G AT H E R \?VTANDER Dinner

Small Plates & Shareables

Small Scale Sourdough @ 9 Wander Caesar Salad 18
Whipped honey butter, smoked salt. Baby gem lettuce, radicchio, Grana Padano,
smoked bacon, Small Scale sourdough croutons.

Twice-Cooked Fries (v) 10

Sea salt with roasted garlic aioll. Hand-cut Beef Tartare 24
Lemon aioli, garden herbs, pickled pearl onions.

Marcona Almonds & Olives @ 12 L

Fennel seed, orange rind, garlic Torched ‘Haida Gwaii' Tuna 26
Cured tuna, pickled cucamelon, mojo verde,

Deviled Eggs & Furikake 12 cilantro, Filipino corn nuts, grapefruit.

Toasted sesame seeds, nori, smoked tuna bonita flakes. .

7 Shrimp Toast 26

Muhammara («#) 16 Lemon mayo, sweety drop peppers, sesame seeds.

Roasted red pepper, walnut, whipped feta,

Small Scale sourdough. Local Cheeseboard 28
Served with honey, walnuts, sourdough, house pickles.

Bacon & Charred Leek Dashi Chowder (§) 16

Lemon garlic shrimp, fingerling potatoes. Local Meats & Cheese 34

Served with house pickles, Wander spicy dijon.
Beet Salad @ 18
Goat cheese, spiced pistachios, pickled rhubarb.

Mains

Cauliflower & Smoked White Bean (V) 24 Smoked Octopus 32
Crispy cauliflower, chimmichuri, pickled pearl onions, Coconut green curry, crispy potatoes, pickled chilies.

herb salad.

Zucchini Risotto @ 24 BC. Sqlmon & Tokyo Turnips 36
Pine nuts, zucchini, white wine, Grana Padano. mﬁ; wine cream sauce, buttered shrimp, potato,

Crispy Chicken 28 Beef Short Rib 38
Lemon-caper herb butter, cauliflower purée, parsley salad. Enright Cattle Co. beef short rib, farro porridge,

wilted kale, horseradish.

Pork Belly and Sweet Potato Miso 30

Green tomato chow chow, sweet potato miso puree, Tokyo

turnips.

Little Ones Sweets

Kids' Pasta G@ 14 Carrot Cake with Cheesecake Mousse@ 14
Fresh pasta, butter or tomato sauce, Grana Padano. Stewed apricot, ginger meringue.

Grilled Cheese @ 14 Ice Cream Sandwich Q’) 14
Sourdough, butter, havarti cheese. Chocolate chip cookies, Vanilla ice cream.

Little Wanderer Burger 15 Passionfruit and Coconut(v 14
Havarti cheese, ketchup. Passionfruit curd, coconut chips, lemon balm,

brown butter crumble.

Please inform us of any allergies. We will do our utmost to accommodate, .
though we are unable’to guarantee an allergen-free kitchen. Vegan @ Gluten Free Vegetar/an @



GATHER

Clubhouse Cocktails

Casa Mariol Spritz | 1.50z
Blanc Vermut, Mineral Water, Olive & Orange.

Cosmo 2.0 | 20z
Ontario Vodka, cranberry cordial, orange & citrus.

Down Island Soda | 1.50z
Empress Gin, celery, basil, lime, soda.

Pifia Punch | 2.50z

Clarified milk punch with spiced rum, Jamaican rum,
Cynar, pineapple, lime pimento, grapefruit.

Beer

Wander Lager | 4.8%
Matron, Bloomfield.

Janky IPA | 5.7%
Matron, Bloomfield.

Rotating Can
Seasonal selection of local beers.

Non-Alcoholic

County Bounty Artisanal Soda
Grape & Ginger

Steeped Tea
Apple Crumble, Citrus Ginger, Chai, English Breakfast,
Green, Harvest Mint, Orange Pekoe, Chamomile.

Coffee

Americano, Cappuccino, Espresso, Latte.
(Make it iced, $6)

Cold-Pressed Juice
Daily selection.

Dave's Sparkling Lemonade
Daily selection.

San Pellegrino
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The Gathered Hunter | 20z

Mezcal, Campari, fiery spice, citrus.

Martini No.5 | 30z

Maplewood smoked gin, dry vermouth, umami &
sesame.

Canadian Tuxedo| 20z

Lot 40 Rye, foraged spruce tip syrup, Muskoka charred
cedar bitters, birch & smoked ice.

Cider

Cold Tea Cider | 4%
Stock & Row, Bloomfield.

Untamed Dry Cider | 4.7%
Loch Mar, Hillier.

Harmon's Non-Alcoholic Beer
Rotating selection.

Sandbanks Spritz
Pineapple, lime, tonic.

Oddbird Sparkling

Non-alcoholic wine.

Espresso Nontini
Seedlip Spice 94, espresso, earl grey cordial.

Cranberry Sour
Seedlip Garden 108, lime, cranberry cordial.
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