GATHERALL'S
RESTAURANT



APPETIZERS

All appetizers served with Garlic Bread

O

A melding of succulent, fresh, Newfoundland lobster and tomato.
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Fresh scallops glazed with Canadian maple syrup, wrapped in a strip of crisp, fresh bacon.
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Fresh cod, potato, bacon and green onion lightly seared till golden and crisp.

Fresh tiger prawns sautéed with your choice of garlic or BBQ glaze.

Rich, creamy, and hearty with chunks of fresh cod, salmon and baby shrimp.
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Grilled zucchini, peppers, mushrooms, onions and cheese wrapped in a flour tortilla.  Served with
fresh salsa and sour cream. Add chicken or shrimp .... $2.00

Hearty. Robust. Flavorful. Created from scratch in our kitchen.

Fresh, mixed greens, radish, shredded carrot, and celery tossed with our own poppy seed or honey
Dijon dressing.

Fresh romai ne hearts tossed with grated parmesan and fresh bacon crisps.
Add chicken or shrimp .... $2.00

Taxes (14% HST) and gratuities not induded.



ENTREES

All entrees served with a side garden salad and garlic bread to start.
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Taxes (14% HST) and gratuities not ind uded.



Desserts

$ 34 0

Gatherall’ s S gnature Newfoundland dessert.  Steamed molasses and raisin pudding drizzled with a
topping of the Chef’s Choice.
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Wild Newfoundland Partridgeberries under a blanket of brown sugar oat crisps gar nished with whipped
creamor ice cream.
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Moist dark chocolate sponge cake and glaze topped with an avalanche of brownie bits with whipped
creamand a berry coulee.

L= - D $1.50
Specialty Teas............. $1.75
lceTea .....cvvvvnennnnnn. $1.75
Soft Drinks ................ $1.50
OrangeJuice.............. $1.50
Coffee...ovviiiiiiinnnn. $1.50
Specialty Coffee........... $4.75

Baileys, Kahlua, Drambuie

Bear .o $4.75

HouseWine.............. $5.25
Other wine sd ections available

Taxes (14% HST) and gratuities not incuded.



