
TO SHARE
Za’atar Focaccia 6

Lebanese spices

Cantine dips 16
Muhammara / Green labneh / Hummus

Pan Cristal Pastrami (2pc) 14
Salsa verde / Kalbach cheese / Coleslaw

Our famous fried artichokes 15 
French Mayo  

Smashed Burrata 18
Pomegranate / Cranberry confit / Sunflower seeds 

Padron peppers 13
Aioli / Smoked sea salt

Artisanal Shrimp croquettes (2pc) 19
Classics for the win

Artisanal Cheese croquettes (2pc) 17
Comme il faut

Smoked Vitello tonnato 21
Caperleaves / Rosemary & Timut aroma

Eggplant casserole 18
Zaalouk / Feta / Taggiasche olives

Mussels Sobrasada 18
Fennel / Riso / Lovage

Slow-cooked short ribs 22
Saffron cauliflower / Smokey mashed potatoes

Monkfish 29
Courgettes / Fregola Sarda

Pasta Calamarata 23
Ragu merguez / Orange zest / Nduja

Côte à l’os Cantine 1.2kg (best shared by 2-3 persons) 84  
Fries / Roasted eggplant / Chimichurri

 

DESSERTS
Ceci n’est pas une mousse au chocolat 13

Praliné foam / Passion Fruit / Olive Oil

Millefeuille Raspberry 13
Crème Catalane / Meringue / Fresh raspberries

All of our plates are for sharing and will be served as they’re finished. A
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