WINE
DINING =
COCKTAILS

MODERN KITCHEN A0 BAR
CAMBRIDGE, ONT

Theatre Dining Menu

APPETIZERS

Soup du Jour
chefs creation

Mediterranean Salad
romaine lettuce| red onions |
cucumber | feta cheese | roasted
red peppers vinaigrette

ENTREES

Charred Salmon

spinach | caper | roasted potato |
onion soubise | dill oil | brown butter

Bucatini Pomodoro
roma tomato | fresh basil |
pecorino romano

Gianonne Roasted Chicken

caramelized onion puree | maitake

mushrooms | peas | pomme puree |
tarragon truffle jus

DESSERT

Double Chocolate Lava Cake

nutella gelato
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