KATANA KAFE DINNER
STARTERS
Soup of the Day
A unique daily soup crafted by our chefs 9

Fresh Spring Rolls

Caesar Salad

Fresh vegetables, chicken, noodles, and herbs wrapped in
rice paper served with peanut sauce 10 gf

Crisp romaine lettuce tossed with bacon and parmesan in
our caesar dressing and topped with asiago crisp 13

Salmon Cakes
Panko crusted salmon cakes with zesty tartar sauce 14

Caprese Salad
Burrata and tomatoes topped with basil and a splash of
balsamic and basil oil 14 gf, v

Carpaccio
Drizzled with olive oil, lemon juice and peppered with
arugula and parmesan shavings 15 gf

Mussels

Lamb Enchilada

Chef’s choice, served with Italian cheese crostini 16

Braised lamb with mole sauce 17

Poutine
Pulled pork, tasty curds and homemade demi 13

Add the following to either salad...grilled vegetables 7, grilled salmon or herb chicken 9, sautéed shrimp or
grilled striploin 10

MAINS
The Katana Burger

Duck Confit

Angus beef patty or Beyond Beef patty (v) on brioche
bun, topped with bacon and smoked gruyere 20

Canadian duck leg slowly simmered with a kimchi
bacon jam 30 gf

AAA Beef Tenderloin (10oz)

Grilled Salmon

Served with a mixed mushroom demi-glace and
caramelized onions 41 gf

Chicken Supreme Cordon Blue
Panko crusted, roasted and stuffed with ham and
Swiss cheese 28

Served with a Spanish style salsa of tomatoes, olives,
and raisins 29 gf

Osso Bucco
Veal shanks braised with vegetables, wine and broth
garnished with gremolata 32

Selections above are served with daily vegetable medley and choice of: Triple Cooked Chips v, Mashed
Potato gf, v or Rice gf, v

Asparagus Risotto

Pad Thai

Creamy risotto with parmesan cheese 21 gf,v

Rice noodle, fresh vegetables & sprouts 21 gf,v

Add: grilled vegetables 7, grilled salmon or herb chicken 9, sautéed shrimp or grilled striploin 10

Flat Bread
Margherita – tomato, mozzarella, basil, tomato sauce 15 v
Pulled Pork – pulled pork, jalapeños, caramelized onions, mozzarella 16

