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THE START OF SOMETHING GOOD

DELICE DE BOURGOGNE BAKED FRENCH FETA PUB SCOTCH EGG
triple creme french cheese, fruit & honey served with crusty bread and a salad of preserved fennel sausage, farm egg,
from local farmers, apple preserves, peppers, onions and cucumbers with herbs | 18 apple mustard | 15
housemade ciabatta | 20
BRAISED DUCK POUTINE FRIED PICKLES
BRUSSELS SPROUTS TARTINE fries, wisconsin cheese curds, braised duck leg, lightly beer-battered with
burrata, lemon honey, pecan on pickled red onion, duck gravy | 20 smoked serrano aioli v) | 13
grilled ciabatta (v, N) | 16
P.E.l MUSSELS HOUSEMADE CIABATTA
SOUP OF THE DAY | 12 saffron broth, dried chorizo, shallots, kerrygold irish butter (v)| 9

fresno pepper, ciabatta (sH) | 23

LEAFY GREENS, VEGETABLES & RAW THINGS

SEEDLING’S APPLES & WATERCRESS
roasted and raw seedling apples, golden raisins,
focaccia, cheese lorraine and bitter greens (v) | 18

HAND-CUT BISON TARTARE"-
shallot, caper, cornichon, dijon mustard, grana
padano, quail egg, ciabatta | 22

%
NG
N

N
il

FORK & KNIFE WEDGE
gem lettuce, crispy pork belly, point reyes blue cheese,

cherry tomato, granny smith apple, crispy fried onions,
herbed buttermilk dressing (Gp | 19

OYSTERS ON THE HALF SHELL" (6)
calamansi mignonette, cucumber,
fresno pepper (GEsH) | 25

AHI TUNA TARTARE"

THE GAGE CAESAR SEAFOOD TOWER’ ginger lime vinaigrette, diced avocado &

baby gem lettuce, parmesan, focaccia croutons, . - 1V .
anchovy, housemade caesar dressing | 17 jumbo prawns, irish point cucumber, chives, calabrian chili, radish,
oysters, maine lobster, micro cilantro, crispy homemade crackers (Gp | 25
add to any salad alaskan king crab legs,
shrimp 18 | chicken 14 | steak 26 | salmon 17 accoutrements

... (GF, SH) | Market Price
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FROM THE FIRE & OVEN

THAI COCONUT CURRY BRAISED PORK SHANK
black cardamom scented coconut broth, lime, sweet potato, white heirloom grits with cipollini onions
kabocha, wheat noodles, scallion, coriander (vG) | 25 and carrots (G | 42

add shrimp 18 | chicken 14 | steak 26 | salmon 17

EGGPLANT RAGU VENISON BURGER"
housemade rigatoni cooked in a roasted tomato and caramelized onions, peppercorn aioli, gherkin relish,
parmesan sauce topped with chili toasted brie, sesame seed bun (1) | 26

bread crumbs (v) | 28

FISH & CHIPS 140z RACK OF LAMB

beer-battered icelandic cod, lemons, mint chimichurri, lamb jus (Gp | 61
tartar, crispy fries | 26

CLASSIC BURGER®
8oz prime blend, L.T.O., choice of swiss, cheddar, or bleu
cheese, brioche bun (1) | 23
add avocado 2 | egg 2 | sauteed mushrooms 3 | bacon 4

RAINBOW TROUT
hazelnut crusted with haricot verts blistered in brown

butter and lemon v | 40

ROASTED TURBOT
n’duja butter sauce, parsley, crispy sunchoke

. . CHATEL FARMS AMERICAN WAGYU FLAT IRON’
and aromatic beluga lentils | 45

winter herb & chili bearnaise, pub fries (GE, T) | 56

CHICKEN BALLOTINE
heritage chicken breast with a pressed thigh ballotine,
maitake mushrooms cooked with fragrant herbs, mashed

potato, sweet onion and a rich chicken jus | 31

80z PRIME FILET MIGNON-"
pub fries, bordelaise (GE, T) | 66

PERFECT ADDITIONS

TARTIFLETTE CAULIFLOWER GRATIN ROASTED HERB ROASTED
potted potatoes, onions wilted spinach, paprika bread DELICATA SQUASH POTATOES
caramelized in bacon, créme fraiche, crumb, gruyeres (V) | 14 pomegranate seeds, sherry dill kerrygold butter, smoked
melted reblochon (v) | 15 vinegar, pepitas, sage paprika garlic aioli (GF, V) | 14
(GF, V)| 14

(GF) Gluten-Free - (V) Vegetarian - (VG) Vegan - (SH) Shellfish - (N) Contains Nuts; *consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness



