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Brunch

Braised Beluga lentils — polenta, carrots, Yellow Foot mushrooms, mint (v, gf) Add soft boiled egg 82 9

Acme walnut French toast — Nagame kumquats and Washington orange, creme fraiche 8/12
Amber wheat pancakes — Meyer lemon braised butternut squash, cranberry, sheep ricotta 12
Nettle scramble — Hedgehog mushrooms, potatoes, grilled bread (gf*) 13
Highland Hills wild boar — sizzled egg, potatoes, winter citrus salad, puttanesca vinaigrette (gf) 14
Egg sandwich — cheddar cheese, arugula, aioli, pain de mie  Add bacon $3 Add mushrooms $3 8
Eggs & toast — 2 eggs any style, grilled levain 6
Prather Ranch burger — Sierra Nevada cheddar, aioli, fries Add bacon $3 14

Salads & Soup Add farm egg to any salad below §$2

Kale salad — roasted carrots, capers, pine nuts, Fiscalini cheese (v*, gf) 11
Local lettuces salad — Rio Red grapefruit, miso, pink peppercorns, radish (v, gf) 10
Beet salad — walnuts, Point Reyes blue cheese, chicories 12
Cauliflower soup — cauliflower leaves, carrot tops, Vadouvan, dill (v¥, gf) 8

Pizzas Add to any pizza — pancetta $3, farm egg $2

Spicy Tomato — capers, cashew puree, chili oil, herbs (v) 16
Pancetta — sunchokes, pickled Mareko Fana peppers, mint 18
Nettles — fingerling potatoes, goat cheese, leek, rosemary 18
Farm Egg — bacon, caramelized onions, oregano 18
Fontinella — mozzarella, tomato, olive oil & sea salt 16
Sides Desserts

New Life Farm egg any style 2 Vegan chocolate chip cookie 2.5
Bacon 3 Citrus yogurt cake with grapefruit, ginger 5
Ruby Crescent potatoes 4 Chocolate squash tart with lemon whipped cream 5
Granola with autumn fruit (v¥) 7

v — vegan gf — gluten free * vegan or gluten free upon request

Acme Levain bread served upon request
18% service charge inc]udedfor parties gr6 or more

We are committed to supporting local farmers and sourcing only sustainable ingredients.

2200 Oxford Street, Berkeley, CA 94704 ph 510.809.0400 www.gatherrestaurant.com
Dinner daily 5-10pm - Lunch M-F 11:30am-2:00pm -  Brunch Sat & Sun 10am-2:30pm



