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FRESH POTATO CHIPS MARGHERITA
CRISPY KENNEBEC CHIPS FRIED TO ORDER, WARM TOMATO SAUCE, MOZZARELLA, BASIL
HOUSE-MADE BBQ SAUCE -14-
8- BIANCO
WARM OLIVES

MEDLEY OF OLIVES GARNISHED WITH LEMON, ORANGE &
GARLIC CONFIT
-7-

BECHAMEL, MOZZARELLA, GARLIC BUTTER,
DRIED HERBS, HONEY

14—
CHARCUTERIE BOARD

ASSORTMENT OF CHEESE, MEAT & SEASONAL GARNISH

-(S)13 (L)19 -

FUNGHI
TOMATO SAUCE, MOZZARELLA, GOAT'S CHEESE
SEASONAL SAUTEED MUSHROOMS,
GARLIC BUTTER, PARSLEY

,17,
PEPPERONI
THE MAC TOMATO SAUCE, MOZZARELLA, DRY CURED
MEDIUM CHEDDAR & MOZZARELLA SAUCE, DOUBLE SMOKED PEPPERONI, PARSLEY
BACON, SWEET PEAS, AL DENTE DITALINI NOODLES -16-
13- PROSCIUTTO § ARUGULA
BECHAMEL, MOZZARELLA,
PROSCIUTTO DI PARMA, DRESSED ARUGULA, SHAVED
¢ ¢ PARMIGIANO-REGGIANO
-19-
S A L A D S SAUSAGE & PEPPERS
2N
AN

TOMATO SAUCE, MOZZARELLA, HOUSE-MADE ITALIAN

SAUSAGE, PICKLED FIRE ROASTED PEPPERS, CHILI, PARSLEY
CAESAR SALAD

NEW YORK STYLE DRESSING, ROMAINE, FRESH CHERRY

-19-
IL DIAVOLO
TOMATOES, PARMIGIANO-REGGIANO,
BAKEHOUSE ROSEMARY FOCACCIA CROUTONS
-

TOMATO SAUCE, MOZZARELLA, SPICY CAPICOLLO,
TOMATO RAISINS, CHILIES, CHILI OIL, GARLIC BUTTER

18-
BEET SALAD

LOCAL BEETS, FRESH ARUGULA, PICKLED ONIONS,

BACON & LEEK
HERBED GOAT'S CHEESE,

TOMATO SAUCE, MOZZARELLA, LEEKS, DOUBLE
SMOKED BACON, GARLIC CREAM
FIRE ROASTED PEPPER VINAIGRETTE -18-
-11- TRADITIONAL
BECHAMEL OR TOMATO SAUCE, MOZZARELLA
. 11-
’
AN
AN

SAUSAGE & MASH
HOUSE-MADE FRESH ITALIAN SAUSAGE, GARLIC MASHED

POTATOES, ROASTED SEASONAL VEGETABLES
-20-

-PI1ZZA ADD ONS-
+ PEPPERONI - ITALIAN SAUSAGE -

- CAPICOLLO - PROSCIUTTO -

- DOUBLE SMOKED BACON -
_6-

. MUSHROOMS - PICKLED FIRE ROASTED PEPPERS -
ARUGULA - TOMATO RAISINS « BASIL -
HALF CHICKEN - LEEKS - GARLIC CONFIT -
BRINED & SLOW ROASTED HERB CHICKEN, CHEESE 3
GRITS, SPRING GREENS - GOAT'S CHEESE -
_22_

+ PARMIGIANO-REGGIANO -
A

DESSERTS
-SIDES -
AN
- GARLIC CREAM - b g
0.
- GARLIC MASH -

+ GARLIC BUTTER FLATBREAD -

PEANUT BUTTER CHOCOLATE CAKE
« CHEESE GRITS -

LAYERS OF RICH CHOCOLATE CAKE, PEANUT BUTTER
FILLING, SALTED GANACHE, CRUNCHY FEUILLETINE BASE
-5- -8-
« ITALIAN SAUSAGE -
+ ROASTED SEASONAL VEGETABLES

LEMON TART
-6-

TART LEMON FILLING WITH A BUTTERY CRUST &
TORCHED MERINGUE

-8-




BRICKHOUSE

TIMBER FIRED KITCHEN

CRAFT BEER LOCAL WINE
ASK FOR OUR FEATURED LOCAL BEER ASK FOR OUR FEATURED LOCAL WINE
SELECTION (1202) SELECTION (902z)
-7- -9-

NON-ALCOHOLIC
DRINKS

AN

coLD
BOYLANS SUGAR CANE SODA
4
SAN PELLEGRINO, APPLE JUICE,
ORANGE JUICE
_3-

HOT
FRENCH PRESS COFFEE
duft&co BEANS TAKE IT HOME!
-4-

TEA ASK YOUR SERVER FOR A TAKE OUT MENU
_3-

R STORY

We created duft&co with the desire to bring high quality,

fresh, and handmade fare to our community. We strive to
make a difference in the way people experience food by
creating inspired dishes using the best seasonal, and locally
sourced ingredients. All of our menu items are designed
and prepared with passion and skill, while reflecting our
belief that food is love. Thank you for supporting us on our

journey.

PLEASE INFORM YOUR SERVER OF ANY

ALLERGIES OR INTOLERANCES 2625 MONTROSE AVE.
ABBOTSFORD, BC. V2S 3T5
. 604.776.2443

www.duftandco.com
18% GRATUITY WILL BE ADDED FOR

PARTIES OF 6 OR MORE
CHECK US OUT AT:

' g g g

PRICES PLUS TAX

*
SORRY, WE DO NOT TAKE RESERVATIONS u CO




