
Chopped Salad      	 22
Hummus, harissa chickpeas, pomegranates, tomatoes, 
cucumbers, falafel crumble, feta, grapes, cider vinaigrette

Option Available

Chicory Salad      	 24
Apples, beets, pecans, pecorino, balsamic vinaigrette 

Option Available

S a l a d s

A p p e t i z e r s

Bread and Butter 	  8 
House made

Russet Fries      	  12
Black garlic aioli

Soup  	 15
Seasonally inspired

Brussel sprouts      	 18
Charred salsa vinaigrette, sikil p’ak, pomegranates, 
pumpkin seeds

Mushroom Croquettes    	 18
Black truffle, chèvre, pesto, hot honey, pea shoots

This & That    	 26
Smoked salmon, avocado, pickled things, 
fromage blanc, sourdough

Option Available

Chicken Satay        	  22
Spicy peanut sauce, crispy shallots

Lobster Bisque    	 28
Crème fraîche, parmesan croutons, chives

Add chicken, smoked salmon or crispy tofu	 9 

G a r d i n e r  F r i e n d s  r e c e i v e  1 5 %  o f f



S w e e t s

Omelette     	  25
Seasonally inspired  

Saag-Shuka       	  24
Spinach, paneer, poached eggs, papadums

Option Available

Eggplant Fatteh    	  26
Crispy pita, chickpeas, tahini coconut yogurt, 
pomegranate seeds, cilantro

Parisienne Gnocchi    	  26
Squash sauce, cripy kale, stracciatella, spicy 
pumpkin seeds

Option AvailableGF

Clay Burger 	 27
Chuck & brisket, aioli, lettuce, pickled onions, 
raclette, salad or fries

Option Available

Fish & Chips     	  27
Fogo island cod, slaw, lemon, tartar sauce 

Pork Chop       	  30
Apple sage, potato, fennel, sauce verte

Catch Of The Day	  MP
Chef’s choice

M a i n s

Plum Tart      	 18
Frangipane, almonds, chantilly

Strawberry Sorbet      	 15
Coconut, kaffir lime, latik

Chocolate Lava Cake  	 18
Espresso ganache, berry coulis, vanilla ice cream

G a r d i n e r  F r i e n d s  r e c e i v e  1 5 %  o f f


