Cantina Italiana Wine Bar

Bruschetteria and Appetizer

1710 Cassiar St. Vancouver BC V5M 4R9 Contacts +1 (778) 512-1746
Businesses Hours: Monday to Saturday from 15:00 to 23:30



MENU

SOUPS & SALADS

Broccoli & Cauliflower Soup

Broccoli, Cauliflower, Potatoes, Cream, Nutmeg & Thyme
Onion Soup au Gratin

Golden Onions, Vegetable Broth, Extra Virgin Olive Oil, Black Pepper, Emmental

Potato Salad with Parsley & Basil
Potatoes, Basil, Parsley, Capers, Anchovies, Extra Virgin Olive Oil, Pepper, Oregano

Caesar Salad
Lettuce, Homemade Bread, Parmigiano, Eggs, Garlic & Worcestershire Sauce

ENTREE'S & APPETIZERS
Prosciutto & Avocado

Avocado, Prosciutto & Orange Marmalade
Zucchini Rolls, Prosciutto & Brie Cheese
Grilled zucchini, Prosciutto & Brie Cheese
Mediterranean Aubergine Rolls

Aubergines, Mozzarella, Tomato, Olives, Basil, Garlic, Extra virgin olive oil, Pepper
Mediterranean Vessel

Roasted Aubergines, Provola, Cherry Tomatoes & Basil

Vegetarian Sandwiches .
Bread, Edamer, Tomatoes, Salad, Egg, Pickle, Mayonnaise

Grilled Vegetables

Zucchini, Aubergines, Peppers, Tomatoes, Salt, Black pepper

Vegan Crouton Q
Homemade Bread, Tofu, Pistachios, Basil, Tomatoes, Olives, Carrots.
BRUSCHETTA

Garlic and Oil Bruschetta

Tomato and Basil Bruschetta

Bruschetta with Peppers

Summer Bruschetta with Fava Beans and Pecorino Cheese
Bruschetta with Salmon and Philadelphia Cheese

Bruschetta with Eggplant

Rustic Bruschetta with Vegetables

Bruschetta with Olive Cream

Bruschetta with Artichoke Cream
Bruschetta with Sausage

"Service not included"

$ 9.00
$ 8.00
$ 10.00

$12.00

$10.00
$12.00
$ 6.00
$ 9.00
$ 8.00
$ 7.00

$ 8.00

$ 6.00
$ 6.00
$ 7.00
$ 10.00
$ 10.00
$ 7.00
$ 8.00
$ 9.00
$ 10.00
$ 9.00
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CLASSIC NEAPOLITAN PIZZA (14 inch)

Margherita $14.00
Tomato sauce, Fiordilatte, Basil

Marinara $10.00
Tomato sauce, Garlic, Oregano

Bresaola, Rucola & Grana $21.00
Tomato sauce, Bresaola, Rucola, Mozzarella, Grana Padano

Quattro Stagioni $ 20.00
Tomato Sauce, Mozzarella, Ham, Black Olives, Champignon, Artichokes

Ai Funghi $19.00
Tomato Sauce, Mozzarella, Champignon Mushrooms

Quattro Formaggi $ 20.00
Gorgonzola, Fontina, Mozzarella, Grana Padano

Alla Diavola $ 16.00
Tomato Sauce, Mozzarella, Spicy Salamino

Calzone $ 20.00
Tomato Sauce, Ricotta, Salami, Mozzarella, Black Pepper, Parmesan

Wurstel & Patatine $17.00
Tomato Sauce, Mozzarella, French fries, Wurstel

Capricciosa $ 19.00
Tomato Sauce, Mozzarella, Artichokesi, Mushrooms, Anchovies, Olives,

Capers

DESSERTS

Baba al Rum $ 6.00

Ricotta Cheese & Pear $ 9.00

Little Chocolate Cake & Soft Heart $ 8.00

Cheesecake| | / $ 7.00

Tiramisu $ 8.50
-

Panna Cotta $ 6.00

"Service not included"
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DRINK MENU




JUICES

CHILLED JUICES $4.00
Orange, Grapefruit, Cranberry, Apple, Prune, Pineapple, Tomato

