
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

ROSEMARY FOCACCIA - balsamic oil 
THAI FISHCAKES - noodles sweet chilli sesame soy
CRISPY BEEF - Asian salad, sesame soy dressing 
EDAMAME BEANS - sesame, salt & Pepper

TO START

SIDES

HAND CUT CHIPS
HERB SALTED FRIES 
MASH POTATO 
CANTEENA HOUSE 
SALAD

£5.50
£4.50
£4.50

	


 £5

PEPPERCORN 
BERNAISE 
CHIMICHURRI 
BLUE CHEESE
CHEFS GRAVY

@canteenabarandgrill

www.facebook.com/Canteenabarandgrillsale

STEAK THURSDAY
TWO COURSES £25.50PP INC WINE OR BEER

DESSERTS
(ADD A THIRD COURSE DESSERT £4)

STICKY TOFFEE PUDDING
vanilla ice cream

CHOCOLATE BROWNIE
raspberry sorbet

TRIO OF ICE CREAM

STEAKS
28-DAY DRY AGED EX DAIRY BRITISH
GRASS FED BEEF
sourced by Littlewoods Independent Butchers Est.1964

225G SIRLOIN
225G FLAT IRON
200G FILLET (£5 upgrade)
TRIO OF LAMB CUTLETS (£4 upgrade) 
choose 1 side and 1 sauce

ALTERNATIVELY CHOOSE OUR
HOMEMADE CHEESE & ONION PIE
tender stem broccoli, cheese & chive sauce 
+ hand cut chips

DRINKS
ENJOY ANY SELECTED DRINK TO
ACCOMPANY YOUR MEAL

WINE 125ml
CLARA RESERVE CARMANERE 
VINA CARRASCO SAUVIGNON BLANC 
BEL CANTO PINOT ROSE

BEERS (DRAUGHT PINT) 
PRAHVA PILSNER 
ASPALS CIDER
SALT JUTE IPA

BOTTLED BEERS 
GLUTEN FREE PERONI
ASAHI 0%
PERONI NASTRO AZZURRO

EXTRAS

SAUCES




