
 
  

 

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

Acme Levain bread served upon request 

18% service charge included for parties of 6 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 10 am-2:30pm 

 

Starters 

“Fritto misto” – Oyster mushrooms, citrus, winter squash, “cauliflower horseradish aioli” (v)                12 

Squid – corn smut, chorizo, Black Valentine beans, Nagame kumquat (gf)                                                 13                                 

Kale salad – carrots, capers, pine nuts, Fiscalini (v*, gf)                                                                             11 

Wild boar meatballs – braised skin, arugula rapini, mint, chili                                                                 12 

Local lettuces salad – Rio Red grapefruit, miso, pink pepper corns (v, gf)                                                9 

Magruder Ranch pork terrine – fermented turnip, green garlic bacon vinaigrette, speck                    13 

Avocado Oro Blanco grapefruit salad – Curly endive, black walnuts, Espelette chili (v, gf)   10 

Smoked Mussels – oyster puree, potato, celery, Grapestone seaweed, green garlic  (gf)                         13 

Bok Choy – burdock, coconut milk, fermented vegetables                              12 

Cauliflower soup – cauliflower leaves, carrot tops, Vadouvan, dill (v*, gf) 8 
 

Vegan “Charcuterie” (v, gf*) includes all four items below 16 

 Black Trumpet - pine nut, miso, rosemary 

 Carrot roasted in soil - citrus charcoal, turnip, Puntarelle, currants 

       Winter citrus - pistachio, Chioggia beet, dill 

       Brassica - Ruby Crescent potato, King Trumpet, celery, nori 

Pizzas 

Spicy Tomato – capers, cashew puree, chili oil, herbs (v) 16 

Pancetta – sunchokes, pickled Mareko Fana peppers, mint  18 

Stinging Nettles – Martin’s baby potatoes, goat cheese, leek, rosemary 18 

Fontinella – mozzarella, tomato, olive oil & sea salt 16 

Add to any pizza – pancetta $3, farm egg $2 

Entrees 

Smoked artichoke – black rice, pumpkin, chestnut confit, Alubia beans (gf, v)                                      21 

Hedgehog mushroom braciole – sunchoke, whipped Syrah, root vegetables (v)                                 20 

Liberty Farms Duck – Hedgehog mushroom, turnips, horseradish                                                      A.Q. 

Grilled half chicken – spicy Beluga lentils, braised greens, salsa verde (gf)                                             23 

Prather Ranch burger – Sierra Nevada cheddar, aioli, fries                                                                     14 


