
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.

TRIO OF CHARCUTERIE MEATS 	 £7.50
mixed pickles

PADRON PEPPERS	 £6.75
deep fried, Maldon sea salt

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 

CHILLI HUMMUS	 £7.50
crispy chilli, flatbread

NOCELLARA OLIVES	 £4.75
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

TRIO OF SAUSAGE SKEWER 	 £8.50
chilli, traditional pork, pork & black pudding,
mustard mayo dip

CHILLI BUTTER KING PRAWNS	 £12.50
shell on whole panfried king prawns in chilli, garlic 
butter, mopping ciabatta

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

STARTERS & SHARING PLATES - MIX AND MATCH FOR TAPAS STYLE SHARING

PLEASE MAKE US AWARE 

OF ANY ALLERGENS 

BEFORE ORDERING

@canteenabarandgrill

www.facebook.com/Canteenabarandgrillsale

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

MAINS
PANFRIED SEABASS			   £19.50
seabass fillet, crushed olive potatoes, crispy kale, roast vegetables in a tomato ragu

LANCASHIRE CHEESE AND ONION PIE		  £16.50 
hand cut chips, tender stem broccoli, cheese and chive sauce

CANTEENA FRIED CHICKEN 			   £14.75
thyme buttermilk chicken, sriracha mayo, herb salted fries

KING PRAWN LINGUINE			   £21.50
marinated king prawns, chilli, white wine, courgette, garlic, tomato ragu, , rocket, basil oil

CHICKEN FORESTIERE			   £21.75
chicken supreme, root vegetable dauphinoise, tenderstem broccoli, Forrestier 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 	 +£3 

FISH & CHIPS			   £18.50
Sustainable wild Haddock, hand cut chips, minted crushed peas, buttered bloomer, tartar sauce

CANTEENA
SIZZLING FAJITAS

A fresh, vibrant veg mix, with a zesty finish that 
balances the richness of the glossy fajita glaze and 
the heat of the spices. All served with soft tortilla 
wraps, smashed avocado, grated cheese, sour cream, 
spicy salsa
CHOOSE YOUR FAJITA PROTEIN
CHICKEN	  £18.75
STEAK	  £21.50
HALLOUMI	  £18.25

SIDES 
HERB SALTED FRIES	 £4
HAND CUT CHUNKY CHIPS	 £5
SWEET POTATO FRIES	 £4.50
ROOT VEGETABLE DAUPHINOISE	 £5
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
ROCKET & PARMESAN SALAD	 £5.50
balsamic reduction 
CANTEENA HOUSE SALAD	 £5.50
mix leaf, cherry tomato, red onion, cucumber,
house dressing 

SAUCES 
PEPPERCORN SAUCE	 £3.75
HOLLANDAISE	 £3.50
BLUE CHEESE	 £3.75
BEARNAISE	 £3.50
CHEFS GRAVY	 £3.75
CHIMICHURRI	 £3.50

GRILLS
BRITISH GRASS FED BEEF - 
We use the best 
sustainable and ethical 
Ex-Dairy British Cattle and 
Aberdeen Angus cows 
supplied by LITTLEWOODS 
BUTCHERS

225G	 £28.50
300G	 £33
400G 	 £42.50

300G 	 £38
400G 	 £49.50

200G 	 £38
300G 	 £47

SIRLOIN RIBEYE FILLET

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

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

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

CHOOSE ONE SIDE ORDER TO COMPLIMENT YOUR GRILL DISH

TRIO OF LAMB CUTLETS    £23
EXTRA CUTLET £6.50 EACH

INCLUDES ONE SIDE ORDER

ABERDEEN ANGUS CHATEAUBRIAND   £85
500G Choose two sides plus a sauce to

compliment your Chateaubriand



WINES: 125ml | 175ml | 250ml | 75cl Bottle   |   SPARKLING: 125ml | 75cl Bottle.   |   Some wines may contain sulphites, egg or milk products.   |   Please ask should you require guidance.

