Dinner Menu — Rino’s Kitchen

small plates:
- antipasto plate (ideal for 2) - marinated eggplant, roasted red peppers, roasted
marinated mushrooms, marinated olives $12
- assorted mushroom fried rice balls w/thyme & garlic dipping sauce $8
- daily soup selection $4/$6
- baked maple glazed chicken wings and drumsticks served with homemade smoked
ketchup $9
- mixed green salad w/honey dijon dressing, poached pears, croutons $6
- roasted beets, goat cheese, maple syrup, & walnuts $8

pasta:
option for gluten free pasta
- ricotta & herb stuffed ravioli in a rich butternut squash & garlic cream sauce $16
- gnocchi in curry cream sauce w/zucchini & mushrooms $15
- pappardelle in a rich red wine braised rabbit ragu $15
- linguini in a fresh tomato sauce w/homemade meatballs $14

sandwiches:
- deli style chicken, tomato, bacon, jalapeno, cheddar & cilantro lime mayo pressed
panini $10

- roasted red peppers, marinated eggplant & fresh tomato with pesto pressed panini $9
- tomato, mozzarella & pesto pressed panini $8
- roasted 3 mushroom & havarti sandwich $9
- classic meatball — tomato sauce, mozzarella baked sandwich $10

entrees:
- mushroom shepherd’s pie - leeks, carrots, pearl onions, shiitake, portabella, & button
mushrooms, layered with sweet potato mash and baked until golden brown $14
- asian inspired slow cooked pulled pork over savoury waffles w/sour cream & maple
syrup $16
- eggs diablo - 2 poached eggs, red onions, peppers, in a spicy garlic tomato sauce $12
- quiche - daily changing selection - served with soup or salad $11
- slow simmered hearty Cobblestone stout beef stew w/fresh bread $14
- the Essex county burger - lettuce, tomato, sauteed onions, homemade smoked
ketchup, homemade mustard on a freshly baked kaiser served with roasted potatoes or
soup or salad $12
- garam masala roasted lamb shank tagine w/pearl onions & roasted potatoes $17
- pan seared chicken breast in a white wine garlic cream sauce served over
sweet potato mash $16



