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BRAISED DUCK POUTINE
fries, wisconsin cheese curds,
braised duck leg, pickled red

onion, duck gravy | 20

CRISPY FRIED PICKLES
lightly beer-battered with
smoked serrano aioli (v) | 13

SOMETHING TO GET YOU STARTED

CARAMEL APPLE CIDER CROISSANT (v) | 9

PUMPKIN BREAD
maple cream cheese frosting,
caramelized pecans (v,N) | 13

BRUSSELS SPROUT TARTINE
burrata, burnt lemon honey, toasted

CHICAGO LOOP

PUB SCOTCH EGG
fennel sausage, farm egg,
apple mostarda | 15

CHICKEN ORZO SOUP
slowly simmered, amish chicken,
orzo pasta, garden veggies | 10

pecans on grilled ciabatta (v,N) | 16

LEAFY GREENS & VEGETABLES

ADD salmon 17 | chicken 14 | steak 26 | three shrimp 18

GAGE CAESAR
romaine heart, parmesan,
panko breadcrumbs, anchovy,
housemade caesar dressing | 17

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

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

THE CLASSIC GAGE BREAKFAST
two eggs your way, breakfast sausage, bacon,
hash browns, grilled tomato (1) | 18

PORK BELLY EGGS BENEDICT
braised bacon, spinach, poached eggs,
hollandaise, hash browns (1) | 22

SMOKED SALMON
bagel, capers, tomato, red onion, cucumber,
chive cream cheese | 22
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HOUSEMADE CORNED BEEF HASH
poached eggs, potatoes, hollandaise, toast () | 18

X
X
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LOBSTER ROLL
chilled maine lobster, dill herb aioli, crispy onions,
charred lemon, buttered brioche (su) 130

CLASSIC BURGER
80z prime blend, 1.t.0., choice of swiss,
cheddar or bleu cheese, brioche bun (1) | 22

VENISON BURGER
caramelized onions, peppercorn aioli,
gherkin relish, brie, sesame seed bun (1) | 26

YOGURT AND
BERRY PARFAIT

fresh berries, greek yogurt, honey,

BOURBON
BRULEED HALF
GRAPEFRUIT

(V, GF) | 7 dried fruit and nut granola (V, N) | 9

(GF) Gluten-Free - (V) Vegetarian - (VG) Vegan -

SEEDLING’'S APPLES &

roasted and raw seedling
apples, golden raisins,
focaccia, cheese lorraine, bitter
greens, apple vinaigrette (v) | 18

BRUNCH MAINS

“HONG KONG” STYLE
FRENCH TOAST

butterscotch custard, j
crunchy cereal

"

SANDWICHES AND HOUSE SPECIALTIES

PERFECT ADDITIONS

AVOCADO TOAST
ciabatta bread, poached egg,
avocado, burrata cheese,
blistered cherry tomato,
green salad, charred lemon
vinaigrette (v, T) 120

WATERCRESS

STEAK & EGGS
flat iron, chive créme fraiche,
bordelaise, hash browns | 36
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CROQUE MADAME
ham, gruyere, béchamel, ciabatta,
sunny side up eggs (n) | 19

SHRIMP & GRITS
seared gulf shrimp, andouille, tasso ham,
white cheddar, nora mill grits (sH) | 27
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g FLUFFY LEMON RICOTTA PANCAKES
o chantilly cream, powdered sugar,
fresh berries (v) | 17

CRISPY CHICKEN SANDWICH
buttermilk fried chicken thigh, vegetable slaw, havarti,
calabrian aioli, toasted brioche | 21

THE GAGE FISH & CHIPS
lightly beer-battered, lemons, tartar, crispy fries | 26

THAI COCONUT CURRY
black cardamom scented coconut broth, lime, sweet potato,
kabocha, wheat noodles, scallion, coriander (vg) | 25

add shrimp 18 | chicken 14 | steak 26 | salmon 17
CRISPY GLAZED THICK
HASH CUT BACON OR
BROWNS BANGERS
V)19 @GP 19

(SH) Shellfish - (N) Contains Nuts; *consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne iliness



APEROL SPRITZ
aperol, orange twist,
olive garnish | 15

BLOODY MARY OR
BLOODY CAESAR
all the good stuff | 15

BRUNCH COCKTAILS

PINK MIMOSA
strawberry, fresh citrus,
bubbles | 15

PEACH BELLINI
peach, fresh lemon,
lemon twist | 15

SPICED WINTER PUNCH BOWL
(serves 4-6) vodka, cider, apple brandy,
cranberry, lemon, fig, holiday spices | 75
(gls 16)

SPICY MARGARITA
arette blanco tequila, ilegal
mezcal, agave, lime, smoked

jalapeno, chile salt | 17

HOLIDAY HIGHBROW
HIGHBALLS

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

HOT COCKTAILS & FANCY COFFEE

THE OLD FASHIONED,
DRESSED UP FOR WINTER

DEEP FOREST
bruichladdich single malt, kyr6 dark rye gin, burnt sugar,
douglas fir, white pine | 21

FIRESIDE FLANNEL
barrell “z6” single-barrel bourbon, mount gay rum,
vanilla, ginger | 24

WINTER LUXURY
dartalongue 1996 vintage armagnac, smoked maple,
cinnamon, black truffle | 35

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

CAFE ORLEANS
remy martin cognac, caramelized
banana, spiced sugar, cream, twist
classic |' 17 non-alcoholic | 10

ESPRESSO | 5

CAFE AMERICANO | 5

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 | 15

A CLASSIC HOT TODDY
glendalough double-barrel whiskey,
demerara, lemon peel, clove | 14

CHEF'S HOT CHOCOLATE

whipped cream | 8
add bailey’s 6 chartreuse 9

CAPPUCCINO | 6 LATTE | 6 MOCHA | 6 CORTADO! 6

BEERS 10
GAGE STANDARDS ROTATING SEASONALS
CIDER ALPINE LAGER wiTH SPRUCE
tandem “green man” | michigan | pilsner | 5.2% fair state “stranger in the alps” | minnesota | pilsner | 5.1%
PILSNER PUB BITTER
moody tongue “apertif pilsner” | chicago | pilsner | 5% on tour “drifting and dreaming” | chicago | nonic | 5.5%

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%

WINTER WHEAT wiTH ORANGE AND VANILLA
pollyanna “dreamsicle flurries” | chicago | tulip | 6%

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

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

PORTER wiITH VANILLA ANnD CACAO
eagle park “line check” | wisconsin | chalice | 6.3%

SCOTTISH ALE
3 floyds “robert the bruce” | indiana | chalice | 7.5%

NON-ALCOHOLIC

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, root beer, or cream soda | 6
ILLY COLD-BREW onice | 8

BEVERAGE DIRECTOR TORRENCE O’"HAIRE
Edited 1.5.24



