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coves

AT THE GARDEN

LATE NIGHT MENU

AVAILABLE FROM THE CLOSE OF DINNER
UNTIL BREAKFAST BEGINS

CHEESE SAMPLER // ARTISAN CRACKERS ~ MUSTARD EMULSION ~ GRAPES ~ BERRIES 16
ROMAINE SALAD // CAESAR DRESSING ~ HERBS ~ SHAVED PARMESAN ~ CROSTINI 12
CHICKEN SALAD WRAP // TOMATO TORTILLA ~ SAFFRON DRESSING ~ MANCHEGO 12
MINT & FETA PANINI // NANN ~ LEMON ~ FETTA ~ MINT 11
HUMMAS PLATE // MARINATED CHEESE CURD ~ CORN NUTS ~ OLIVES ~ GRILLED NANN 14
STEAK & EGG PANINI // 14

ROAST BEEF ~ HARD BOILED EGG ~ PARMESAN CREME FRAICHE

POPCORN // COASTAL MAINE POPCORN CO. 6
GELATO CANNOLI // GORGEOUS GELATO 6
FLOURLESS CHOCOLATE TORTE // DENSE RICH CHOCOLATE 7

CHEF: TIM PIERRE LABONTE // Sous CHEF: ANTHONY ST. PETER

PRODUCTS ARE SOURCED LOCALLY WHEN AVAILABLE.
CONSUMING RAW OR UNDERCOOKED FOODS INCREASE THE RISK OF CONTRACTING FOOD BORNE ILLNESS.




