CUISINE Texas-style fine dining with classical French techniques

SELECT MENU ITEMs APPETIZERS
Grilled Quail
fried Texas goat cheese, Waldorf salad,

For more information, jalapefio vinaigrette  12.

Please visit our website, Duck Fat Fried Sweetbreads
avocado, balsamic, garlic lemon butter  12.

Seared Scallops

cucumber tomato salad, parsley vinaigrette ~ 13.

www.gagehotel.com or
contact our geneml manager

or events director at ENTREES

432.386.4205. Pepper Crusted Bison Ribeye
fingerlings with bacon, shallot and red wine butter, kale ~ 42.

Pan Roasted Rack of Lamb

minted couscous, pine nuts, Gage garden peas,
sour cherry jus  34.

Sautéed Shrimp
Israeli couscous salad with walnuts and apricots,
sherry cream 29.

WHITE BUFFALo BAR Dominated by a rare white buffalo head mounted on an aged
adobe wall, the bar is known as one of the coziest, most
authentic bars in west Texas, offering an extensive tequila
selection which ensures top-notch margaritas!

DECOR Red chile pepper ristras and native Texan décor set within a
picturesque courtyard with both indoor and outdoor fireplaces
create unforgettable ambiance; and don’t miss the “skull” wall
for a private dining experience.

SEATING 52 inside, 48 outside
CREDIT CARDS All major credit cards accepted
DINING HOURS Sunday through Thursday 6:00 p.m. to 9:00 p.m.

Friday 6:00 p.m. to 10:00 p.m.
Saturday 6:00 p.m. to 10:00 p.m.

101 HIGHWAY 90 WEST X MARATHON, TX 79842
VOICE 432.386.4205 % FAX 432.386.4510

RESERVATIONS 1.800.884.GAGE *k EMAIL WELCOME@GAGEHOTEL.COM



