
Small Plates Main Plates

FETTUCINE PUTTANESCA – 28 - ★
Maria's Pantry fettucine, kalamata olives, capers,
anchovies

STEAK & FRITES – 34 - (gfa) - ★
P.E.I. teres major sous-vide to medium rare, sauce
bordelaise, famous Carleton frites

CONFIT DUCK – 31 - (gf)
sous-vide fennel, orange reduction, snap peas

THE CARLETON BURGER - 22 - (gfa) - ★
two atlantic beef patties, lettuce, cheddar, pickles,  
special sauce, served with frites or salad

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

MARINATED OLIVES – 7 – (vegan/gf)
assorted olives marinated with spices and
extra virgin olive oil

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

BISON CARPACCIO - 18 - (gf) - ★
thinly sliced raw bison loin, pickled onions, cider
infused mustard seeds, buckwheat crisp

ATLANTIC SALMON – 31 - (gf) - ★
spinach purée, seared confit potato, sauce grenobloise

CRISPY CHICKEN SANDWICH – 22 
buttermilk marinated chicken, nashville style hot
sauce, pickles, roasted garlic aioli, lettuce, served with
frites or salad

Snacks

CHEESE & CHARCUTERIE BOARD - 28
(gfa)
local and imported cheese & charcuterie,
crostini, house preserves

GARDEN SALAD - 9 - (vegan/gf)
local greens, apple cider vinaigrette, seasonal shaved
vegetables, dried cranberries, almonds

SCALLOP CRUDO - 18 - (gf) - ★
lime juice, pomegranate, truffle oil, fennel fronds

WINGS - 16
gochujang glaze, scallion, sesame seeds

the carleton

AUBERGINE – 28 - (vegan/gf)  
sous-vide aubergine, wild rice, tomato marmalade,
spinach coulis

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

PORK BELLY & SCALLOPS - 18 - (gf)
24h pork belly, seared wild scallop, chili crisp, charred
scallion

05/24

celebrating music and memories

MUSSELS - 15 - (gfa) - 
local mussels, roasted garlic, kombu, ginger, lime,
served with grilled local sourdough
- add a side of fries - 5

SEAFOOD PASTA – 31 - ★
Maria's Pantry campanelle, romesco, mussels, wild
scallop, salmon, citrus pangrattato

BAKED OYSTERS - 24/six - (gf) - ★ 
baked with miso emulsion and sesame

★


