
Appetizers 
Saganaki OPA
Pan-fried Kefaloteri cheese flambéed 
with vodka, served with warm panini loaf.  12

Mediterranean Dip Trio
Hummus, tzatziki and red pepper feta dip served 
with warm pita bread. 12

Garlic Bread
Lightly toasted garlic artisan bread served plain. 6.5
with mixed cheese blend or feta cheese. 7.5

Greek Style Bruschetta
A toasted artisan loaf  topped with diced tomatoes, 
basil, garlic, herbs, feta and olive oil. 8.50

Dolmathakia
Hand-rolled grape leaves stuffed with lean ground 
beef, rice, fresh dill and onion drizzled with a 
lemon dill sauce. 8.50

Cusina Calamari
Marinated calamari lightly breaded and seasoned 
with lemon and salt served with tzatziki. 11
Spicy Cusina Calamari 12

Octopus with Bread
Tender pieces of  octopus pan-fried with onions, 
tomatoes and peppers. 14

Spanakopita
Fine layers of  phyllo pastry filled with spinach, 
fresh herbs, egg and feta cheese. 9.5

Tyropitakia
Fine layers of  phyllo pastry triangles filled with feta, 
egg and ricotta cheese. 9

Mussels
Fresh P.E.I. mussels in our tomato sauce or 
white wine Dijon cream sauce. 
Served with a warm panini loaf. 12

Egglant Parmigana
Grilled eggplant topped with melted mozzarella 
cheese and marinara sauce. 9

Mozzarella Sticks 8
Served with our marinara sauce on the side. 7.5

Bouzouki Fries
Sweet potato fries topped with diced tomato, feta
cheese, oregano and a drizzle of  extra virgin 
olive oil. Served with chipolte aioli. 8.5

Sweet Potato Fries with chipolte aioli. 6

Salads & Soups
French Onion Soup 7

Feature Soup
Ask your server for today’s feature 
soup of  the day. 4.50

Complement your salad with a breast of  chicken 
or a shrimp skewer for 4.50 or salmon for 12

Refreshing Salads
Cusina's Chef  Salad         SMALL  5.5     LARGE  8
Greek Salad             SMALL  7       LARGE  9.5
Caesar Salad             SMALL  6.5      LARGE  9

Horiatiki "Village" Salad
A true Greek salad with large tomato wedges, 
cucumbers, red pepper, red onion, feta cheese 
and Kalamata olives tossed with 
Cusina's dressing. 10

Bistro Caprese Salad
Sliced Bocconcini cheese served with fresh 
tomatoes, aged balsamic, fresh basil and a 
drizzle of  extra virgin olive oil. 9

Cusina Steak Salad
Mixed greens salad topped with a 6oz NY Steak 
and crumbled goat cheese finished with 
tomatoes and red onions with a balsamic 
dressing on the side. 17

Grilled Chicken &
Sweet Corn Salad
Micro greens heartland blend, topped with sliced 
chicken breast, tomatoes, corn, asparagus, red 
onions tossed in our sweet onion dressing. 16

Shrimp and Baby Spinach Salad
Fresh baby spinach tossed with sliced red onion, 
sliced egg, mushrooms and tomato wedges with 
raspberry vinaigrette served on the side. Topped 
with a skewer of  black tiger shrimp.  16

Caribbean Mango Salad
A tasty mixed green salad, topped with mangos, 
crumbled goat cheese, red peppers, red onions,
finished with chicken or shrimp and tossed in a 
light mango Caribbean dressing. 16



Baked Salmon
Our marinated Eco Certified Canadian Salmon 
is oven baked and served with rice and 
seasonal vegetables. 22

Pan Fried Pickerel
Flour-dusted and pan-fried, finished with a 
lemon caper sauce. Served with rice and 
seasonal vegetables. 23

Fish and Chips
Lightly battered cod deep fried until golden 
served with fries and coleslaw. 16

Stuffed Sole 
Baked Sole stuffed with crab, shrimp, parmesan 
cheese, bread crumbs and Swiss cheese 
finished in our tarragon cream sauce. Served 
with rice and seasonal vegetables. 24

Seafood Platter
Includes: shrimp, mussels and market fish, 
with rice and seasonal vegetables. 23

Chef’s New York Steak Sandwich
Charbroiled New York striploin topped with
fried onions and mozzarella cheese served 
on a rustic bun. 17

Souvlaki Caesar Wrap
Tortilla filled with Chicken or Pork souvlaki tossed
with Caesar salad. 14

Chicken or Pork Pita
Toasted pita filled with chicken or pork souvlaki,
tomatoes, onions, lettuce and tzatziki. 12

Gyro Pita
Toasted pita filled with delicious lamb and beef
gyro, tomatoes, onions, lettuce and tzatziki. 12

