STARTERS
ROASTED RED PEPPER AND TOMATO SOUP $7.

Our signature soup with fresh basil, butter and cream, fire roasted red peppers and plum tomatoes.

CLASSIC BRUSCHETTA

$10.

SPINACH DIP				$11.

GRILLED CALAMARI		

$13.

GARLIC BREAD			$9.

BUFFALO MOZZARELLA CAPRESE

$16.

CRISPY CALAMARI			

PHYLLO BRIE			

$11.

CARPACCIO				$15.

		

Fresh tomatoes, red onions, garlic, basil and
feta cheese with crostini.
Olive oil, capers, black olives, diced tomatoes.
Served sizzling.
Prosciutto and arugula accompany olive oil
drizzled buffalo mozzarella with tomato.

Toasted walnuts, rosemary infused honey, hot
pepper jelly. Served with toasted crostini.

Four cheeses mixed with fresh spinach and
dill with warm pita.
Grilled baguette, garlic butter and
mozzarella cheese. Add bacon $2.

$11.

Dusted and flash fried with spicy pesto
aioli and traditional tomato sauce to dip.

Thin sliced beef tenderloin with arugula,
shaved parmigiana & olive oil.

MUSSELS MARINARA $16.

Pinot Grigio, rosé pesto sauce, asiago cheese, peppers and chili flakes.

DRUNKEN MUSSELS $12.

Shallots, garlic, chili flakes, white wine AND fresh squeezed lemon.
mussels served with hot bread.

GREEK				 $14.
Mixed greens, peppers, onions, tomatoes,
cucumbers, kalamata olives, feta cheese.
Individual $7.

CAESAR 				$14.

Romaine, croutons, bacon bits, JR’s signature
Caesar dressing.
Individual $7.

ADD: SAUTEED GARLIC SHRIMP ~ $8. GRILLED CHICKEN ~$6.
GRILLED SALMON ~ $18. GRILLED FLAT IRON STEAK ~ $12.

ARUGULA CHICKEN
$16.

FLAT IRON STEAK
$19.

MARCO POLO SALAD
$15.

Fresh greens, arugula,
white balsamic vinaigrette,
seasonal fruit, goat cheese,
almonds, with balsamic
glaze.

Certified Angus Beef ® grilled
to medium, mixed greens, red
onions, tomatoes, peppers,
gorgonzola, tomato basil
vinaigrette.

Greens, Asian-inspired chicken,
cucumber, candied spiced
pecans, red peppers, green
onion, sesame seeds, wontons,
honey mustard dressing.

ROASTED BEET
$14.

SPINACH & PEAR
$13.

MIXED GREENS
$9.

Greens, arugula, white
balsamic vinaigrette, baked
goat cheese, candied spiced
pecans, balsamic glaze.
TAXES EXTRA.

Feta cheese, pumpkin seeds,
candied spiced pecans, sliced
pear, red peppers, raspberry
vinaigrette.
Signature Item.

Mixed greens with tomatoes,
red onions and cucumbers
with tomato basil
vinaigrette.
GF Ask about our options.

P&M’s Kouzzina proudly serves
only Certified Angus Beef® brand
which simply exceeds your
expectations. Our steaks are seasoned and
grilled, accompanied with sautéed garlic
mushrooms, a salad starter and our hot
bread with olive oil. Your choice of baked
potato, fresh-cut fries or tomato roasted
potatoes.

FILET MIGNON 			

$42.

SIRLOIN 		

$33.

The most tender beef cut, lean and
succulent. We recommend medium rare.

		

Lean, juicy and well flavored. We
recommend medium rare.

NEW YORK STEAK			$38.
The classic steakhouse cut grilled
to your specifications.

CHICKEN ASIAGO			$25.

Two chicken breasts stuffed with fresh
spinach and asiago cheese, breaded and baked.
Topped with mushroom marsala sauce, fresh
vegetables and sundried tomato roasted
potatoes.

GRILLED SALMON			$26.
North Atlantic salmon, grilled to your
specifications with roasted sweet potatoes,
grilled red peppers and wilted spinach with a
touch of cream.

Chicken Parmesan

		

Hand breaded breast of chicken, with
pomodori sauce and fior di latte, and
served with spaghetti pomodori.

$20.

Add Meatballs ~ $4.
Add Roasted Fresh Vegetables ~ $3.

VEAL MARSALA				$25.
AL FORNO ~ $6.

Tender medallions, lightly dusted,
seared with marsala sauce. Served over
creamy tomato risotto.

Sautéed mushrooms and onions, topped with
gorgonzola cheese and mushroom marsala sauce.

SAUTEED SHRIMP ~ $8.
TRUFFLE PARMESAN FRIES ~ $6.
With lemon truffle aioli.

CHICKEN DIAVOLO			$25.
Marinated and grilled chicken breasts with
La Bomba sauce, fior di latte and basil pesto,
served over creamy tomato risotto.

