
Small Plates Main Plates

AGNOLOTTI - 29 - (v) - ★
sweet pea cream, ricotta, leeks, lemon, snap peas,
citrus pangrattato

STEAK & FRITES - 35 - (gf) - ★
P.E.I. teres major sous-vide to medium rare,
chimichurri, famous Carleton frites

THE CARLETON BURGER - 23 - (gfa/va) - ★
atlantic beef patty, lettuce, smoked mozzarella,
pickled onion, roasted garlic aioli, served with frites or
salad
- substitute a falafel patty

FRESH OYSTERS - 20/six | 36/doz - (gf) - ★ 
house mignonette, lemon, cocktail sauce

MARINATED OLIVES - 8 - (vegan/gf)
assorted olives marinated with spices and
extra virgin olive oil

FRITES - 9 - (v/gf) - ★
famous Carleton frites, roasted garlic aioli
- add truffle oil and pecorino romano - 3

SHRIMP COCKTAIL - 18 - (gf) - ★
classic poached prawns, lemon, cocktail
sauce

SALMON - 32 - (gf) - ★
spinach purée, snap peas, seared confit potato, sauce
grenobloise

CRISPY CHICKEN SANDWICH - 23 - (gfa/va)
buttermilk marinated chicken, house barbecue sauce,
bread & butter pickles, coleslaw, served with frites or
salad
- substitute a falafel patty

Shareables

CHEESE BOARD - 25 - (v)
local and/or imported cheese, crostini,
house preserves

GREEN SALAD - 10 - (v/gf)
mixed greens, red wine vinaigrette, seasonal shaved
vegetables, feta, pickled onions

SALMON TARTARE - 16 - ★
atlantic salmon belly, ponzu, togarashi, shrimp cracker

WINGS - 16
gochujang glaze, scallion, sesame seeds
- substitute with barbecue sauce - (gf) - 1

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

PORK BELLY & SCALLOP - 18 - (gf)
24h pork belly, seared wild scallop, pineapple gastrique,
charred scallion
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celebrating music and memories

FALAFEL - 13 - (vegan/gf)
quinoa, tahini, lemon, pickled turnip, toasted sumac

GNOCCHI - 28 - (v) - ★
roasted mushrooms, pecorino romano, black garlicMUSSELS - 16 - (gfa)

local mussels, miso broth, scallions
- add a side of fries - 5

BRUSSEL SPROUTS - 12 - (vegan/gf)
crispy leaves, grilled lemon vinaigrette, garlic infused oil

CHICKEN SALTIMBOCCA - 32 - (gf)
brown butter, speck, sage, broccolini, crispy polenta,
pepper coulis

SEAFOOD MEDLEY - 50 - (gf) - ★
half dozen oysters, our shrimp cocktail,
pickled mussels and salmon tartare

COD CAKES - 17 - (gf) - ★
salted & smoked cod, haddock, yukon
gold potato, house made green tomato
chow




