Soups, Salads and Starters

Tomato and Dill Soup $4.95
Soup of the Day $4.95
Comforts Caesar Salad $6.95

Romaine lettuce, bacon bits, garlic croutons, parmesan cheese and our signature
Caesar dressing

Mixed Green Salad $6.50

Spring mix, cucumbers, carrots, tomato, peppers and sprouts with your choice of herb
vinalgrette or strawberry vinaigrette dressing

Greek Salad $7.95
Romaine lettuce, tomato, cucumber, peppers, green onions, feta cheese and black olives
tossed in an herb vinaigrette dressing

Baby Spinach Salad $7.95

Baby spinach, apples, cranberries and walnuts tossed in a creamy citrus dressing

Comforts House Salad $9.95

Mixed greens, Black Forest Ham, chicken, egg, swiss cheese, cucumber, carrots, tomato,
peppers, egg and sprouts with your choice of vinaigrette

Comforts Tomato Basil Bruschetta $9.50
Roma tomatoes with basil, olive oil and fresh garlic, topped with goat cheese

Warm Tiger Shrimp Salad $10.50
Tiger shrimp sautéed in white wine, tomato and garlic served on a bed of greens

~ Add grilled chicken or tiger shrimp to your salad for $4.95 ~



Sandwiches and Wraps

Black Forest Ham or Smoked Turkey Sandwich
Lettuce, tomato, deli mustard and mayonnaise with choice of swiss or chedadar cheese

Tuna, Egg, or Chicken Salad Sandwich
Lettuce, tomato and alfalpha sprouts

Grilled Reuben Sandwich
Pastrami, sauerkraut, swiss cheese, thousand island dressing and deli mustard

Chicken Caesar Wrap
Romaine lettuce, chicken, peppers, cucumber, bacon bits and parmesan cheese

Toasted Western Sandwich
Two eggs, black Forest ham, diced peppers and green onions

Comforts Club Wrap
Smoked turkey, Black Forest ham, cheddar cheese, bacon, lettuce, tomato and mayo

Steak and Swiss Wrap
Sautéed steak and mushrooms with lettuce, tomato and spicy horseradish mayo

Roasted Veggie Wrap
Warm roasted vegetables, lettuce, tomato, sprouts and feta cheese

$7.50

$7.50

$7.95

$8.95

$750

$8.50

$9.50

$8.50



Features and Pasta

Quiche of the Day
Served with your choice of soup or salad

Chicken Dijonaisse
Tender pieces of chicken in a Dijon mustard and tarragon cream sauce, wrapped in
phyllo pastry and oven baked. Served with your choice of soup or salad

Spinach and Beef Lasagna
Homemade meat sauce, blended cheeses and baby spinach. Served with your choice
of soup or salad

Comforts Chicken and Roasted Vegetable Quesadilla
Chicken, roasted vegetables, three cheeses and pesto served with your choice of soup
or salad

Grilled Atlantic Salmon
Served on a bed of baby spinach, garnished with fresh vegetables and a creamy
herb vinaigrette

Fettuccine Carbonara
Chicken, mushrooms, bacon and green onions in a garlic and herb cream sauce

Seafood Penne
Baby shrimp, crab, bay scallops and spinach in a tomato herb cream sauce

Pork and Tiger Shrimp Rigatoni
Pork; tiger shrimp, mushrooms and asparagus in a rosemary walnut cream sauce

Comforts Mediterranean Fusilli
ltalian sausage, sun dried tomatoes, black olives, spinach and capers in a tomato herb
sauce

Italian Chicken Linguine
Chicken, roasted red peppers, portabello mushrooms, spinach and goat cheese in a
garlic olive oil sauce

~ Rice noodles available upon request ~

$9.95

$11.95

$12.95

$12.95

$13.50

$14.95

$14.95

$15.95

$13.95

$14.95



Comforts Dinner Entrees

8oz New York Striploin Steak
Grilled with herbed goat cheese and served with garlic mashed potatoes
and seasonal vegetables
$21.95

Bacon Wrapped Pork Loin
Oven roasted and served with herb mashed potatoes and seasonal vegetables.
With a portabello mushroom red wine sauce
$18.95

Braised Beef Tips
Tender pieces of braised beef with mushrooms and onions in a red wine sauce.
Served with oven roasted rosemary potatoes and seasonal vegetables

$17.95

Halibut and Tiger Shrimp
Sautéed, with a tomato garlic beurre blanc and served with basmati
rice and seasonal vegetables
$19.95

Tiger Shrimp Linguine
Sautéed Tiger shrimps in a lemon garlic and olive oil sauce. Served with
linguine noodles with seasonal vegetables
$17.95

Oven Roasted Chicken Supreme
With a rosemary, mushroom and caper cream sauce.
Served with spinach and feta mashed potatoes and seasonal vegetables.

$18.95

Grilled Salmon Entree
With a leek and tarragon white wine cream sauce.
Served with oven roasted rosemary potatoes and seasonal vegetables.

$16.95

Served after 5pm



Comforts Desserts
$6.50

~ Our desserts are made with the finest ingredients from our kitchen
and served with a fresh fruit garnish ~

Créme Caramel
A delicious vanilla caramel custard

New Orleans Bread Pudding

Served warm with a sweet whiskey cream sauce

Comforts Carrot Cake
With our cream cheese icing

Chocolate Cinnamon Torte
Gluten free with chocolate sauce

Bailey’s Irish Cream Cheesecake
Served with caramel sauce

Comforts Homemade Square
$3.50

Coffee or Tea $1.95
Herbal Tea $2.50




Mussel Night
(First Wednesday of each month)
All you can eat mussels, including a soup or salad

$19.95

Hours of Operation
Monday to Saturday 11am — 8pm
Reservations Recommended

Darius Pocius
Chef/Owner
519-474-0858

Take-out and Catering Available
www.comfortsrestaurant.ca



