Soft Opening limited menu

Dinner
APPETIZERS

Daily Soup			 7

12

fresh pasta filled with seven cheese blend, sundried tomatoes,
spinach, chardonnay cream sauce

13

fettuccini, grilled chicken, leeks, pine nuts, goat cheese, pesto
cream sauce

18

penne, grilled chicken, wild mushrooms, sundried tomatoes, pine
nuts, gorgonzola cream sauce

15

fusilli, grilled chicken, wild mushrooms, sundried tomatoes,
broccolini, lemon, garlic & olive oil

prepared fresh daily, inquire with server

Baked Brie			

Tortellini Sette Formaggi 16

walnut-crusted baked brie, strawberry, apple & mango chutney,
mixed greens

Fettuccini Pollo

17

seared black tiger shrimp, fresh tomatoes, leeks, lemon white
wine reduction

Milano

17

jumbo seared sea scallops, capers, onions, spinach, apple cider
balsamic vinaigrette

Wild Mushroom Fusilli

17

house made crab cakes, tartar sauce, mixed greens, roasted bell
peppers, olives, grape tomatoes, feta cheese,
herbed vinaigrette

Fettuccini alla Vodka

20

Blushing Lobster

25

choice of grilled or deep fried calimari, mixed greens, roasted
bell peppers, olives, grape tomatoes, feta cheese, herbed
vinaigrette

fettuccini, 4oz lobster tail, black tiger shrimp, leeks, roasted
pepperschoice of: cream, rose or tomato sauce

Spaghetti con Vongole

18

Punta di Manzo

18

Veal Aglio e Olio

18

Quattro Stagioni

18

Gamberi al Limone		

Capesante al Balsamico
Crab Cakes			

Calamari (griglia o fritti)

13

Mussels			13

steamed mussels, bacon, leeks, sweet peppers, choice of:
chardonnay or gorgonzola cream, spicy tomato basil, garlic
lemon or coconut curry cream

Escargot			12

sauteed escargot, portobello mushrooms, cognac basil cream

SALADS

Caesar

11

hearts of romaine, garlic croutons, bacon bits, parmesan, house
made caesar dressing

House				 10

spring mix, hearts of romaine, cherry tomatoes, cucumber, choice
of house made dressing

Kale Caesar			

14

Wild Autumn Mushroom

14

baby kale, avocado, crispy bacon bits, chickpeas, shaved
parmesan, house made caesar dressing

fettuccini, sauteed salmon, smoked salmon, black tiger shrimp,
roasted peppers, leeks, fresh tomatoes, vodka rose sauce

spaghetti, baby clams, onions, banana peppers, lemon, white wine,
garlic & olive oil
whole wheat penne, beef sirloin tips, wild mushrooms, red
onions,
baby spinach, brandy asiago cream sauce
linguine, chopped veal tenderloin, broccolin1, roasted red
peppers, pine nuts,
arugula, garlic & olive oil
penne, spicy italian sausage, wild mushrooms, leeks, roasted red
peppers, tomato sauce

ENTREES

served with market vegetables & choice of:
basmati saffron rice/mashed garlic potatoes/roasted potatoes/
rainbow or traditional french fries/quinoa

Garlic Pepper Salmon

22

mixed greens, sauteed wild mixed mushrooms, shaved asiago,
balsamic drizzle
add roasted garlic spiced black tiger shrimp.......4

roasted garlic & pepper crusted salmon fillet, coconut rum
infused apple, mango & strawberry chutney

Grilled Salmon

22

baby arugula, grilled chicken breast, avocado, mixed seasonal
berries, candied pecans, goat cheese, orange honey dressing

Blackened Salmon

24

Lemon Chicken

21

baby spinach, norwegian smoked salmon, cucumber, radish, sweet
red onions, house made lemon dill dressing
add poached tiger shrimp.......4

baked chicken breast, white wine, lemon butter sauce

Filet Minon

34

Chicken & Arugula		

15

Smoked Salmon		

12

PASTA

served with garlic bread

Mediterranea

grilled salmon fillet, basil, olive oil
cajun crusted grilled salmon, scallions, grilled lemon

6oz tender steak cut of beef, wild mushrooms, blue cheese,
balsamic reduction, finished with lobster tail
18
Paneer Parmigiana
breaded paneer cutlet, mozzarella, parmesan, tomato sauce
(served with linguine pasta)

15

penne, mixed wild mushrooms, onions, sundried tomatoes,
roasted red peppers, spinach, zucchini, olives, feta cheese,
roasted garlic,
fresh herbs, spicy tomato sauce

Wild Mushroom

RISOTTO & RICE
19

wild mushrooms, fresh herbs, freshly shaved parmesan, white
truffle oil

Penne alla Rapini

16

Prosciutto & Butternut Squash

Lasagna Vegetariana

16

Jambalaya

24

Paella

25

19

penne, sauteed broccoli rabe, italian sausage, tomato sauce

prosciutto, butternut squash, spinach, toasted almonds

fresh pasta, meatless ‘ground beef’, ricotta, mozzerella,
tomato sauce

grillled chicken, black tiger shrimp, spicy italian sausage, bell
peppers, onions, cajun spiced tomato sauce

fresh potato gnocchi, ricotta, tomato sauce

saffron rice, shrimps, scallops, salmon, clams, mussels, calimari,

Gnocchi alla Ricotta

15

Soft Opening Limited menu

Lunch

BREAKFAST
The Cherie Breakfast 		

12 10

three eggs any style, maple smoked or turkey bacon, sausage,
baked beans, home fries, grilled tomato, choice of toast
substitute avocado slices.......2

