— Lighter Fare

AT
GATHER | Vo Menu
Starters & Shareables
Small Scale Sourdough @ 9 Cheeseboord 28

Whipped honey butter, smoked salt.
Add White Anchovies, $4.

Twice-Cooked Fries C\D 10

Sea salt with ketchup.
Add garlic mayo and parmesan, $4.

Marcona Almonds & Olives C\D 12

Fennel seed, orange rind, garlic.

Served with honey, walnuts, sourdough, house pickles.

Charcuterie 34
Served with house pickles, Wander spicy dijon.

N
Muhammara (\9 18
Roasted red pepper, walnut, whipped feta,
Small Scale sourdough.

Daily Soup@ 16

Ask your server for details.

Winter Green Solod 18
Mixed baby lettuces, orange segments, maple vinaigrette,

cranberries, feta, pickled carrots, sliced radishes, Jéeys Nordic
Crisp crumble.

Wander Caesar Salad 18

Baby gem lettuce, radicchio, Grana Padano, smoked
bacon, sourdough crouton crumble.

Torched 'Haida Gwaii' Tuna 26

Cured tuna, pickled cucamelon, tigers milk, cilantro, Filipino
corn nuts, grapefruit.

ADD-ONS
Marinated Chicken Breast $12 ¢ Lemon Garlic Shrimp $12 e White Anchovy $4 e Tofu $10 e Salmon $16

Mains

Daily Sandwich 24
Ask your server for details. Served with twice cooked fries.

Crispy Chicken Burger 25

Lettuce, pickles, buttermilk dill sauce.
Served with twice cooked fries.

Please inform us of any allergies. We will do our utmost to accommodate,
though we are unable to guarantee an allergen-free kitchen.

03-27-2026

Bacon Caramelized Onion & Brie Burger 34

Brioche bun, bacon apple and caramelized onion jam, brie.
Served with twice cooked fries.

Vegan @ Gluten Free Vegetarian
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