MENU

CANIEEN

BRUNCH

SERVED UNTIL 3PM

GRAINS
ALMOND PORRIDGE

FRESH FRUITS, MAPLE, MIXED NUT GRANOLA (10)

BANOFFEE FRENCH TOAST BANANA 11.00
BREAD

CARAMELISED BANANA, MASCARPONE, TOFFEE SAUCE (2-7-4)

BRUNCH YOGHURT SUNDAE 9.50
(V) CHERRY COMPOTE, GREEK YOGHURT, GRANOLA (2-7-10-
12-14)

FULLY LOADED MEXICAN CHICKEN 14.00
WAFFLE

CRISPY COATED CHICKEN, GUACAMOLE, TOMATO SALSA, SOUR
CREAM (2,4,7,14)

8.50

ALL BUTTER CROISSANT | HAM & 7.50
CHEESE @-7n
JAM & BUTTER 4.50

(2-7)
SMOKED SALMON & CREAM CHEESE 9-°0
(2-5-7)

PLATES

CHORIZO HASH 14.00
CRISPY POTATO, SPICY CHORIZO, FRIED EGGS, PARSLEY,
ONION (2-4-14)

BREAKFAST BURGER 14.00
BEEF PATTIE, SMOKED BACON, FRIED EGG, APPLE WOOD

CHEDDAR, CRUSHED AVOCADO,SRIRACHA MAYO,
(2-4-7-14)

VERDE EGGS

(V) FRIED EGG, ESPELETTE PEPPER,

SUNFLOWER SEED PESTO, SPINACH,
ROSEMARY FOCACCIA (2-4)

CREATE YOUR

PRETZEL BUN

14.00
WATERCRESS ~ AND
AVOCADO, ~ TOASTED

OWN BRUNCH

NDUJA EGGS 13.00
FLATBREAD, POACHED EGGS, NDUJA,

HOT HONEY, CARAMELISED ONION, MINT(2-4-14)

BIG BREAKFAST 15.50
2 SAUSAGE, BEANS, 2 BACON, 1 HASH, 1 TOMATO, 1
MUSHROOM, 2 EGGS YOUR WAY,BLOOMER TOAST
(2-4-7-13-14)(MILK IN SCRAMBLED 7)

SMALL BREAKFAST 12.50
1 SAUSAGE, 1 BACON, BEANS, 1 TOMATO, 1 MUSHROOM,
FREERANGE EGGS YOUR WAY,BLOOMER TOAST (2-4-7-13-14)
PLANTBASED BREAKFAST 15.50
NOT SAUSAGE, NOT BACON, HASH, TOMATO, MUSHROOM,

SOURDOUGH, VEGAN SCRAMBLED EGG,
TOAST (VG)(2-13-14)

EGGS BENEDICT 15.50
TOASTED MUFFIN, FREERANGE POACHED EGGS, HOLLANDAISE
& SPINACH (2-4-7)HAM (2-4-7) 10.25 | HALLOUMI (2-4-
7) 14- | SALMON (2-4-5-7)

BAKED BEANS BLOOMER

PANCAKES

BUTTERMILK PANCAKES

3 STACK 9.25
5 STACK 13.25
CHERRY COMPOTE, CHANTILY CREAM, CHOCOLATE

SAUCE (V) (2-4-7)
MAPLE & BACON (2-4-7)

VEGAN PANCAKES

(VG) DAIRY FREE ARLA COCONUT
CHERRY COMPOTE(2-10-13)
VEGAN BACON & MAPLE (2-13)

YOGURT WITH

- SANDWICH OR PLATE

VEGAN NOT BACON (13) 4.10 BACON 2.60 GRILLED HALLOUMI (7) 4.10
VEGAN SCRAMBLE (13) 5.10 SMOKED SALMON (5) 8.30 FETA (7D 3.10
VEGAN FETA (10) 3.10 FREERANGE EGGS YOUR WAY 3.10 PANCAKE (2-4-7) 2.10
VEGAN SAUSAGE X 2 3.60 ééEZ%FAST SAUSAGE (2-13-14)2.60 HOLLANDAISE (4-7) 1.50
SMASHED AVOCADO, LIME 4.60 GLUTEN FREE CUMBERLAND 3.60 WAFFLE (2-4-7-13) 2.10
GRILLED MUSHROOMS 3.10 ﬁ%%N%A%AKED BEANS 1.50 MAPLE SYRUP 1.60
GRILLED PLUM TOMATO,THYME 2.10 BLACK PUDDING (1-2) 3.50 HASH BROWN X 2 2.10
BUBBLE & SQUEEK 4.00

