
April 29-May 1, 2010

Tapas and Appetizers
Hot Crab Dip—Served with slices of lightly toasted baguette and pita wedges 8.95

Shrimp Cocktail—Five jumbo shrimp, iced, and served with cocktail sauce 7.95

Fried Calamari—Lightly breaded, deep fried, and served with roasted tomato aioli 7.95

Ryah’s Hummus—Vegetarian dip with Middle-Eastern flavours; served with toasted 5.95
pita wedges

Asian Shrimp Kebab—Grilled shrimp kebab, served over rice with a spicy Asian dipping 8.95
sauce

Smoked Trout—Served with brown bread and fresh butter, lemon wedges, tarter 8.95
sauce, and pickled egg

Ahi Tuna Tartare—Sushi grade tuna, served raw with citrus vinaigrette, ponzu sauce, 6.95
and homemade crackers

Coventry Cheese Plate—Selection of international cheeses; comes with Mediterranean 9.50
olives and baguette slices

R.A.F. Wings—Meaty chicken wings prepared with our own sauces and served with 4.95
sour cream and celery sticks; choice of hot wings or barbecue wings; includes six wings

DESSERTS
     Most restaurants buy in their desserts.  Our baker makes all of The Coventry Inn’s desserts 
right here in our own kitchen.  Only the best ingredients are used, including no preservatives.  Your
grandmother would be proud to serve our desserts...

Chocolate Mousse—Made from scratch, using baking chocolate, eggs, butter, coffee, 5.95
     and orange liqueur, topped with whipped cream

Cuban Flan—Smooth and creamy custard made from an authentic recipe and served 5.95
     in its own caramel sauce—truly the best flan you will find...

Apple Dumpling—Tangy apples baked into homemade puff pastry with brown sugar,           5.95
     butter, and cinnamon

French Vanilla or Chocolate Ice Cream                                                                                  2.95

Cheese Course—Selection of international cheeses, garnished with fresh fruit, and served       9.50
     with homemade crackers


