
ARTICHOKE TAGLIATELLE – 26 – (v) -
Maria’s Pantry tagliatelle, preserved artichokes,
parsley, truffle oil, garlic, pecorino romano

STEAK & FRITES – 30 - (gf) -  
sous vide teres major to medium rare, chimichurri,
famous carleton frites

FISH CAKES – 24 - 
atlantic salmon, haddock, smoked mackerel, gribiche,
house salad

RAVIOLI – 26 - (va) -
house made pasta, ricotta, lemon, chives, sweet corn,
speck crumble

THE CARLETON BURGER - 20 - (gfa) -  
two atlantic beef patties, lettuce, smoked cheddar,
shaved onion, bacon, special sauce, frites or salad

CRISPY CHICKEN SANDWICH – 20 - 
buttermilk marinated chicken, lettuce, garlic aioli,
Nashville style hot sauce, bread & butter pickles

Snacks Small Plates Main Plates

OYSTERS - 18/six or 34/doz - (gf) - 
classic accompaniments

ASSORTED PICKLES – 6 – (vegan/gf) - 
mix of house pickles

KIMCHI CHIPS – 6 – (v/gf) - 
crispy potato chips seasoned with a
house made dehydrated kimchi

FRITES - 9 - (v/gf) - 
famous Carleton frites, roasted garlic aioli
- add truffle oil and pecorino romano  - 2

CHEESE & CHARCUTERIE BOARD - 26
local and imported cheese & charcuterie,
crostini, house preserves

MOQUECA MUSSELS – 16 - 
coconut milk, dendê oil, cilantro, local mussels, grilled
sourdough

KALE SALAD - 9 - (v/gf) - 
pecorino romano,  apple vinaigrette, toasted cashews,
garden shaved vegetables

SEARED WILD SCALLOPS & PORK BELLY - 15 - (gf) -
wild nova scotia scallops, sous vide pork belly,  pineapple
gastrique, charred scallion

STRACCIATELLA TARTINE  - 15 - (va) - 
Ciro’s local stracciatella, grilled sourdough, kalamata olive
tapenade, shaved speck

BÁNH MÌ BAO - 15 -  
house made bao buns, pickled carrots, cilantro, sesame,
confit duck
- substitute pork belly – 2
- add house made kimchi - 2

BISON CARPACCIO - 17 - (gf) - 
thinly sliced raw bison loin, crispy capers, arugula, house
marinated bocconcini

HUMMUS – 9 – (v)
chickpeas, lime, chili oil, sumac, crispy pita

CHICKEN WINGS - 14
gochujang glaze, scallion, sesame seeds

the carleton

SEA BASS – 28
skin-on seared sea bass, leek bechamel, asparagus,
almonds, crispy capers, noisette butter

AUBERGINE– 24  (vegan/gf)
sous-vide eggplant, pistachio dukkah, couscous,
coconut cream, orange

MUSHROOM SANDWICH – 20 - (v/gfa)  
soy marinated portobello mushroom, lettuce, tomato,
green goddess sauce, seared halloumi

All prices subject to HST  •  (gf) gluten free •  (gfa) gluten free available  •  (v) vegetarian  •  (va) vegetarian available  •       local ingredients


