
C E S T O DI F O C AC C I A E PA N E  3
house-made focaccia, pugliese olive oil, 
sicilian sea salt

OL I V E M A R I NAT E  9
warm marinated olives

BRUS C H E T TA  10
chefs selection

C A RC IOF I F R I T T I  1 5
fried artichoke hearts, citrus gremolata

A R A NC I NO  1 5
nduja & mozzarella stuffed fried riceball

B A R B A BI E T OL A  1 5
pickled beets, wtr arugula, black cardamon
honey dressing, crisp apple & pecans

C E S A R E  16
baby romaine, focaccia crumble, marinated 
anchovies, parmigiano, crispy prosciutto

BU R R ATA  2 6
Italian burrata & summer truffle

7-COURSE 
FAMILY STYLE TASTING MENU

$72 per person
(minimum 2 guests)

L A SN E L L A  +5
make any pizza gluten free

P OL P E T T E  1 8
veal meatballs, preserved tomato, shaved parmiggiano

F R I T T O DI C A L A M A R I  1 9
scallions, chili & lemon aioli

P OL I P O  2 2
grilled Spanish octopus, chickpea purée, potato, green 
bean, sauce of caper, olive, pancett and sundries 
tomato

TAGL I E R E M I S T O  2 4
selection of cured meat & cheese, olives & preserves

A N T I P A S T I

I N S A L A T E

P A S T E  &  R I S O T T O 

PA P PA R DE L L E B OL O GN E SE  2 2
veal ragu, parmigiano

R I S O T T O C AC IO & P E P E  2 3
Gli Aironi carnaroli risotto, pecorino Toscano , 
black pepper

BIG OL I ’ N DUJA  2 3
red pepper ‘nduja sauce, oregano, parmigiano 
reggiano

M AC C H E RONC I N I C OZZ E E FAGIOL I  2 8
Salt spring mussels, cannellini bean, tomato & 
gramolata

L A S AGN E A L TA RT U F O  3 0
egg noodles, summer truffle, wild mushroom & 
mozzarella

M A RGH E R I TA  16
tomato, fior di latte, parmigiano, basil

A M E R IC A NA  17
tomato, spicy pepperoni, fior di latte

P ORC H E T TA 1 9
fior di latte, fontina cheese, shaved Italian spiced 
pork belly, Yukon gold potatoes, rosemary

C A R DI NA L E  1 9
Tomato,fior di latte, spicy Calabrian soppressata, 
black ,olives, roasted red pepper

T R A PA N E SE  1 9
bufala mozzarella, almond & tomato pesto, fried 
eggplant, basil

P I Z Z E
L A PA R M A  1 9
fior di latte, carmelized onion, arugula, prosciutto, 
parmigiano

S A L SIC C I A  1 9
tomato, fior di latte, pork sausage, red onion, basil

MORTA DE L L A  1 9
artichoke purée, mortadella, fried artichokes, 
stracciatella & candied tomatoes 

P I E MON T E  2 1
fior di latte, truffle crema, roasted garlic, mix 
mushroom, toma cheese

BU R R ATA  2 5
tomato, burrata, basil

S E C O N D I

M A I A L E I N AGROD OL C E  3 0
16oz bone in Ontario pork chop, pickled shallot, 
sautéed red and yellow pepper in a sweet and
sour sauce

BR A N Z I NO  3 6
Mediterranean Sea bass, braised dandelion, 
anchovies, capers, chili, cannellini bean & salmoriglio

BI S T E C C A DI M A N Z O  4 6
12 oz Black angus strip loin, celery root purée, 
cipollini agrodolce, king oyster mushroom, braised 
dandelion

R A P I N I ,  C A P ONATA , PATAT E 9 E A . 

M E N U  D E G U S T A Z I O N E 

C O N T O R N I

Menu

S A L MON E  1 8
Atlantic salmon, buttermilk dressing, herring caviar, shaved fennel

C A R PAC C IO DI P E S C E SPA DA  1 9
Thin sliced swordfish, nduja aioli, red onion, caper leaves, lemon & orange pangrattato, mint, 
frantolo di Sant’Agata olive oil

C R U D I

C AVAT E L L I A L L E C I M E DI R A PA  2 0
pork sausage, rapini, parmigiano


