redtn:

FIsH TAcoOsS
3 Flour Tortillas with Fried Tilapia & Cabbage Slaw and Rice 9.

SMOKED CABRITO TACOS
Pico, Queso Anejo, Cilantro, Chipotle Crema ~ 11.

QUESADILLA OF THE DAY *Askyour server details
Pico and Colby Cheese 9.

BUTTERMILK BATTER CRISPY OYSTERS

”

Award winning Oysters named “Southern Living Magazines Best Oysters’
Served with Chipotle Tartar ~ 12.

BUTTERMILK BATTER CRISPY CALAMARI
Chipotle Tartar Sauce ~ 12.

BACON WRAPPED SHRIMP
Stuffed with Roasted Corn, Colby Cheese, and Cilantro ~ 12.

FROG LEGS
3 Saddles of Frog Legs Grilled or “Chicken” Fried, Roasted Poblano Mashers,
House Dipping Sauce 9.

Sl

SPINACH SALAD
With Cowboy Blue Cheese Dressing, Bacon, and Fresh Baked Croutons 9.

GAGE GARDEN SALAD
Gage Garden Greens with Tomatoes Tossed in a Cilantro Lime Vinaigrette 9.

SOUTHWESTERN CAESAR SALAD
Heart of Romaine Lettuce with Chipotle Caesar Dressing and Shaved Parmesan 9.

TROST SALAD
Mixed Field Greens with Candied Texas Pecans, Sliced Mushrooms, Shredded Carrots,
and Gage Tomatoes, Tossed with Ranch 616 House Dressing 9.

(}3‘ ‘e4{—ALL SIDES 3.5

Poblano Cheddar Mashers ~ Truffled Mac-n-Cheese
Fried or Grilled Asparagus ~ Enchilada of the Day (2)
Seasonal Gage Vegetables Side Gage Salad
Cilantro Rice

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

RESERVATIONS 1.800.884.GAGE X EMAIL WELCOME@GAGEHOTEL.COM
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WEST TEXAS MIXED GRILL

Ask your server for Today’s Selections of West Texas Flavors
Served with Poblano Mashers, Gage Vegetables, & Chipotle Demi Glace — 38.

12 GAGE SPICE RUBBED PRIME TEXAS RIBEYE

Texas Prime Beef, with Poblano Cheddar Mashers, Gage Vegetables, and Gage Demi Glace
Choice of Brie or Blue Cheese on Top of Your Steak ~ 38.

*Add a Fried Egg 2.5

CRACKED BLACK N’ PINK PEPPERCORN ENCRUSTED
BEEF TENDERLOIN

Served with Enchilada of the Day, Fried Asparagus, Wild Mushrooms,
and Red Mole Demi Glace  38.

BORDER QUAIL

2 Quail—1 Grilled and 1 Fried

Separated by Enchiladas of the Day, Tomatillo Sauce, Cracked Pepper Cream Gravy,
and Gage Vegetables ~ 29.

12 GAGE SPICE RUBBED AND ANCHO-HONEY GLAZED
PORK TENDERLOIN
Poblano-Goat Cheese Mashers, Gage Vegetables, Gage Demi Glace 21.

GAGE GARDEN VEGETABLE PLATE
Connie’s Selection of Vegetarian Entrée of the Day ~ 17.

PAN SEARED AHI-TUNA, AND 3 GRILLED SCALLOPS
Gage Vegetables, Cilantro Rice, & Citrus Beurre Blanc ~ 32.

“CALIENTE Y DORITO” TROUT OR PoOLLO
Maize Encrusted, Lemon Butter and Chipotle Crema, Cilantro Rice,
and Gage Vegetables  18./16.

“IRON MOUNTAIN” CHICKEN FRIED STEAK

“A West Texas Favorite!” served with Cracked Pepper Cream Gravy
(the way J.P. likes it!) and Poblano—Garlic Mashers with Seasonal Gage Vegetables
*Roasted Corn and Chorizo Gravy by Request ~ 21.

A 20% Gratuity will be added to parties of 6 or more
Regretfully we DO NOT split checks
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Dessery

BLACKBERRY PIE
With Homemade Vanilla Ice Cream 8.

MEXICAN CHOCOLATE CAKE
With Pecan Chocolate Glaze & Homemade Vanilla Bean Ice Cream 9.

COCONUT CREAM PIE
With Toasted Coconut 7.

DESSERT NACHOS
Cinnamon and Sugar Benuelos with 3 Homemade Ice Creams, Chocolate,

Caramel, and Fresh Berries 8.

DESSERT SPECIAL OF THE DAY
Market Price

A 20% Gratuity will be added to parties of 6 or more
Regretfully we DO NOT sphit checks

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

RESERVATIONS 1.800.884.GAGE X EMAIL WELCOME@GAGEHOTEL.COM