Chicken Spinach and Feta Quesadilla
Sliced chicken breast, spinach, crumbled feta,
diced tomatoes and a touch of  our mixed cheese
blend folded in a crispy tortilla and served 
with a side of  tzatziki . 13

The Original 8oz Burger
Our original 8oz house made burger. 11
Add Bacon 2       Add Cheese 1.5

Cusina Burger
Our charbroiled 8oz house made burger topped
with roasted red peppers, hummus, caramelized
onions, crisp bacon, red onions, feta cheese on
an artisan baguette finished with two olives. 15

Vegetable Wrap
Grilled zucchini, roasted red pepper, broccoli,
spinach, sautéed onions, mushrooms, brie
cheese, with cilantro lime dressing folded
in a sundried tomato tortilla. 13

Kotopoulo Lemonato Sandwich
(Boneless Chicken Breast Sandwich) 
Boneless chicken breast delicately spiced with
Cusina's marinade and grilled to perfection
topped with lettuce, tomato and red onion on a
rustic bun. 13

Sandwiches & Burgers
Served with choice of  soup of  the day, fries or roast potatoes, substitute Chef, Greek, or Caesar salad 2.50

Substitute sweet potato fries 3

Seafood

At Cusina we only use fresh ingredients of utmost quality.
Cusina also offers take-out and catering services.

Please make your server aware of  food allergies



Mediterranean Penne Pasta
Penne noodles with roasted red peppers, 
zuccini, tomatoes, Kalamata black olives, 
red onions, spinach, and asparagus tossed in 
olive oil, finished with parmesan  and mixed 
cheese and served with garlic toast. 16
with grilled chicken breast 19

Chicken or Veal Parmesan
Breaded chicken breast or veal topped with our 
marinara sauce and melted three blend cheese. 
Served with fettuccine noodles and garlic toast. 20

Lobster Ravioli
Five pieces of striped lobster ravioli tossed in our 
rose sauce finished with fresh herbs and 
parmesian cheese. Served with garlic toast. 23

Chicken Alfredo
Fettuccine tossed in our creamy Alfredo sauce 
topped with a boneless chicken breast finished with 
mixed cheese and parmesan served 
with garlic bread. 17

Seafood Fettucine
Market fish, mussels and shrimp tossed in a rose 
sauce on a bed of  fettuccine noodles finished with 
parmesan cheese. 23

Bistro Penne
Penne noodles tossed with boneless grilled 
chicken, spinach, mushrooms, roasted garlic, 
marinara sauce, finished with feta, parmesan and 
mixed cheese and served with garlic toast. 18

Smoked Salmon Penne
Tossed with asparagus, capers, and dill in our white 
wine cream sauce. Served with garlic toast 21

Kotopoulo Lemonato
(Boneless Marinated Chicken Breast)
Boneless double chicken breast delicately 
flavoured with Cusina's marinade and grilled to 
perfection served with seasonal vegetables and 
choice of  potato. 18.5

BBQ Ribs
A very generous portion of tender pork back ribs 
cooked in our own BBQ sauce, this full rack of ribs 
will be unforgettable. 26

Chicken Neptune
Charbroiled double breast of  boneless marinated 
chicken topped with shrimp and asparagus and 
finished in our creamy cheese sauce. 23

Brizola Neptune
12oz AAA Angus NY Steak charbroiled and 
topped with shrimp and asparagus, finished with 
a creamy cheese sauce. 31

BBQ Ribs with Chicken
Our mouth watering ½ rack of  BBQ Ribs 
served with a charbroiled marinated breast 
of  chicken. 26

12oz Brizola (AAA Angus NY Striploin)
Charbroiled to perfection. 26 
Add peppercorn sauce 2

Piethakia (Lamb Chops)
Marinated lamb chops charbroiled 
to perfection. 22

Liver and Onions
Lightly dusted and gently grilled to perfection.  
Liver is topped with sauteed onions and bacon, 
and our gravy. with choice of  potato and 
seasonal vegetables. 16

Chicken Fingers
Breaded chicken tenders served with your 
choice of  potato and coleslaw. 16

Entrees
Entrees served with your choice of hand cut fries or roast potato and seasonal vegetables. Substitute sweet potato fries 3

Add a starter Chef  salad, Caesar or Greek salad with your dinner for 3.50 

Pasta
Substitute alfredo or rose sauce for 2.99   Add cheese to garlic toast for 1.00

Entree Sides - Fried Onions 2.75, Fried Mushrooms 3.50 or a Shrimp Skewer 7



Chicken Souvlaki
Two skewers of  chicken marinated in our special sauce 
charbroiled and served with rice and our famous roast 
potatoes and a Greek or Caesar salad. 18

