TEACHING RESTAURANT

Starters. Shareables.

Spinach & Artichoke Dip

served warm with pita and tortilla chips
(serving for 1)

Green Salad V(@)

mixed greens, cherry tomatoes, cucumber,
shredded carrots, candied cashews, herb
vinaigrette

Nachos
with tomatoes, red onions, bell peppers,
banana peppers, green onions and tex-mex

cheese blend with salsa, sour cream, and
guacamole

ADD...oven-roasted chicken for 3

Desserts.

No-bake Cheesecake

with cherry compote or caramel sauce

Brownie Sundae
with caramel sauce, peanuts, and whipped cream

Mango Pineapple Sorbetto V

Bite of Brownie

2.50

Wine.

White btl gl

Tidal Bay, Lightfoot & Wolfville, NS 26 10 250ml
Pinot Grigio, Santa Margherita, IT 26 8 150mI
Red

Phone Box Red, Luckett Vineyards, NS 26 8 150ml
Sparkling

Nova 7, Benjamin Bridge, NS 10 250mlI

Chicken Korma 12
mild curry featuring a caramelized onion,

cashew, and coconut cream gravy served with
basmati rice and warm garlic naan

Shahi Paneer 8
Indian-style cheese cooked in a curry featuring a
sweet onion, cashew, and cream gravy served with
basmati rice and warm garlic naan

Shrimp Linguine 12
shrimp tossed in a garlic white wine cream sauce
served with toasted garlic bread (GF pasta upon
request)

Falafel Plate 10

house-made chickpea fried balls served with
tzatziki (greek yogurt & cucumber sauce),
basmati rice, and green salad

v Make it vegan - ask for tahini sauce

Beer. Cider. Drinks.

Dirty Blonde Ale, Nine Locks, NS (473mi) 7

llluminate Pale Ale, Church Brewing 7
Co., NS (473mi)
Cider, No Boats on Sunday, NS 6

* original, peach, or pear (355ml)
Coke, Diet Coke, Sprite, Perrier 2

Coffee - Regular & Decaf
Tea - Black, Green, & Mint Tea

FOR RESERVATIONS: TAKE
P: 902-222-5625 ouT
E: VINCENTS@MSVU.CA
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