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. DISHES MAY CONTAIN THE FOLLOWING ALLERGENS.

(1) CELERY (2) GLUTEN (3) CRUSTACEANS (4) EGGS (5) FISH (6) LUPIN (7) MILK (8) MOLLUSCS (8) MUSTARD (10) NUTS
(11) PEANUTS (12) SESAME SEEDS (13) SOYA (14) SULPHUR DIOXIDE

DISCLAIMER - OUR FOOD IS SEASONAL AND WE MAY ADD OR REMOVE DISHES DUE TO SEASONAL AVAILABILITY.



MENU

A

CANIEEN

ALL DAY/NIGHT

SMALL / SHARING PLATES

ROAST 7% CHICKEN 16.00

HALF CHICKEN MARINATED IN LEMON, THYME &
HONEY, MUHAMMARA, POMEGRANATE, (2,10,14)

GRILLED HALLOUMI 12.50

HALLOUMI MARINATED IN LEMON, THYME &
HONEY, MUHAMMARA, POMEGRANATE,
(2,10,14)

HARRISA & HONEY AUBERGINE 11.50

BABA GANOUSH, RAS EL HANOUT CHICKPEAS, flatbread (2-12-
13-14)

KOREAN FRIED CHICKEN 11.50

hot and sour kimchi slaw, sesame seed (5-7-12-13-14)

MANGO & CHILLI GLAZED CALAMARI 10.00

THAI CHOPPED SALAD, FRESH HERBS, CASHEWS
(2-4-7-10-12)

SHORT RIB ROASTED FINGERLING
POTATOES

CHIPOTLE, PICKLED RED ONION, MANCHEGO (7-9-14)

GORGONZOLA ROASTED FINGERLING 11.00
POTATOES

MAYONNAISE, CHIVES

MUHAMMARA 9.50

RED PEPPER AND WALNUT DIP, FETA, SUNDRIED TOMATOES,
POMEGRANTE, FLATBREAD (2,7,10,14)

13.50

CAULIFLOWER DHAL 12.00
LENTIL, COCONUT, CAULIFLOWER (vg)

HALLOUMI FAT CHIPS 9.50
SMOKED KETCHUP (V) (7-14)

LOADED DIRTY FRIES 8.50
BACON, RANCH, JALAPENOES (7-9-13-14)

SAUSAGE ROLL 6-
HOME MADE CHUTNEY (4)(7)

SPINACH & FETA ROLL 6-
HOME MADE CHUTNEY (4)(7)

TORTILLA NACHOS 7.75
PICO SALSA, GUACAMOLE,AMERICAN CHEESE, SOUR CREAM

(V)(7-13-14)

SOURDOUGH PIZZA
MARGARITA

NAPOLI SAUCE, MOZZARELLA,BASIL (2-7)

BLUE CHEESE & PEAR

NAPOLI SAUCE, WALNUTS, BALSAMIC GLAZE (2-7-10-14)

SPICY NDUJA
MOZZARELLA, SUNDRIED TOMATOES,
(2-7)

FUNGHI
FLAT  MUSHROOM,
RICOTTA (2-7-14)

PEPPERONI LOVE

NAPOLI SAUCE, MOZZARELLA, FRESH BASIL, PEPPERONI
(2-7)

AMALFI LOVE

NAPOLI SAUCE, MOZZARELLA,
BASIL, OLIVES (2-7)