Brunch Combo Platter

16 14

two eggs any style, bacon, sausage, buttermilk pancake, french
toast with caramelized peaches & roasted pecans, home fries
substitute side avocado slices.......2

OMELETTES

served with homefries, mixed greens & fresh fruit

Daily Soup 7 6

prepared fresh daily, inquire with server

SANDWICHES & WRAPS
served with french fries, house
salad or daily soup

Huevos Rancheros Burrito

13 11

The Cherie Grilled Cheese

14 12

Avacado & Chicken BLT

15 13

soft flour tortillas, scrambled eggs, black beans, tomatoes, red
peppers, chorizo sausage, avocado, side mixed greens
choice of toast, aged sharp cheddar, bacon, tomatoes, arugula,
chili jam
substitue avocado slices.......2

The Canadian			

13 11

The Vegetarian		

13 10

tomatoes, mushrooms, mixed peppers, asparagus, onions, asiago

Ciabatta bread, grilled chicken, smoked bacon, avocado,
provolone, romaine lettuce, chipotle aioli

The Maine			

14 12

Going Green Wrap		

14 12

Chicken &Waffles

15 13

smoked ham, mixed mushrooms, spinach, mozzarella

maine lobster, green onions, spinach, provolone

BENEDICTS

served with house made hollandaise sauce, homefries, mixed
greens & fresh fruit

The Classic

			

14 12

The Florentine		

14 12

The Royale			

14 12

two poached eggs on english muffins, choice of peameal
bacon or ham
two poached eggs on english muffins, baby spinach, grilled
tomatoes, provolone
two poached eggs, english muffins, norwegian
smoked salmon, dill

FROM THE GRILL
Buttermilk Pancakes		

12 10

three buttermilk pancakes, fresh caramelized apples, side
bacon & sausage
add blueberries or chocolate chips.......1.50
substitute side avocado slices.......2

Grand Marnier French Toast

12 10

thick challah bread, grand marnier infused egg batter,
caramelized peaches, roasted pecans, side bacon & sausage
substiute side avocado slices.......2

Caesar				

SALADS

11 8

hearts of romaine, garlic croutons, bacon bits, parmesan, house
made caesar dressing. Add bacon bits..2

House				

10 7

spring mix, hearts of romaine, cherry tomatoes, cucumber, choice
of house made dressing

whole wheat tortilla, seasonal grilled vegetables, portobello
mushrooms, asparagus, spinach, artichoke hearts, goat cheese,
balsamic drizzle
belgian waffles, fried buttermilk chicken breast, bacon, brie,
arugula, maple chili jam drizzle

ENTREES
The Cherie Burger 		

15 12

brioche bun, 7oz angus burger, tomato, lettuce, onions, house
made bourbon barbecue sauce, side french fries & mixed greens
extras: smoked bacon, sauteed mushrooms, sauteed onions, hot
peppers, provolone, cheddar, jalepeno monterey, blue cheese,
mixed cheese blend, gorgonzola, brie.......1.5
add poutine.......5

The Herbivore Burger

15 13

Steak & Frites

20 18

Pulled Pork Poutine

15 13

Paneer Parmigiana

16 14

brioche bun, portobello mushroom & brown rice patty,
caramelized red onions, mango chutney, fresh arugula,
side french fries & mixed greens
8oz striploin steak, house made béarnaise, side french fries &
mixed greens
add two eggs any style.......3
slow braised pulled pork, three eggs any style, french fries,
cheese curds, gravy
breaded paneer cutlet, tomato sauce, mozzarella, parmesan,
side linguine pasta

PASTA

served with mixed greens & garlic bread

Lasagna Vegetariana

16 14

baby kale, avocado, garlic croutons, chickpeas, shaved parmesan,
house made caesar dressing. Add bacon bits..2

Gnocchi alla Ricotta

15 13

Wild Autumn Mushroom

Penne alla Rapini

15 13

Wild Mushroom Fusilli

16 14

Gamberetto Lazio 		

15 13

Tortellini Sette Formaggi

16 14

Kale Caesar			

14 11

14 13

mixed greens, sauteed wild mixed mushrooms
(shitake,portobello, enoki, oyster), shaved asiago, balsamic
drizzle
add roasted garlic spiced black tiger shrimp.......4

Smoked Salmon		

12 10

baby spinach, norwegian smoked salmon, cucumber, radish, sweet
red onions, lemon dill dressing
add prawns.......4

layers of fresh pasta, meatless ‘ground beef’, ricotta,
mozzarella, tomato sauce
fresh potato gnocchi, ricotta, tomato sauce
penne, italian sausage, sauteed broccoli rabe, basil, tomato sauce
fusilli, chicken, wild mushrooms, sundried tomatoes, broccoli,
lemon, garlic & olive oil
linguine, black tiger shrimp, garlic, basil, arrabbiata sauce
fresh pasta filled with seven cheese blend, sundried tomatoes,
spinach, chardonnay cream sauce

