
We follow strict hygiene practices within our kitchen, but due to the presence of allergenic ingredients within the environment, during the preparation and cooking of any item we cannot 100% guarantee 

allergen traces may not be found in any dish. We advise you to speak to a member of management if you have any food allergies or intolerance. Full allergen information relating 
to our menu items is available on request. All weights are approximate before cooking. Fish may contain bones. A discretionary 10% service charge will be added to tables.

PLEASE MAKE US AWARE 

OF ANY ALLERGENS 

BEFORE ORDERING

@canteenabarandgrill

www.facebook.com/Canteenabarandgrillsale

BAR MENU

TRIO OF CHARCUTERIE MEATS 	 £7.50
mixed pickles

NOCELLARA OLIVES	 £4.75

PADRON PEPPERS	 £6.75
deep fried, Maldon sea salt

STICKY MINI CHIPOLATAS	 £7.50
mustard mayonnaise

HALLOUMI BITES	 £7.50
grilled halloumi, honey, chilli flakes

ROSEMARY FOCACCIA	 £6.50
extra virgin olive oil, reduced balsamic

EDAMAME BEANS	 £7.50
sesame oil, salt and pepper season

CAULIFLOWER MANCHURIAN	 £7.75
crispy cauliflower, sweet sticky sesame soy, onion, chilli

CRISPY CHILLI BEEF                                                     £9.50/£18.50 
Asian salad, chilli, sesame soy dressing

CHILLI HUMMUS	 £7.50
crispy chilli, flatbread

CRISPY BUTTERMILK	 £7.75
CHICKEN WINGS	
CHOOSE SWEET STICKY BBQ  OR
INDO STYLE MANCHURIAN

SHARING PLATES  - MIX AND MATCH FOR TAPAS STYLE SHARING 

MAINS
PHILLY CHEESESTEAK	 £18.50
British ribeye, peppers, onions, jalapeño, provolone cheese,
soft ciabatta, herb salted fries

STEAK FRITES	 £18.50
6oz flattened rump, herb salted fries, choose peppercorn or chimichurri sauce

225G FLAT IRON	 £24
finished with chimichurri, herb salted fries 

CANTEENA FRIED CHICKEN 	 £15.50
thyme buttermilk chicken, sriracha mayo, herb salted fries

FISH & CHIPS	 £18.50
house battered cod, hand cut chips, minted crushed peas,
buttered bloomer, tartar sauce

MEXICAN SALAD BOWL	 £14.25
cos, smashed avocado, sweetcorn, tomatoes, red onion, black beans,
mexican wild rice, Harissa lime, roast pepper dressing
STEAK FAJITA 	 +£5
CHICKEN FAJITA 	 +£4
CRISPY CAULIFLOWER

HEARTY KALE SALAD	 £14.25
cherry tomato, avocado, cucumber, kale, chickpea, toasted corn, baby potato, 
tahini dressing
GRILLED CHICKEN 	 £4
HALLOUMI 	 £4
SMOKED SALMON 	 £5

BURGERS
WAGYU BURGER	 £18.50
two 4oz wagyu beef patties, beer onions, coney island sauce, brioche bun,
herb salted fries - ADD GOUDA OR BLUE CHEESE	 +£2 

LAMB AND HALLOUMI BURGER	 £18.50
5oz lamb patty, cucumber, rocket, halloumi, roast pepper, harissa mayo, 
brioche bun, herb salted fries

DOUBLE STACK CHEESEBURGER	 £16.75
two 4oz patties, gouda cheese, cos, tomato, red onion,
tomato relish, brioche bun, herb salted fries -  ADD PANCETTA	 +£3

BUTTERMILK CHICKEN BURGER	 £16
buttermilk chicken, sriracha mayo, cos, tomato, spring onion,
brioche bun, herb salted fries 

MACANTEENA BURGER	 £16.50
two 4oz patties, shredded cos, Canteena sauce, gherkin,
brioche bun, herb salted fries - ADD GOUDA OR BLUE CHEESE	 +£2

BEYOND BURGER	 £16
vegan patty, smashed avocado, pickled onion, cucumber,
tomato, vegan mayo, vegan brioche bun, herb salted fries

HERB SALTED FRIES	 £4
HAND CUT CHUNKY CHIPS	 £5
KALE LEMON PARMESAN SALAD £6.25
BUTTERED DILL BABY POTATOES £6.50

SWEET POTATO FRIES	 £4.50
MEXICAN RICE		  £4.75
SAUTEE MUSHROOMS	 £4.50
CREAMY MASH POTATO	 £5

CRISPY ONION RINGS	 £5
TENDERSTEM BROCCOLI	 £5.50
ROAST PLUM TOMATOES	 £4.5
CANTEENA HOUSE SALAD	 £5.50
mix leaf, cherry tomato, red onion, cucumber, house dressing 

SIDES 
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CHARCUTERIE MEATS
COPPA VERONI
pairing wine AOC Ventoux Aime Amoux, Organic, France
This cut is taken from the shoulder of a pig as apposed to prosciutto taken 
from the hind leg. Coppa looks like salami, marbled with delicious fat

BRESOLA 
Wine pairing Flor Del Fuego- Cabernet Sauvignon, Chilean 
A traditional Spanish known sausage known for its spiced flavour and rich red 
colour. 2-3 months air dry cured beef fillet from northern Italy, it is salty in taste 
with hints of spice and  deep red in colour