NATURAL JUICES $ 6.00
Orange, Apple, Lemon

SOFT DRINKS

Cola’s Coke, Coke Light
Fanta, Lemonade, Ginger Ale, Tonic, Soda
Mineral Water Still or Carbonated

NON ALCOHOL BEERS
Weihenstephaner Hefeweiss 500 ml $ 6.00
BrewDog Nanny State 330 ml $4.50
Heineken 0.0 330 ml $ 5.50
COFFEE
Espresso $ 2.50
American Coffee $1.90
Milk And Coffee $3.10
Double Espresso $4.00
Espresso Macchiato $2.90
Cappuccino $ 3.90
HOT DRINK
Green Tea $2.10
Cinnamon Tea $2.10
Lemon Tea $210
Hot Chocolate $3.70
Tea & Milk $2.50
Vanilla Milk & Almonds $4.00
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LIQUEURS, BEER AND SPIRITS
MENU

Mojito
White Rum, Club Soda, Lime, Sugar, Ice, Fresh Mint Leaves
Cosmopolitan

Vodka, Cointreau, Cranberry Juice, Fresh Sour Mix, Lemon Twist
Aperol Spritz

Aperol, Prosecco, Seltzer

Caipirinha

Rum Cachaca, Lime, Sugar

Margarita

Tequila, Cointreau Orange Liqueur, Triple Sec, Limeade Concentrate
Pina Colada

Captain Morgan Original Spiced Rum, Maraschino Cherries, Pina Colada Mix, Pineapple Juice

Apple Martini
Vodka, Apple Schnapps Splash Of Cointreau, Martini, Lime Juice

BEERS

MICROBREWERIES

Tofino Brewing - Tuff Session Ale
Made in microbrewerie in Vancouver with Pacific NW hops,
and has a medium body with a clean dry finish

Village Blonde

Made in microbrewerie in Calgary, an ale with a crisp, dry
palate that balances a slight fruity sweetness and subtle bitterness

CANADIAN BEERS
Molson Canadian, La Fin du Monde Unibroue, Budweiser

IMPORTED BEERS
Peroni Nastro Azzurro, Birra Moretti, Heineken, Guinness

LIQUORS

Captain Morgan Original Spiced Rum
Limoncello — Luxardo

Baileys - Original Irish Cream

Jack Daniel's - Old 7 Tennessee Sour Mash
Absolut Vodka

Campari - Davide Campari-Milano
Aperol - Barbieri Apertivo

Tequila Jose Cuervo - Especial Gold
Cointreau

Bacardi Superior White

“Service not included"

$ 8.00
$ 10.00
$ 9.00
$ 7.00
$ 10.00
$12.00

$ 9.00

$ 10.00

$ 10.00

$ 7.00

$ 8.00

$ 10.00
$ 7.00
$ 10.00
$ 10.00
$ 8.00
$ 10.00
$ 10.00
$ 15.00
$ 9.00
$ 10.00



WINE MENU

RED WINE
CHIANTI CLASSICO CECCHI itaty Y

MONTEPULCIANO D'ABRUZZO BIO NATURA VERA itaty \ Y
BORDEAUX CHATEAU PEY LA TOUR France \ )

MERLOT TISDALE VINEYARDS usa =

WHITE WINE
CHARDONNAY TISDALE VINEYARDS usa =

FIANO PUGLIA CODICI MASSERIE itaty \

SAUVIGNON BLANC WHITE BEAR VQA canada \*)

ROSE’

VAROIS EN PROVENCE ROSE VALLON
DES CIGALES RESERVE 2018 France Y

SPARKLING WINES
SPUMANTE 1928 DEMI SEC CAVICCHIOLI itaty \ Y

PROSECCO TREVISO BRUT MIONETTO itaty \

CAVA CLASICO BRUT CODORNIU spain —

FORTIFIED WINE
SOMMAVITE SANTOVINO TREBBIANO itaty \ )

"Service not included"
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$ 9.00

$ 10.50

6 oz

$ 15.00
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$10.50

$ 10.50
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$ 12.00

$ 50.00
$ 40.00
$ 54.00
$ 30.00

$ 30.00
$ 38.00
$ 35.00

$ 50.00

$ 35.00
$ 45.00
$ 35.00

$ 40.00

@
8 /

LA |

e