DIPS

HOT HONEY / SRIRACHA MAYO / GARLIC MAYO 1.50

ACANTEEN CLASSICS
TABBOULEH & HALLOUMI SALAD 10.00/ 17.50

Parsley, mint, bulgur wheat, tomatoes, cucumber, spring
onion, lemon juice, olive oil, grilled Halloumi.(4,7,2 )

CHICKEN CAESAR SALAD 10.00/ 17.50

COS LETTUCE, ANCHOVY, PARMESAN, CROUTONS (2-5-7-9)

CHICKEN CAESAR SALAD 10.00/ 17.50

COS LETTUCE, ANCHOVY, PARMESAN, CROUTONS (2-5-7-9)

BUTTERMILK CHICKEN BURGER

HOT HONEY, LETTUCE, BEEF TOMATO, SMOKED BACON, RANCH
DRESSING COLESLAW, BRIOCHE BUN, FRIES (2-7-9-14)

10.50

14.50

14.

HOT HONEY

50

RED ONION,

14.

0IL,

50

CHESTNUT  MUSHROOM,  TRUFFLE

12.50

14.

MARSCAPONE,

50

PARMA  HAM,

A BURGER 17.50
2 X 307 BEEF PATTIE’S, GRILLED CHEESE, LETTUCE,

TOMATO, DILL PICKLE, A BURGER SAUCE, BRIOCHE, FRIES
(2-7-9-14)

VEGAN BURGER 17.50

VEGAN PATTIE, VEGAN CHEESE LETTUCE, TOMATO, A BURGER
SAUCE, CRISPY FRIED ONIONS & DILL PICKLE, FRIES (VG)
(2-9-13-14)

SIDES

SKIN-ON FRIES 4-
TRIPLE COOKED CHIPS 5-
THAI CHOPPED SALAD 5-

RANCH COLESLAW (7) 4-
CHEESY GARLIC FLATBREAD (2,7) 5-
BABA GANOOSH 5-

FLAT BREAD 4-

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. DISHES MAY CONTAIN THE FOLLOWING ALLERGENS
(1) CELERY (2) GLUTEN (3) CRUSTACEANS (4) EGGS (5) FISH (6) LUPIN (7) MILK (8) MOLLUSCS (9) MUSTARD (10) NUTS

(11) PEANUTS (42) SESAME SEEDS (43) SOYA (14) SULPHUR DIOXIDE
DISCLAIMER - OUR FOOD IS SEASONAL AND WE MAY ADD OR REMOVE DISHES DUE TO SEASONAL AVAILABILITY.



MENU

A
CANIEEN

SUNDAY BRUNCH

SERVED UNTIL 1PM

GRAINS
ALMOND PORRIDGE

FRESH FRUITS, MAPLE, MIXED NUT GRANOLA (10)

BANOFFEE FRENCH TOAST BANANA 11.00
BREAD

CARAMELISED BANANA, MASCARPONE, TOFFEE SAUCE (2-7-4)

BRUNCH YOGHURT SUNDAE 9.50
(V) CHERRY COMPOTE, GREEK YOGHURT, GRANOLA (2-7-10-
12-14)

FULLY LOADED MEXICAN CHICKEN 14.00
WAFFLE

CRISPY COATED CHICKEN, GUACAMOLE, TOMATO SALSA, SOUR
CREAM (2,4,7,14)

8.50

ALL BUTTER CROISSANT | HAM & 7.50
CHEESE @-7n
JAM & BUTTER 4.50

(2-7)
SMOKED SALMON & CREAM CHEESE 9-°0
(2-5-7)

PLATES

CHORIZO HASH 14.00
CRISPY POTATO, SPICY CHORIZO, FRIED EGGS, PARSLEY,
ONION (2-4-14)

BREAKFAST BURGER 14.00
BEEF PATTIE, SMOKED BACON, FRIED EGG, APPLE WOOD

CHEDDAR, CRUSHED AVOCADO,SRIRACHA MAYO,
(2-4-7-14)

VERDE EGGS

(V) FRIED EGG, ESPELETTE PEPPER,

SUNFLOWER SEED PESTO, SPINACH,
ROSEMARY FOCACCIA (2-4)

