
A P P E T I Z E R S

M o d e r n  c u i s i n e

M o d e r n  c u i s i n e

587 Oxford St E London, ON N5Y 3H9

548-866-6667        www.�ve87bistro.ca

S a l a d s

• * - Can be made  • V - Vegetarian  • VG - Vegan  • GF - Gluten-free  • $4 extra for GF burgers & pastas
Note: For parties of six (6) or more, an 18% gratuity will be automatically applied. We are a cashless establishment and accept card payments only.

Please notify your server of any allergies or dietary restrictions.

Savory meatballs glazed in a rich, umami packed
miso butter sauce, topped with sesame seeds
and sliced green onions

Crispy battered broccoli tossed in our house made
sweet and spicy sauce topped with sesame
and green onions

Crisp apple & goat cheese salad
Fresh mixed greens tossed in classic honey mustard
vegan mayo dressing with fresh apple, goat cheese
and candied pecans

18 V, GF

miso butter meatballs

14 *gf

19 v, *gf

21 *v

23 *gf

23

24 32 *GF

24 *gf

22

Garlic infused bruschetta topped with feta cheese
and served with focaccia bread

burrata platter
Creamy burrata cheese with roasted cherry tomatoes,
balsamic glazed and grilled foccacia topped with pine nuts

29 v, *gf

Deep-fried calamari and banana peppers served
with sweet chili sauce and garlic aioli

19 gf

Classic French onion soup topped with foccacia bread
and melted Gruyère cheese

bang bang broccoli

french onion soup 

bruschetta

pierogies

mussels
charcuterie board

chilean lobster dip

21 GF

17 *GF

yaki soba noodles
Soba noodles in a sesame honey ginger soy sauce
topped with pickled carrots, green onions and scallops Halloumi, grapefruit, avocado and arugula tossed

in a lemon and mint dressing topped with pine nuts

19 vg
Cheesy lobster dip served with flatbread

calamari



M a i n s  

P a s t a

Slow cooked lamb in a red wine sauce served with 
roasted root vegetables and creamy mashed potatoes

35 gf

37 *GF

29 v, *gf

31

39 GF
44 gf

45 gf

45 gf

Tender salmon fillet served over a silky spinach cream
sauce served with garlic roasted baby potatoespesto parmesan baked cod

Grilled chicken thighs topped with a spicy creamy 
cilantro lime sauce served with wild rice

spinach cream salmon

s i d e s

truffle fries
Hand-cut fries tossed with white truffle oil and
Parmigiano-Reggiano

12 v garlic broccolini
Tender broccolini sauteed with fresh garlic,
olive oil, sea salt and lemon

12 vg, gf

lemon shallot chicken
Grilled chicken breast sautéed with tender shallots
and finished with a bright and tangy lemon sauce
served with homemade mashed potatoes

36 GF

butter chicken
Tender chicken simmered in a rich creamy tomato
and butter sauce served with basmati rice
(can be served with tofu)

31 gf, *v

creamy mushroom striploin steak
10oz grilled striploin topped with creamy mushroom
sauce served with garlic roasted baby potatoes

49 gf chicken marsala
Grilled chicken breast in a rich Marsala wine and
mushroom sauce served with creamy homemade
mashed potatoes

34 gf

peruvian chicken

lobster ravioli
Handmade ravioli filled with succulent lobster,
served in a rich creamy garlic sauce with hint of herbs

35

fettuccine carbonara
Fettuccine pasta tossed with egg yolks, pancetta
and topped with grated Parmesan

28 *gf

Gruyère & bacon gnocchi
Pillowy potato gnocchi in a creamy Gruyère cheese
sauce with smoky bacon and caramelised onion

Baked tender polenta breaded cod topped with
pesto and parmesan served with garlic roasted
baby potatoes and broccolini

31 *gf 
gochu cream spaghetti
Spaghetti pasta in a creamy gochujang sauce
with tender chicken and bell peppers

29 *GF
Pesto burrata pappardelle
Fresh pasta tossed in a fragrant basil pesto,
finished with creamy burrata, ripe cherry tomatoes
and a drizzle of extra virgin olive oil

• * - Can be made  • V - Vegetarian  • VG - Vegan  • GF - Gluten-free  • $4 extra for GF burgers & pastas
Note: For parties of six (6) or more, an 18% gratuity will be automatically applied. We are a cashless establishment and accept card payments only.

Please notify your server of any allergies or dietary restrictions.


