
a n t i p a s t i 
 

bruschetta   10                                     
  our garlic rubbed wood-fired venetian loaf, 
   covered with spoonfuls of vine- ripened 
  tomatoes topped with EVOO & basil 
 

calamari   18 
  lightly dusted in our seasoned flour, this 
    savoury favourite is fried to a golden colour 
   & crisp texture; served with lemon wedges &  
   a roasted red pepper dipping sauce 
 

cozze pomodoro   17 
   sautéed mussels in white wine, garlic & fresh 
   tomato sauce, served with slices of our 
   slightly toasted venetian bread 
 
 

  

 
 
 
 

crostini   15 
   slices of our toasted venetian loaf, smothered  
   with creamy ricotta, topped with pecans & a   
   drizzle of honey 
 

sausage & rapini   18 
  wood-fired cannellini beans covered with  
   sautéed rapini & pan-roasted sliced italian 
   sausage, drizzled with EVOO 
 

spuntino board   34 
  salumi (prosciutto, cacciatore (mild & hot), mild   
  soppressata), an assortment of italian cheeses, 
  accompanied by eggplant, artichokes, mixed 
  olives & served with seasoned crostini 
 

giardino   12 
  spring mix | belgian endive | radicchio 
   arugula | EVOO | balsamic vinegar  
 

panzanella   14    

  arugula | cherry tomatoes | red onion  
  mini bocconcini | toasted bread 
 

 caprese   15 

  tomato | fiore di latte | basil | EVOO 
   balsamic drizzle  
 

nostro   17 
  romaine lettuce | red onions | vine-ripened 
  tomatoes | kalamata olives | chickpeas 
  hard-boiled egg | gorgonzola cheese | red  
  wine vinaigrette & a splash of lemon juice  
 

canadese   17 
  tomato sauce | mozzarella | pepperoni  
 

margherita   17   
   tomato sauce | fiore di latte | basil  
 

diavolo   18 
  tomato sauce | mozzarella | spicy   
   cacciatore| infornata olives 
 

sa•ra   18 
  garlic oil | mozzarella | italian sausage | rapini 
  shaved parmigiano cheese 
 

 funghi   19 
garlic oil | fiore di latte | mozzarella | truffle oil 
mushrooms | rosemary 

 
 
 

pizza e calzone   wood fired & stone baked        

quattro stagioni   19 
   tomato sauce | artichokes | infornata olives    
   mushrooms | prosciutto 
 
 

pizza mia    16 
 

   tomato sauce | mozzarella | your choice of    
   toppings 
 
   cacciatore       fiore di latte      red onions 
   pancetta       gorgonzola       mushrooms 
   pepperoni       mozzarella        infornata olives 
   prosciutto       anchovies         roasted peppers 
   sausage       artichokes         sundried tomato        
        
 
 
    
 
 

3 items for 3.14  & 1.50 for each additional item 

p a s t a       
 gnocchi   19 
  rustic bitesize potato dumplings with your 
  choice of sauce 
 

spaghetti carbonara   19 
  spaghetti alla chitarra | egg yolk | pancetta   
  black pepper    

ravioli   20 
   ricotta & rapini stuffed pasta pillows with  
   your choice of sauce     
 

risotto   24 
 arborio rice in a gorgonzola  
  & porcini mushroom sauce 
 
 

pasta mia    18 
 

   your choice of pasta and sauce 
 

      pasta                            sauces 
 

   rigatoni     tomato basil 
   linguine                                 oil & garlic 
   spaghetti            alfredo 
 

   penne rigate                   rosé                                                  
                                                   
 

                                  
                                     
                  
   
         
 
    
    
 
 
 
 
 

s e c o n d i      chicken & veal served with a side of pasta 
 chicken parmigiana   28 
  butterflied breaded chicken breast  
   mozzarella | tomato sauce 
 

lamb & risotto   45 
  roasted lamb chops served over risotto in  
   gorgonzola & porcini mushroom sauce 
 
 
 

veal parmigiana   29 
  butterflied breaded veal loin | mozzarella  
   tomato sauce 
 

veal scaloppini   32 
  tender veal lightly dusted in flour, pan-fried in   
   white wine & mushrooms 
 
   
 

i n s a l a t e  

add to your dish | 6  specialty sauces | 3 
3 meatballs                           gorgonzola & porcini  
sausage link                          bolognese 
rapini   
   
 
 