CREATE YOUR

PRETZEL BUN

14.00
WATERCRESS ~ AND
AVOCADO, ~ TOASTED

OWN BRUNCH

NDUJA EGGS 13.00
FLATBREAD, POACHED EGGS, NDUJA,

HOT HONEY, CARAMELISED ONION, MINT(2-4-14)

BIG BREAKFAST 15.50
2 SAUSAGE, BEANS, 2 BACON, 1 HASH, 1 TOMATO, 1
MUSHROOM, 2 EGGS YOUR WAY,BLOOMER TOAST
(2-4-7-13-14)(MILK IN SCRAMBLED 7)

SMALL BREAKFAST 12.50
1 SAUSAGE, 1 BACON, BEANS, 1 TOMATO, 1 MUSHROOM,
FREERANGE EGGS YOUR WAY,BLOOMER TOAST (2-4-7-13-14)
PLANTBASED BREAKFAST 15.50
NOT SAUSAGE, NOT BACON, HASH, TOMATO, MUSHROOM,

SOURDOUGH, VEGAN SCRAMBLED EGG,
TOAST (VG)(2-13-14)

EGGS BENEDICT 15.50
TOASTED MUFFIN, FREERANGE POACHED EGGS, HOLLANDAISE
& SPINACH (2-4-7)HAM (2-4-7) 10.25 | HALLOUMI (2-4-
7) 14- | SALMON (2-4-5-7)

BAKED BEANS BLOOMER

PANCAKES

BUTTERMILK PANCAKES

3 STACK 9.25
5 STACK 13.25
CHERRY COMPOTE, CHANTILY CREAM, CHOCOLATE

SAUCE (V) (2-4-7)
MAPLE & BACON (2-4-7)

VEGAN PANCAKES

(VG) DAIRY FREE ARLA COCONUT
CHERRY COMPOTE(2-10-13)
VEGAN BACON & MAPLE (2-13)

YOGURT WITH

- SANDWICH OR PLATE

VEGAN NOT BACON (13) 4.10 BACON 2.60 GRILLED HALLOUMI (7) 4.10
VEGAN SCRAMBLE (13) 5.10 SMOKED SALMON (5) 8.30 FETA (7D 3.10
VEGAN FETA (10) 3.10 FREERANGE EGGS YOUR WAY 3.10 PANCAKE (2-4-7) 2.10
VEGAN SAUSAGE X 2 3.60 ééEZ%FAST SAUSAGE (2-13-14)2.60 HOLLANDAISE (4-7) 1.50
SMASHED AVOCADO, LIME 4.60 GLUTEN FREE CUMBERLAND 3.60 WAFFLE (2-4-7-13) 2.10
GRILLED MUSHROOMS 3.10 ﬁ%%N%A%AKED BEANS 1.50 MAPLE SYRUP 1.60
GRILLED PLUM TOMATO,THYME 2.10 BLACK PUDDING (1-2) 3.50 HASH BROWN X 2 2.10
BUBBLE & SQUEEK 4.00

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. DISHES MAY CONTAIN THE FOLLOWING ALLERGENS.

(1) CELERY (2) GLUTEN (3) CRUSTACEANS (4) EGGS (5) FISH (6) LUPIN (7) MILK (8) MOLLUSCS (8) MUSTARD (10) NUTS
(11) PEANUTS (12) SESAME SEEDS (13) SOYA (14) SULPHUR DIOXIDE

DISCLAIMER - OUR FOOD IS SEASONAL AND WE MAY ADD OR REMOVE DISHES DUE TO SEASONAL AVAILABILITY.



