Appetizers

Bread and Butter 8
Housemade

Russet Fries DF VG 12
Black garlic aioli

Soup 15

Seasonally inspired

Fried Ricotta | VG 18
Mushrooms, truffle, hot honey, sunflower pesto

Brussel Sprouts GF N V 19
Whipped tofu, ginger scallion, edamame, szechuan
peanuts, cilantro

Latkes GF 21
Kewpie crema, okonomiyaki sauce, ikura, bonito
flakes, nori goma

This & That | 26
House smoked salmon, pickled things, creme fraiche,
avocado, sour dough

GF DF | Option Available

Duck Bao DF 26
3 pcs, duck breast, cucumber, pickled carrot, scallion,
chili hoisin aioli

Salads
Add chicken, smoked salmon or crispy tofu 9
Chopped Salad GF VG 22

Hummus, kale, cabbage, tomatoes, cucumbers, grapes,
marinated chickpeas, feta, falafel crumble, harissa dressing

DF V | Option Available

Roasted Beet Salad GF N VG 25
Goat cheese, winter squash, radicchio, blueberries,
spiced hazelnut, balsamic vinaigrette

DF V Option Available

GF DF N VG v
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Omelette | GF
Fries or salad
Seasonally inspired

Oeufs en Meurette DF
Poached egg, mushrooms, lardons, baguette

Poulet Réti | GF
Y4 chicken, milk bread, slaw, pickles, chicken gravy

Khichadi | GF v
Lentils, basmati, mushrooms, truffle, herbs

Clay Burger

Fries or salad

Dry aged, jerk aioli, aged cheddar, pineapple relish,
pickled red onions, lettuce, coco bun

GF DF | Option Available

Bucatini and Meatballs
Sugo, lamb, veal, pork, parmesan

VG Option Available

Fish & Chips | DF
Cod, nori tartar sauce, slightly mushy peas, lemon

Catch Of The Day
Chef’s choice

Sweets

Purin GF VG
Custard, burnt maple, berries

Chocolate Mousse | N V

26

26

27

27

28

28

mMP

18

Vanilla sponge, hazelnut praline, dark chocolate ganache

Sticky Toffee Pudding | VG
Salted toffee sauce, vanilla ice cream

Gardiner Friends receive 15%
GF DF N VG
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