The Oater Clove TAKE HOME MENU

536 Stanley St., Nelgon, B.C. (250-354-1667)

¢+ STELLER STARTERS

Damn Good Wontons
You asked for it — they're back! Steamed pork and shrimp wontons
with gpicy Szechaun peanal saace.

Saganaki
A favourite Greek dish of fried kefalgraviera cheese drizzled With
a1 infasion of oazo, garlic and lemon. Served With crasty bread.

Inner & Oater Cloves
Whole feads of roasted garlic served with a wedge of doable cream
brie cheese, French bread and seagonal frait.

Garli-Mari Rings
A Medjterranean classic of deep-fried sqaid Served with lemon ajoli.

Salmon Stack

Layer apoy delicioas savoary layer of smoked salmon, paff pastry,
garlic dill yoghart sauce and red onlon confit.

Garlic & Pepper Prawns

Tiger prawns encrasted in garlic & pepper with Jemon aioli for dipping.

Terribly Garlicky Ribsg

This is oar version of S1. Loais style back r1bs, made famoas here With

out original, robast, garlic hearly BBQ gauce.

Pommes Frites large
Crispy shoestring potatoes served with garlic aioli. . Small

One Step Beyond Gaacamole
A garlic stadded avocado dip mashed to order with just made tortilla
1o gcoop ap the goodness.
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¢+ BOWLS, GREENS & MORE

Ali-aam Soap cap 3.7
A creamy, bearl-warming blend of garlic and herbs. bow] 4.93
Oater’'s Other Soap cap 3.73
Created daily from scratch. bow] 4.93
H’ail Caesar small 6.30

Crisp romaine lettuce clad with Oater’s roasted garlic and large 8.73
anchovy dressing, parmesan cheese & garlic croatons.  Add chicken 3.30

Oatler Fasion small 3.79
A mixlare of fresh greens with yoar choice of dressing: large '7.93
Fela gatlic or Garlic Goddegs . Add chicken or tofa  3.50
Clove Bowl] 7.95

Tahini lossed brown bagmati rice makes a bed for [ettace, fresh
Asian slaw & Thai vinegrette.

Sinfal Chévre Salad 11.95
Warm haze]nat crasted goat cheese laid o a salad of robast organic
greens, boldly flavoared with roasted garlic & honey lemon vinaigrette.

¢+ NOODUILARS

Rigaromi 14.93
What a stampede of flavours! Italian spiced organic Baffalo sausage
finds a home with rigatoni togsed i a saace of garlic, roasted pepper
and plam lomatoes.

Lingaine Garlioso 14.93
A jumble of lingaine, in-hoase smoked chicken, garlic, olive of,
capers, asiago cheese and tomatoes.

Oater Tabes 13.93
Manicotli staffed with three cheeses (ricotta, asiago & mozzarella),
spinach and roasted garlic baked in a clagsic plam tomato saace.

Noodalarg are served with French bread.
Need some greens? Order a side salad for jast 3.73



+ OUTER’S OTHERS

All items$ $erved with yoar choice of goap, salad or fries

Tana Barger 10.93
Blackened Yellowfin tana fillet, grilled and cast into a toasted Kaiser
ban with chipotle aioli, lettace, tomato, avocado and red onion.

Gaadalape’s Fiesta 11.93
Tender chicken § cilantro pesto mingling with cheese in a grilled floar
fortilla. This one 1§ topped with Outer’s own mole Sance & Soar cream.

Baddha’s Feast 10.95
Spinach, mashrooms and savory baked tofa merging Witk melied cheese
11 a grilled floar tortilla. Topped With a garlicky salsa, Soar cream.

Orbit Barger 10.93
Our cranchy, coloarfal grain & nat barger hag crossed inlo another
dimension With roagted hemp seeds. It's grilled and staffed in a toasted
Kaiser ban with cheddar, alfalfa sproats, tomato, pest mayo & Dijon mastard.

Garlic Yambarger 11.93
A lean and mean aJl beef patty spiked With garlic and staffed in a
loasted Kaiser ban with cheddar, tomato, red ogion, Dijon mastard, pesto
mayo, sproats and of coarse, the garlic dill pickle.

Qaasar Barger 12.95
Doable cream brie melts the heart of a breaded breast of chicken. This
delectable duo finds itself in a toasted Kaiger ban with Jettace, tomato,
pesto mayo and sweet mastard ajoli.

Falafe]l Wrapsody 10.93
Enticing herbed chickpea crogueites ag famous ag Middle Eaglern caiSine
ilself. We wrap this part of the world i a roma tomato tortilla with lettace,
Spring onion, izatziki, takini dressing, tomatoes and garlic dill pickle.

+ Desserls o
We Rave degserts too, and draw the [ine with asing garlic 1n them —
Somelimes! Check the dessert board for the daily selections.




+ Dinner Entreés «

(available after 5:00 p.m.)

Chicken a ]a Cerise 15.93
Pan-geared boneless chicken dressed with a brave demi-glace of
roagted garlic, sun-dried cherries & merlot. Our daily potato and
seagona] vegelables add the fina] toach.

Vegelarian Garlic Gartin 14.93
Amply endowed gratin of garlic, batternat squask, mixed vegelables,
navy beans, grayere cheese, and sage baked with a silky layer of
béchame] saace. Served wilh mixed greens & your choice of dressing.

Chef meet Fish MarKkel Price
The calch of the day — wild fresh figsh — combined with seagonal
vegelables and garlic gcenled saaces that compliment nataral
flavoars.

Braised Lamb Shank 16.95
Me]tingly tender Jamb shank in a rich orange port wine and Jamb
slock reduction 1§ sweel magic next to our daily potatoes and
seagona] vegelables.

Briskeleer’'s Best 17.93
Thick slices of a garlic studded brisket that hag been rabbed,
glow cooked, smoked and mopped with oar garlic hearty BBQ saace
served with fol baltered corn bread, chipotle baked beans and
Soutfiwestern slaw. Palience creates perfection.

PLUS DELICIOUS DAILY CREATIONS

+ Hoars of Operalion

We are open Monday throagh Satarday from
11:30 a.m. 1ill 9:00 p.m.