A
CANIEEN

SUMMER SUNDAY LUNC

SERVED FROM MIDDAY

MENU

SMALL / SHARING PLATES

HARRISA & HONEY AUBERGINE 11.50 2 ROASTS +
BABA GANOUSH, RAS EL HANOUT CHICKPEAS, flatbread (2-12-
13-14) A BOTTLE OF WINE
KOREAN FRIED CHICKEN 11.50 -
hot and sour kimchi slaw, sesame seed (5-7-12-13-14) £ 5 9
MANGO & CHILLI GLAZED CALAMARI 10.00 CHARDONNAY ) MALBEC
Igﬁ_\i_grﬁgﬁgjsm\a, FRESH HERBS, CASHEWS OR ROSE BLUSH
SHORT RIB ROASTED FINGERLING 13.50
POTATOES
CHIPOTLE, PICKLED RED ONION, MANCHEGO (7-9-14) SUNDAY ROASTS
GORGONZOLA ROASTED FINGERLING 11.00 CHICKEN BREAST 20.00
POTATOES SEASONAL VEGETABLES,YORKSHIRE PUDDING, ROAST
AYONNALSE . GHIVES POTATOES & CAULIFLOWER CHEESE (2-4-7-9-14)

' TOPSIDE OF BEEF 22 .00
MUHAMMARA 9.50 SEASONAL VEGETABLES,YORKSHIRE PUDDING, ROAST
RED PEPPER AND WALNUT DIP, FETA, SUNDRIED TOMATOES, POTATOES & CAULIFLOWER CHEESE (2-4-7-9-14)
POMEGRANTE, FLATBREAD (2,7,10,14) NUT ROAST 1900
CAULIFLOWER DHAL 12 .00 SEASONAL VEGETABLES,YORKSHIRE PUDDING, ROAST
LENTIL, COCONUT, CAULIFLOWER (vg) POTATOES & CAULIFLOWER CHEESE (2-9-10-13-14)
HALLOUMI FAT CHIPS 9.%0 LI (el
SMOKED KETCHUP (V) (7-14) MARGARITA 10.50

NAPOLI SAUCE, MOZZARELLA,BASIL (2-7)
LOADED DIRTY FRIES 8.50
BACON, RANCH, JALAPENOES (7-9-13-14) BLUE CHEESE & PEAR 14.50
NAPOLI SAUCE, WALNUTS, BALSAMIC GLAZE (2-7-10-14)

TORTILLA NACHQOS 7.75
PICO SALSA, GUACAMOLE,AMERICAN CHEESE, SOUR CREAM SPICY NDUJA 14.50
L) ?SZQ\RELLA, SUNDRIED TOMATOES, RED ONION, HOT HONEY
ACANTEEN CLASSICS FUNGHI 14 .50
CHICKEN CAESAR SALAD 1000/ 1750 FLAT MUSHROOM, CHESTNUT MUSHROOM, TRUFFLE OIL,

RICOTTA (2-7-14)
COS LETTUCE, ANCHOVY, PARMESAN, CROUTONS (2-5-7-9)

PEPPERONI LOVE 12 .50
BUTTERMILK CHICKEN BURGER 17.50 NAPOLT SAUCE, MOZZARELLA, FRESH BASIL, PEPPERONT
HOT HONEY, LETTUCE, BEEF TOMATO, SMOKED BACON, RANCH (2-7)
DRESSING COLESLAW, BRIOCHE BUN, FRIES (2-7-9-14) OIPS
A BURGER 17.50 HOT HONEY / SRIRACHA MAYO / GARLIC MAYO 1.50
2 X 30Z BEEF PATTIE'S, GRILLED CHEESE, LETTUCE, SIDES
TOMATO, DILL PICKLE, A BURGER SAUCE, BRIOCHE, FRIES
(2-7-9-14) SKIN ON FRIES 5.00
VEGAN PATTIE, VEGAN CHEESE LETTUCE, TOMATO, A BURGER CAULIFLOWER CHEESE 4.00
SAUCE, CRISPY FRIED ONIONS & DILL PICKLE, FRIES (VG) STUFFING 3.00
(2-9-13-14) CRACKLING 3.00
TABBOULEH & HALLOUMI SALAD 10.00/ 17.50 ROAST POTATOES (3/4) 5.00
Parsley, mint, bulgur wheat, tomatoes, cucumber, spring SEASONAL VEGETABLES 4.00

onion,  lemon juice, olive oil, grilled 'Halloumi. [4 7,2 )