FENNEL SALAMI
pairing wine: Lua Nova Vino Verde, Portugal 
Italian inspired flavours, fennel is known to aid digestion and is often used in 
Italian charcuterie adding a subtle flavour of aniseed

VERONI NAPOLI PICCANTE
pairing wine: Henri Ehrhart Terre Reisling, France
A salami of ancient tradition, this Napoli salami is unique in its, long aging, 
intense red colour, spice and black pepper and sweetness to the palate

PROSCIUTTO CRUDO
pairing wine: Crescendo Pinot Grigio, Italy
Which translates as ham in Italian is made only from the pig’s hind legs then 
cured but not smoked

EXTRA ROSEMARY FOCACCIA	 £1.50
EXTRA THOMAS FUDGE ARTISAN CRACKERS	 £1.50

ARTISAN CHEESES
ITALIAN TALEGGIO
pairing wine: Beronia Tempranillo Rioja, Spain
This cheese has a thin crust with a strong aroma, yet its flavour is 
comparatively mild with a fruity tang

SWISS GRUYERE
pairing wine: Henri Ehrhart Terre Reisling, France
This Swiss alpine cheese is sweet but slightly salty with a rich nutty taste and 
firm texture

BARBERS FARMHOUSE VINTAGE CHEDDAR
pairing wine: Plum & Pepper Shiraz, Austria
This is one of the only cheddars in the world with PDO-accreditation. Made 
with traditional starter cultures,18months aged, full bodied and complex with 
a real depth of flavour

COLSTON BASSET BABY BLUE STILTON
pairing wine: Sherry
This stilton is mellow, deliciously creamy with lovely deep savoury flavours. A 
delicate spicy tang from the blue veins comes through with a rounded and 
superb lingering finish

GRANDMA SINGLETONS WHEEL
pairing wine: Five Ravens Pinot Noir, Romania
Made with traditional family recipes this Lancashire cheese matured for 
exceptional flavour with a rich and creamy texture

THE MURCIA AL VINO
pairing wine: Beronia Rioja Roasdo, Spain 
Also known as the “Drunken Goat” it is a hard yet creamy goats’ cheese, emerged 
in wine during its ageing process gives the smooth rind its red colour

1 Item £6.50 2 Items £12 3 Items £16.50 4 Items £20.50 5 Items £25 6 Items £29
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Using freshly baked warm brioche rolls and free 
range scrambled eggs, then pick your filling

SAUSAGE, EGG & CHEESE	 £9.75
Free range scrambled eggs, Monterey Jack cheese, 
mustard mayo, then choose your sausage
-TRADITIONAL PORK SAUSAGE
-BLACK PUDDING SAUSAGE
-SPICY CHILLI SAUSAGE

BACON, EGG & CHEESE	 £9.50
Free range scrambled eggs, Monterey Jack cheese, 
cured streaky bacon, maple mayo

TRUFFLE PORTOBELLO,	 £9.25
EGG & CHEESE
Free range scrambled eggs, Monterey Jack cheese, 
portobello mushroom, truffle mayo

Delivered daily freshly baked bagels by The 
Barbakan Deli Chorlton then filled with your choice 
of tasty filling. Choose plain or Poppy seeded.

SMOKED SALMON	 £9.25
Cream cheese, rocket, pickled cucumber ribbons, 
capers

SMASHED AVOCADO	 £8.75
Chilli smashed avo, cos lettuce,
tomato & red onion salad

BUTTERMILK CHICKEN & BACON	£9.50
cured streaky bacon, cos, tomato, red onion
CHOOSE
GRILLED CHICKEN
BUTTERMILK FRIED CHICKEN

EGGS FLORENTINE	 £8.50
Free range poached eggs, spinach, hollandaise, 
toasted English muffin
ADD CURED STREAKY BACON	 £3
SMOKED SALMON	 £5

CHIMICHURRI STEAK & EGGS	 £13.50
6oz flattened rump, free range poached eggs, 
chimichurri, toasted sourdough

BUTTERMILK PANCAKES	 £7.75
Fresh mixed berries & maple syrup: add streaky 
BACON	 £3

BREAKFAST BRIOCHE ROLLS BARBAKAN BAKED BAGELS BRUNCH

BREAKFAST & BRUNCH
TUESDAY- FRIDAY SERVED UNTIL 3PM / SATURDAY & SUNDAY SERVED UNTIL 1PM

CHILLI JAM HASH BROWNS	 £3.50
Crispy hash browns, chilli jam dip
CURED STREAKY BACON	 £3
FREE RANGE POACHED EGG	 £1.50

TRADITIONAL PORK SAUSAGE	 £3
TOASTED SOURDOUGH	 £2
BAKED BEANS 	 £2
GRILLED CHICKEN	 £4

RUMP STEAK	 £5
SMOKED SALMON	 £5
GRILLED HALLOUMI	 £4
SMASHED AVOCADO	 £3

EXTRAS - Build your own breakfast

BUILD YOUR OWN ARTISAN DELI BOARD - EAT IN or TAKEAWAY
Cheese is served with Artisan Crackers, Charcuterie meat is served with Rosemary Focaccia,

plus Boretto onions in balsamic vinegar of Modena,  onion chutney, gherkin & grapes