LIBATIONS

CLASSIC COCKTAILS

UPDATED CLASSICS INSPIRED BY THE HISTORY OF THE COCKTAIL, CURATED BY OUR TEAM IN A SPIRITED HOMAGE

THE ROYAL HAWAIIAN c. 1948
kyro strawberry-rhubarb, pineapple,
lime, almond, hibiscus bitters | 16

DIAMONDBACK c. 1951
widow jane applewood rye,
balvenie 12-year, pommeau apple liqueur,
kina vermouth, absinthe rinse | 18

DEEP FOREST
bruichladdich single malt,
kyro dark rye gin, burnt sugar,
douglas fir, white pine | 19

TOKYO 75 c. 1915
suntory haku vodka, yuzu curagao, apricot,
champagne, lemon, oolong tea sugar | 18

SPICY MARGARITA c. 1936
arette blanco tequila, ilegal mezcal, agave,
lime, smoked jalapeno, chile salt | 17

. THE OLD FASHIONED., DRESSED UP FOR WINTER
’

THE ORIGINAL COCKTAIL - SPIRIT, SUGAR, BITTERS, PLUS FANCY ICE, DESIGNED TO GLORIFY OUR FAVORITE SEASONAL SPIRITS:

FIRESIDE FLANNEL
barrell “z6” single-barrel bourbon,
mount gay rum, vanilla, ginger | 22

BLOOD ORANGE NEGRONI c. 1919
tanqueray flor de sevilla gin,
blood orange vermouth, mé&r bitter | 16

GOLDEN CADILLAC c. 1952
basil hayden bourbon, vanilla, saffron,
white chocolate, cream, cocoa | 18

WINTER LUXURY
dartalongue 1996 vintage armagnac,

smoked maple, cinnamon,
black truffle | 30

HOLIDAY HIGHBROW HIGHBALLS

AS SIMPLE AS A SPIRIT & SODA, OUR PRECISION CURATIONS ARE MADE TO PAIR POTION AND POP PERFECTLY, BOTH CLASSIC AND NEW:

THE GAGE G&T russell henry white ginger gin, fever tree indian tonic, cranberry, lemon, rosemary | 17

HIPSTER SANTA la fée verte absinthe, boylan’s root beer, mint, nutmeg | 16

CRANBERRY PALOMA ilegal joven mezcal, cranberry soda, cloved orange | 18

FRENCH PENICILLIN
ferrand cognac, ginger, honey,
lemon, spiced apple bitters | 18

HOT COCKTAILS

TO TAKE THE CHILL AWAY

THE FAMOUS
HOT-BUTTERED-ANEJO
el tesoro anejo tequila,brown butter,
bizcochito spice | 20

IRISH COFFEE
glendalough double-barrel,

demerara, whipped cream | 13

BEERS 10

GAGE STANDARDS

CIDER
tandem “green man” | michigan | pilsner | 5.2%

PILSNER
moody tongue “apertif pilsner” | chicago | pilsner | 5%

GERMAN LAGER
weihenstephaner “original” | germany | pilsner | 5%

HEFEWEISSEN
dovetail | chicago | pilsner | 5.8%

JUICY IPA
alarmist “le jus” | chicago | tulip | 6.0%

WINTER IPA
half acre “tend” | chicago | tulip | 6.5%

A PROPER GUINNESS
dry stout | ireland | pint | 4.2%

NON-ALCOHOLIC

ROTATING SEASONALS

ALPINE LAGER wiTH SPRUCE
fair state “stranger in the alps” | minnesota | pilsner | 5.1%

WITBIER wiTH PEACH
forbidden root | chicago | tulip | 5.1%

BELGIAN HOLIDAY SAISON
brasserie dupont “avec les bons voeux” | belgium | chalice | 9.5%

HOLIDAY SOUR wiTH BLACK PLUM
urban artifact “sugarplum” | cincinnati | chalice | 7.2%

PUB BITTER
on tour “drifting and dreaming” | chicago | nonic | 5.5%

SMOKY PORTER wiTH VANILLA
equilibrium “mo6bius” | brooklyn | chalice | 7%

BELGIAN HOLIDAY STRONG ALE
bruery “four calling birds” | california | chalice 111%

VICHY CATALAN SPARKLING WATER | 7

N/A-PERITIF SPRITZ martini & rossi “floreale” bitter, n/a sparkling, orange | 13

SALTED COCONUT NO-JITO lyres n/a white cane, lyres amaretto, french coconut syrup, lime, mint, sea salt | 14

ATHLETIC BREWING N/A BEER smooth and malty - IPA or Blonde | 8

BOYLAN'S SODAS hand-crafted, made with pure sugar cane sugar: black cherry, orange, ginger, lemonade, or cream soda | 6

ILLY COLD-BREW onice | 8

BEVERAGE DIRECTOR TORRENCE O’"HAIRE
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