
SEASONAL BERRIES vg, gf  9
FRUIT CUP vg, gf  6
TWO EGGS v, gf  5

2 EGG BREAKFAST 14
two eggs your way with bacon, ham, breakfast or  
chicken-apple sausage

GREEN ONION SCRAMBLE v 14
fresh green onions, havarti cheese and dill gently  
scrambled with three eggs

SALAMI & EGGS 15
griddled deli salami with three eggs scrambled,  
pancake or omelette style

STEAK & EGGS 16
two eggs your way with char-grilled cilantro-chili 
marinated skirt steak

SLICED SABLE & EGGS 22
sliced new york smoked sable with two eggs your way

LOX, EGGS & ONION SCRAMBLE 15
caramelized onion and minced lox, gently  
scrambled with three eggs
substitute nova +2

omelettes
SERVED WITH HASH BROWNS, PANCAKES, SLICED  
TOMATOES OR STEAK FRIES (FRESH FRUIT, +1)  
AND TOAST OR BAGEL — EGG WHITES +1.25

Add Any Meat +3 / Cheese +1.5 / Vegetable +1

WESTERN 14
minced corned beef, onions, green peppers

MEDITERRANEAN v 14
imported feta, fresh spinach, tomatoes,  
onions, oregano

FRESH VEGETABLE v 14
broccoli, onions, tomatoes, mushrooms

CALIFORNIA 14
avocado, cheddar, smoked ham, fresh salsa,  
crisp onion strings

MUSHROOM & ONION v 14
sautéed mushrooms and onions

CORNED BEEF OR PASTRAMI 16
choice meats with sautéed onions

BACON OR HAM & CHEESE 14 
cherry smoked bacon or ham with cheddar cheese

CHEESE v  12
swiss, american, muenster, cheddar, havarti,  
provolone, mozzarella, cream cheese or feta

beverages
FRESH FRUIT SMOOTHIE 6
FRESH-SQUEEZED OJ  4/7
HOT COFFEE (CHAZZANO) 3.5
HOT TEA (HARNEY FINE TEAS) 4
HOT CHOCOLATE  3
FRUIT JUICE  3
Apple, Pineapple, Tomato, Grapefruit or Cranberry