FERNLANDS SAUVIGNON BLANC 
NEW ZEALAND - Wonderful balance between tropical 
and herbaceous flavours. Gooseberry and green pepper 
mingle with mango and guava.
GRÜNER VELTLINER LOSSTERASSEN 
AUSTRIA - A stunning white from one of Austria’s
most significant producers, ‘Lössterrassen’ Grüner
Veltliner has aromas of peach, apricot, green apple
and white pepper, with flavours of stone fruits,
green apple, lemon and spice.
LUA NOVA VINHO VERDE 
PORTUGAL - This wine is fresh, zesty and zippy. On
the nose there are notes of white flowers, and on
the palate tropical and stone fruits.
CRESCENDO PINOT GRIGIO 
ITALY - A clean, fresh and fruity wine with lots of
citrus and ripe pear flavours. Dry and crisp with
refreshing finish.
PAZOS DE LUSCO ALBARINO 
SPAIN - Aromas of apple, pear and peach 
complemented by floral notes. The wine is rounded 
and harmonious on the palate, with citrus notes and 
a balance of refreshing acidity and ripe flavours. A 
structured, elegant wine.
PICPOUL DE PINET, ORMARINE SEA PEARL 
FRANCE - A snappy nose of lemon and lime fruit,
with vibrant green apple. A racy wine with a lip tingling 
finish.
BOSCHETTO GAVI DI GAVI DOCG 
ITALY - Bright, clean apple and pear aromas on the
nose, a citrus fresh palate, delicately herbaceous,
touch of a mineral “twang” on the finish.
WILD OCEAN CHARDONNAY 
SOUTH AFRICA - Ripe tropical fruit with layers of
richness present due to aging in oak barrels. Good
acidity provides an elegant balance to the wine.
VIÑA CARRASCO SAUVIGNON BLANC 
CHILE - Bursting full with grass, elderflower and
gooseberry flavours, this is a youthful and
invigorating white.

125ml	 175ml	 250ml	Bottle

£6.70	 £9.70	 £12.70	 £36.00

£6.20	 £8.90	 £11.75	 £32.75

£5.50	 £7.75	 £10.20	£28.50

£5.50	 £7.75	 £10.30	£28.75

£7.90	 £11.45	 £15.00	£43.00

£6.45	 £9.30	 £12.20	 £34.50

£7.40	 £10.70	 £14.00	£40.00

£6.20	 £8.95	 £11.70	 £33.00

£5.15	 £7.40	 £9.75	 £26.75

WHITE WINE

QUID PRO QUO MALBEC 
ARGENTINA - Elegantly structured, rich, showing 
plummy fruit and hints of smoke and chocolate.
OATH BAROSSA SHIRAZ 
AUSTRALIA - Heady flavours of rich dark fruits, chocolate 
and black pepper. Perfect with barbecued meats or 
grilled aubergine.
VENTOUX AIMÉ ARNOUX, ORGANIC 
FRANCE - Rich and complex, this wine is classic Rhône: 
a blend of Grenache, Syrah, Carignan, Mourvèdre 
and Cinsault. With plenty of intense red-fruit aromas 
and spicy nuances, it’s a real reflection of the sunny 
limestone plateau on which the vineyards are located.
FLOR DEL FUEGO CABERNET SAUVIGNON
CHILE - Stewed blackcurrant and plum, with a cassis- 
like concentration. Fulsome tannins make this a bold 
and rich red.
CLARO RESERVA CARMENERE 
CHILE - The palate is full-bodied, with rounded, supple 
tannins. Intense flavours of mocha, plums and black 
pepper.
BERONIA RIOJA 
SPAIN - Attractive and intriguing on the nose, prominent 
aromas of red cherry fruit overlay a
backdrop of cinnamon, cacao and spicy pepper notes.
ESPRIT DE LUSSAC, LUSSAC ST-EMILION
FRANCE - Juicy black fruit on the nose and cranberry 
nuances on the palate, tied together with a smoky 
sandalwood character.
VISTA PLATA MALBEC 
ARGENTINA - This big and bold Malbec leads with 
intense fruit. The oak gives a vanilla character and 
provides a serious backbone to this wine with velvety 
soft tannins.
FIVE RAVENS PINOT NOIR 
ROMANIA - Romania may not be the first place you 
think of when you are looking to buy a Pinot Noir but 
this has all the classic bright red fruit flavours and spicy 
note you would expect.