(1) CELERY (2) GLUTEN (3) CRUSTACEANS (4) EGGS (5) FISH (6) LUPIN (7) MILK (8) MOLLUSCS (9) MUSTARD (10)
NUTS (11) PEANUTS (12) SESAME SEEDS (13) SOYA(14) SULPHUR DIOXIDE



MENU

A

CANIEEN

SHINDIG MENU

SHARING PLATES -
SERVE 8-12 PEOPLE

HALLOUMI FAT CHIPS

SMOKED KETCHUP (V) (7-14) 38-
LOADED DIRTY FRIES

BACON, RANCH, JALAPENOES (7-9-13-14) 34-
SAUSAGE ROLLS x 20 per 40-
HOME MADE CHUTNEY (4)(7)

SPINACH & FETA ROLL x 20

HOME MADE CHUTNEY (4)(7) 40-
TORTILLA NACHOS 21-
PICO SALSA, GUACAMOLE,AMERICAN CHEESE, SOUR CREAM
(V)(7-13-14)

ROAST CHICKEN PLATTER 62-
CHICKEN MARINATED 1IN LEMON, THYME &  HONEY,
MUHAMMARA, POMEGRANATE, (2,10,14)

GRILLED HALLOUMI 34 -
HALLOUMI ~MARINATED 1IN LEMON, THYME & HONEY,
MUHAMMARA, POMEGRANATE, (2,10,14)

HARRISA & HONEY AUBERGINE 46-

BABA GANOUSH, RAS EL HANOUT CHICKPEAS, flatbread (2-12-

13-14)

KOREAN FRIED CHICKEN 43-

hot and sour kimchi slaw, sesame seed (5-7-12-13-14)

MANGO & CHILLI GLAZED CALAMARI 43-

THATI CHOPPED SALAD, FRESH HERBS, CASHEWS
(2-4-7-10-12)

SHORT RIB ROASTED FINGERLING
POTATOES

CHIPOTLE, PICKLED RED ONION, MANCHEGO (7-9-14)

GORGONZOLA ROASTED FINGERLING 40-
POTATOES

MAYONNAISE, CHIVES

MUHAMMARA 39-
RED PEPPER AND WALNUT DIP, FETA, SUNDRIED TOMATOES,
POMEGRANTE, FLATBREAD (2,7,10,14)

40-

SOURDOUGH PIZZA - 8 SLICES

MARGARITA 10.50
NAPOLT SAUCE, MOZZARELLA,BASIL (2-7)
BLUE CHEESE & PEAR 14.50

NAPOLI SAUCE, WALNUTS, BALSAMIC GLAZE (2-7-10-14)

SPICY NDUJA 14.50
MOZZARELLA, SUNDRIED TOMATOES, RED ONION, HOT HONEY
(2-7)

FUNGHI 14.50
FLAT MUSHROOM, CHESTNUT ~MUSHROOM, TRUFFLE OIL,
RICOTTA (2-7-14)

PEPPERONI LOVE 12.50

NAPOLI SAUCE, MOZZARELLA, FRESH BASIL, PEPPERONI
(2-7)

AMALFI LOVE

NAPOLTI SAUCE, MOZZARELLA,
BASIL, OLIVES (2-7)

DIPS

HOT HONEY / SRIRACHA MAYO / GARLIC MAYO 1.50

14.50

PARMA HAM, MARSCAPONE,

BOWLS - serves 8-12

SKIN-ON FRIES

TRIPLE COOKED CHIPS

THAI CHOPPED SALAD

RANCH COLESLAW (7)

CHEESY GARLIC FLATBREAD (2,7)
BABA GANOOSH

20-

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. DISHES MAY CONTAIN THE FOLLOWING ALLERGENS
(1) CELERY (2) GLUTEN (3) CRUSTACEANS (4) EGGS (5) FISH (6) LUPIN (7) MILK (8) MOLLUSCS (9) MUSTARD (10) NUTS
(11) PEANUTS (12) SESAME SEEDS (43) SOYA (14) SULPHUR DIOXIDE

DISCLAIMER -

OUR FOOD IS SEASONAL AND WE MAY ADD OR REMOVE DISHES DUE TO SEASONAL AVAILABILITY.



