
cantine bistro and bar

DINNER MENU - $25.00 person

Appetizers (Choose one) 

138 Avenue Rd   416  923  4822

Soup of the day

Beet and Roasted Pear Terrine (V) 
- served with warm herb crusted goat cheese and honey vinaigrette drizzle

  Herb baked Polenta (V) 
- topped with blue cheese and pan seared mushrooms served with a light white wine cream sauce

  Roasted Red Peppers (V)
- served with sliced feta kalamata olives and capers

   Arugula and shaved fennel Salad (V)
- served with shaved parmesan, olive oil and lemon dressing

  Pan Seared Calamari tossed with a tomato, garlic, lemon, olive oil and caper sauce served with salad greens  

  Cantines Famous Caesar Salad (V)

Pan Seared Shrimp
- 3 pcs tossed with olive oil, garlic, oregano white wine and lemon  

Entrée’s (Choose one) 

Chicken breast 
- grilled served with a dried apricots and toasted almond served with a port wine reduction 

- sautéed green beans and peas

Short ribs of beef 
- slow  braised in a red wine and shallot jus served with roasted squash and sweet potato mash

Grilled brochette of lamb 
- served with a dried �g and curry sauce / Served with cauli�ower, spinach and steamed rice

Calf Liver 
- pan seared served with caramelized onions and a sherry wine reduction served with polenta 

sautéed beans and peas

  Spaghetini with shrimp 
- tossed with lemon, garlic, white wine, oven roasted tomatoes, fresh basil and olive oil

  Agnolotti Pasta �lled with roasted squash served with roasted mushrooms in a light cream sauce . (V )

  Grilled Atlantic salmon 
– with honey and soy glaze served with sautéed Greens

Grilled or Pan seared Fresh Fish of the day

Desserts (Choose one) 
 

Coconut cream custard, banana with graham crumble and toasted coconut

Roasted pear with vanilla ice cream and caramel drizzle

Strawberries and Blueberries served with mango sorbet

Chocolate torte served with vanilla ice cream and warm chocolate sauce

 