125ml	 175ml	 250ml	Bottle

£7.70	 £11.20	 £14.70 	£42.00

£6.95	 £10.15	 £13.20 	£37.50

£6.60	 £9.60	 £12.50 	£35.50

£5.30	 £7.65	 £9.95 	 £27.75

£5.85	 £8.50	 £10.95 	£30.75

£7.15	 £10.30	£13.50	 £38.50

£7.60	 £11.15	 £14.50	 £41.50

£6.15	 £8.80	 £11.50	 £32.50

£5.50	 £7.95	 £10.40	£29.00

RED WINE

PROSECCO BEL CANTO 
ITALY - Delicate and aromatic with fine bubbles. This wine carries 
lots of fresh peach, pear and an elegant zest.
VILARNAU ‘ROSE GOLD EDITION’ ORGANIC CAVA 
SPAIN - On the nose, it displays the primary aromas that are 
typical of a delicate rosé cava. On the palate it is smooth, very 
creamy, fresh and elegant.
VILARNAU BRUT GOLD ORGANIC CAVA 
SPAIN - Aromas of green apple, pear and subtle notes of elderflower. 
Full bodied, beautifully balanced and with a long stream of fine, 
persistent bubbles.
VEUVE CLICQUOT BRUT NV 
FRANCE - Founded by Madame Clicquot in 1772, Veuve Clicquot, the 
house that once entertained Napoleonic soldiers, is known as the 
‘Queen of Champagnes’. Aged for twice as long as is legally required 
and made from grapes plucked from the finest vineyards, it’s as 
biscuity rich as they come.
LAURENT-PERRIER ROSÉ NV 
FRANCE - Unusually made by the saignee method, with plenty of 
stylish strawberry fruit, full of vivacity and easy-drinking charm. A 
wonderfully refreshing aperitif, it also works well with a variety of dishes. 

	 125ml	 75cl

	 £7.25	 £36.50

	 £7.50	 £39.50

	 £7.50	 £39.50

		  £90.00
	

	 £105.00

SPARKLING

BEL CANTO PINOT GRIGIO 
DELLE VENEZIE ROSÉ
ITALY - Pale pink, rich in red fruits and floral on the nose. 
Fresh, crunchy taste, with a good structure.
BERONIA RIOJA ROSADO 
SPAIN - A soft, pink quartz colour. It is elegant and 
aromatic on the nose, with a floral nose and distinct 
notes of cherry and rose petal. On the palate the wine is 
brimming with ripe, berry fruits. The finish is fresh and 
balanced with great length.
ROSEBLOOD D’ESTOUBLON ROSÉ 
FRANCE - Elegant, with a distinctive mineral freshness, 
in which notes of apricot and peony express themselves 
freely on a citrusy canvas, ending in elegant tension.
WINZER KREMS ORANGE GRÜNER 
VELTLINER AUSTRIA

ROSE 125ml	 175ml	 250ml	Bottle

£5.50	 £7.90	 £10.30	£28.75

£6.20	 £8.95	 £11.70	 £33.00

£8.00	 £11.70	 £15.40	£44.00

£6.90	 £9.95	 £13.00	£37.00

NOUGHTY ORGANIC SPARKLING
Chardonnay 0% GERMANY - This vibrant sparkling 
organic Chardonnay has been entirely de-alcoholised. 
It’s all of the enjoyment of your favourite bottle of fizz 
without the alcohol. It’s fresh and crisp with notes of 
green apple and fine bubbles.
THOMSON & SCOTT NOUGHTY ROUGE 
SOUTH AFRICA - This refreshing 0.5% ABV red comes 
from the stunning farmlands of the Western Cape. The 
cool and temperate West Coast climate lends itself to 
a variety of different micro-climates which, along with 
the different soil types, lead to unique grapes which we 
guide into even more unique wines.
THOMSON & SCOTT NOUGHTY BLANC 
SOUTH AFRICA - Discover delicious notes of yellow 
apple, lime, melon and chamomile that make a great 
pair for light fish dishes, soft and creamy cheeses as well 
as spicy food.

0% 125ml	 175ml	 250ml	Bottle

£6.00	 £8.50	 £12.00	£35.00

£5.70	 £8.00	 £11.40	 £33.00

£5.70	 £8.00	 £11.40	 £33.00

CHARCUTERIE MEATS
COPPA VERONI
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 
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
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
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
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
This cheese has a thin crust with a strong aroma, yet its flavour is comparatively 
mild with a fruity tang
SWISS GRUYERE
This Swiss alpine cheese is sweet but slightly salty with a rich nutty taste and 
firm texture
BARBERS FARMHOUSE VINTAGE CHEDDAR
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
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
Made with traditional family recipes this Lancashire cheese matured for 
exceptional flavour with a rich and creamy texture
THE MURCIA AL VINO
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

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