SUBSTITUTE LINGUINE ALFREDO ~ $4.
All our soups, dressings, vinaigrettes, dips, pizza dough, burgers, herb and spiced olive oils, sauces
and more are made from scratch in house, with pride. Every dish has been created with flavour and
balance in mind. Modifying menu items is not recommended.
TAXES EXTRA.

Signature Item.

GF Ask about our options.

PASTAS
CHICKEN MUSHROOM PENNE 		

$22.

PENNE CHICKEN ASIAGO 		

$22.

SHRIMP PORTOFINO

$24.

BASIL LINGUINE 		

$18.

Primavera sauce, red onions, goat cheese,
sundried tomatoes and mushrooms.

		

Rosé and pesto cream sauce, green
onions, linguine, shrimp, roasted green
and red peppers.

Alfredo sauce, sundried tomatoes,
spinach, shredded Asiago cheese, basil oil.
Primavera sauce, broccoli florets,
sundried tomatoes, fresh basil, and pesto.
With Shrimp ~ $24 With Chicken ~ $22

CHEESE CAPELETTI

		

$20.

SPAGHETTI & MEATBALLS

$18.

MUSHROOM RAVIOLI

		

$20.

SPICY SAUSAGE LA BOMBA		

$18.

Rosé sauce, oven-baked with
mozzarella.

Portobello and cremini ravioli,
sundried tomato cream sauce.
Topped with arugula.

Made-in-house with pomodori sauce
and meatballs.

La Bomba sauce, penne, grilled peppers,
red onions, hot peppers & mozzerella,
baked.

BURGERS & PANINIS
PRIME RIB BURGER............................$15.
With lettuce, tomato, pickle and onions.

STEAK BAGUETTE................................$18.
Certified Angus Beef ™ New York
strip, onions, sautéed mushrooms,
grilled artesian baguette.

CAPRESE CHICKEN................................$16.
BAGUETTE
Grilled chicken, prosciutto, pesto
mayonnaise, fresh basil, sliced
tomato, Fiore di Latte, chilli oil, grilled
baguette.

TAXES EXTRA.

Signature Item.

GF Ask about our options.

P I Z ZAS
$15.

Tuscan Pie

		

$17.

PROSCUITTO & CHEESE 		

$18.

Belly Buster Pie 			

$16.

Mediterranean Pie

$15.

Buffalo Chicken Pie 		

$16.

$16.

Pear & Gorganzola Pie 		

$16.

Kouzzina Pie

		

Sliced tomatoes, fresh basil,
fior di latte, olive oil.

Rosemary olive oil, mozzarella, asiago and
parmesan cheese, caramelized onions, crispy
proscuitto, chilli oil, arugula.
		

Spinach, onions, mozzarella, tomatoes,
kalamata olives, zucchini, red peppers,
oregano, feta.

California Pie 		

Red peppers, mozzarella, sundried tomatoes,
chicken, basil, onions, goat cheese.

		

Salami, capicola, pepperoni, chili flakes,
onions, green and black olives, mozzarella.
Pepperoni, bacon, onions, green olives,
mushrooms, green peppers,
mozzarella.

Creamy Buffalo sauce, chicken, bacon,
caramelized onions, mozzarella and green
onions.
Rosemary olive oil, mozzarella, pancetta,
walnuts, arugula, hot pepper jelly.

Regular Toppings ~ $1. each

Arugula, Basil, Caramelized Onions, Green Onions, Hot Peppers, Hot Pepper Jelly, Mozzarella,
Mushrooms, Olives (Black or Green), Peppers (Red or Green), Roasted Garlic, Sliced Tomatoes, Spinach,
Zucchini.

Gourmet Toppings ~ $2. each

Alfredo Sauce, Basil Pesto, Chilli Pesto, Sundried Tomato Pesto, Asiago Cheese, Feta Cheese, Goat
Cheese, Gorgonzola Cheese, Grilled Chicken (regular or Cajun), Italian Sausage, Meatballs, Pepperoni,
Prosciutto, Pancetta, Sundried Tomatoes, Salami.

Add Fior di latte ~ $4. ADD SHRIMP ~ $8.

- Allergy Disclaimer If you have an intolerance to any of the following products, or any not listed here, kindly let us know.
The food that is prepared at P&M’s Kouzzina may contain eggs, peanuts, soybeans or a derivative, milk, fish,
shellfish, olive pits, wheat, gluten and sesame seeds, or traces thereof. Although we will use our best efforts
to accommodate your dietary requirements, we cannot guarantee that our food will be absolutely free of
specific ingredients to which you may be allergic. Some olives may contain pits; some chicken may contain bone
fragments or pieces. Basil pesto contains pine nuts and cheese.

TAXES EXTRA.

Signature Item.

GF Ask about our options.