Pork Souvlaki
Two skewers of  our pork souvlaki in Cusina’s marinade, 
charbroiled and served with rice, our famous roast 
potatoes and choice of  Caesar or Greek salad. 18

Shrimp Souvlaki
Two skewers of  our shrimp souvlaki, charbroiled and 
served with rice, our famous roast potatoes and choice 
of  Caesar or Greek Salad. 19

Combo Souvlaki Dinner
A skewer of  pork and chicken in Cusina’s marinade, 
charbroiled and served with rice, our famous roast 
potatoes and choice of  Caesar or Greek salad. 18

Tyropitakia Platter
Cusina’s phyllo pastry cheese triangles, baked and 
served with rice, our roast potatoes and your choice 
of  Caesar or Greek Salad. 15

Calamari Dinner
Calamari, lightly seasoned and served with with rice, 
our famous roast potatoes and choice of  Caesar or 
Greek salad. 19

Spanakopita Platter
Mediterranean delight served with rice, our roast 
potatoes and choice of  Caesar or Greek salad. 15

Gyro Dinner
Our delicious lamb and beef  gyro meat piled high 
and served with rice and your choice of  Caesar or 
Greek salad and our famous roast potatoes. 18

specialties

007   1½ oz vodka in a splash of  
dry vermouth, served with a stuffed 
olive. 7

Chocolate Kiss  1 oz vodka, 
1oz crème de cacao. 7

After Eight   1 oz crème de cacao, 
1 oz peppermint schnapps. 7

Candy Apple Sour   1 oz apple 
liqueur, 1 oz butterscotch schnapps. 7

Raspberry Kiss  
1 oz sour raspberry liqueur, 
1 oz crème de cacao. 7

Sour Apple  
1 oz sour apple liqueur, ½ oz vodka, 
½ oz cointreau. 7

Vegas Lemon Drop  1 oz triple 
sec, ½ oz vodka, lemon juice with a 
sugar rim. 7

Cosmopolitan  1 oz vodka, 
½ oz triple sec, cranberry juice and 
lemon juice. 7

Mudslide Martini
1 oz Baileys, 1 oz Kaluha with a 
splash of  chocolate milk. 7

OPA! 
1 oz Malibu run, ½ oz raspberry 
vodka, ½ oz butter ripple. 7

My Blue Heaven   1 oz blue 
curaco, ½ oz vodka, lime juice. 7

Mousaka
Ground beef  layered in eggplant, potato and 
zucchini baked under a béchamel sauce served 
with a choice of  Greek salad or Caesar salad and 
garlic toast. 17

Beverages
Martini’s

Dinner for Two
Starter salad followed with a platter of  chicken, pork 
skewer, mousaka, dolmathakia, lamb chops, roast 
potatoes and seasonal vegetables. 50

Frozen Drinks 1.5 oz

Banana Split    Banana liqueur, white 
crème de cacao, milk and ice cream 7

Chocolate Monkey   Dark crème de 
cacao, banana liqueur, chocolate milk and 
ice cream. 7

Strawberry Creamsicle   Baileys, 
strawberry puree, ice cream and milk. 7

Pina Colada  6.75
Strawberry  Colada   6.75 
Bananaberry Colada  6.75

Athens Cocktail
Metaxa, orange liqueur, orange juice and lemonade. 6.75

Singapore Sling     6.75
Bloody Caesar 6.75
Bloody Mary 6.75
Grasshopper 6.75
Screwdriver 6.75
Paralyzer  7.5

Purple Haze  Blue curaco, lime juice, grenadine with a 
shot of  7up. 6.75

Summers Breeze  Malibu rum, banana liqueur 
pineapple and orange juice. 6.75

Cusina's Nectar  Peach schnapps, orange juice and 
soda. 6.75

Malibu Breeze
Rum, pine apple juice, vodka and grenadine. 6.75

Greek Tempest
Brandy, ouzo and triple sec. 6.75

Sex on the Beach 
Vodka, chambord, melon, pineapple juice and 
orange juice. 7.5

Long Island Ice Tea
Vodka, rum, gin, tequila, triple sec, lemon juice 
and pepsi 7.5

Zombie
Rum, amber rum, dark run, apricot brandy, 
grenadine and juices. 7.75

Killer Koolaid
Vodka, amaretto, melon liqueur and cranberry 
juice. 7.75

®

Daiquiris 1.5 oz 

Strawberry, Mango, Banana 
or Bananaberry. 6.75

Margaritas  1.5 oz 

Lime or Strawberry 6.75

Draught Beer 

Wellington SPA
Wellington Trailhead Lager

Glass 20oz   6.29

 

Cocktails 1.5 oz


