Mateus Bistro Evening Menu
Lighter Side
Soupe du Jour

Main Side
Cup $6.5

Bowl $8.5

Beef stoganoff

$30

ever changing, this is chef's choice of in-season ingredients hauled in by all the amazing

seared ns beef striploin atop a creamy mushroom sauce with hungarian paprika tossed

farmers we know

with egg noodles and topped with sour cream

Caesar Salad

$11.5

Panko Haddock

$25.5

organic romaine with creamy in-house dressing, olive oil crostini, house-smoked

crispy panko-crusted local haddock with our house made green tomato chow,

bacon & parmesan

local veggies and mashed potatoes

Seafood Chowder

Cup $8.75

Bowl $13

creole jambalaya

$27.5

fresh haddock and mussels in a herbed cream broth. Awarded Best Chowder in 2013 by

a tomato based creole spiced rice dish filled with green onion, garlic, sweet peppers,

Saltscapes Magazine, and we won't change a good thing

our home smoked sausage, local lobster chunks, chicken breast, and shrimp

'Dem breadsticks

lamb rack

$14.5

$34.5

our creamy mix of 3 cheeses served with grilled focaccia sticks for dipping. One of

annapolis valley honey and rosemary glazed lamb rack, mashed potatoes and roasted

our favourites!

local vegetables

Roasted vegetable cigar

$14

chicken & dumplings

$26

Roasted vegetable roll flavoured with a Mediterranean marinade and topped with goat

slowly braised chicken in a white wine creamy broth with carrot, celery, onions, and

cheese atop baby arugula

green peas, topped with fresh dumplings

hummus

$11

add ground lamb

$4

our home made hummus topped with roasted pine nuts and extra virgin olive oil, pita

Tempeh noodles

$24

fried tempeh atop udon noodles, baby bok choy, zucchini, green onion, peanuts and a
sesame seed spiced broth

cornflake chicken fingers

$14

buttermilk soaked cornflake crusted chicken fingers with a side of our signature

local whole lobster

honey mustard sauce

local 2 lb lobster freshly steamed served simply with garlic butter, baguette and a

market price

fresh side salad
Fresh Steamed Mussels

$13

fresh local mussels steamed in your choice of either white wine, garlic and sweet

Burgers

onion or thai curry cream

all served with mixed greens salad, and potato wedges

pomegranate and spinach salad

$12

add goat cheese $2.50

$19

Lamb

– topped with a greek tzatziki sauce, lettuce, tomato & onion

Morgan

– black bean and walnut patty, tahini, red onion, tomato, lettuce

local spinach topped with tomatoes, cucumber, fresh pomegranate and topped with a

Matt

– beef patty topped with bacon and provolone cheese

yogurt vinaigrette

Monica

– beef patty with caramelized apple and onion topped with gouda

Mateus Bistro Evening Menu
Cocktails

Mateus Caesar

Brews

$13

Blue Lobster Vodka, clamato, horseradish, worcestershire & pickled garlic
scape
Black cherry margarita

$12

Nova Scotian tart cherry juice, with fresh lime, tequila and triple sec, rimmed
with kosher salt
pomegranate cosmo

$12

a classic Blue Lobster vodka cosmopolitan shaken with pomegranate juice
dark and stormy

Ironworks dark rum, spicy Propeller ginger beer with a squeeze of lime
$12

gin, a splash of apple cider, local honey and fresh thyme
in-house toller radler

Propeller IPA (Halifax)

$6.5

Propeller Pilsner (Halifax)

$8.5

Propeller Bitters (Halifax)

$8.5

Garrison Tall Ship Ale (Halifax)

$6.5

Alexander Keith's or Keith's Light (Halifax)

$5.75

Stella Artois (Belgium)

$7

Corona (Mexico)

$6.5

Guinness (Ireland)

$8
Red Wine

$11

beeswax gin cider

Boxing Rock Hunky Dory Pale Ale (Shelburne, ns) $6.5

$8

1/2 Toller Gold Lager, 1/2 grapefruit juice

McGuigan's Shiraz (Au)

$7 glass - $19 Half Litre - $25 bottle

Grand Pre NS red (NS)

$8 glass - $21 Half Litre - $30 bottle

Rothschild Pinot Noir (FR)

$8.5 glass - $22 Half Litre - $31 bottle

Don David Malbec (Ar)

$11 glass - $26 Half Litre - $37 bottle

Luckett PhoneBox Red (NS)

$13 glass - $31 Half Litre - $44 bottle

Ravenswood Zinfandel (USA)

$47 Bottle

Montecillo Crianza Rioja (SP)

$45 Bottle

Benjamin Bridge Taurus (NS)

$60 Bottle

Sparkling
Yellowtail Bubbles (Australia)

$7 glass - $29 bottle

Benjamin Bridge Nova 7 (Gaspereau, NS)

$40

Grand Pre Moscato (Grand Pre, NS)

$39

Lamarca Prosecco (Italy)

$44
Ciders & fruit brews

no boats on Sunday (Truro, ns)

$8.75

Stiegl Grapefruit Radler (Austria)

$8.75

White Wine
yellowtail Chardonnay (Au)

$7 glass - $19 Half Litre - $25 bottle

Grand Pre NS White (NS)

$8 glass - $21 Half Litre - $30 bottle

Folonari Pinot Grigio (IT)

$9 glass - $24 Half Litre - $33 bottle

Rymill Sauv Blanc (Au)

$9 glass - $24 Half Litre - $33 bottle

Luckett PhoneBox White (NS)

$13 glass - $31 Half Litre - $44 bottle

Planter's Ridge Riesling (NS)

$38 Bottle

Benjamin Bridge Tidal Bay (NS)

$40 Bottle

Blomidon Unoaked Chardonnay (NS)

$44 Bottle

