APPetizers

Vine Tomatoes 8
Garlic rubbed gri”ecl house bread, vine riPened

tomato, fresh basil, Pecorino Romano, first press

olive oil and sea salt.

Calamari 1

Tender babg squic], dusted in seasoned flour and

served crispg with hot and sour aioli.

Prawns Diablo 9.5
Sautéed with chili, fresh mint and Pcrnod.

I:romaggio di Capra 10

Hazelnut and peppercorn crusted goat chcese,

Poached Pear and arugula. Raspbcrry PUY'C'C.

SPinaCh and Artichoke DiP 8

Crispg Pi’ca striPs and warm sPread.

Antipasto Platter

assorted salacl, meats, cheeses and marinated / roasted vegetablcs.

$8/Person, min 2 Peoplc.

Salads

Roasted Beet Salad 8
Thinly sliced red beets and field greens tossed

with fresh lemon and extra virgin olive oil. Fleur

dC SCl.

Spinach salad 8

Young sPinach leaves, tomato, toasted pecans,

feta cheese and bacon. Grain9 dijon dressing.

Organic Greens 5
Side of fresh organic greens dressed lightly

with house vinaigrette.

Romaine Salad 8.5

Grilled lettuce hearts, authentic clressing, and
rustic croutons. Lemon and shaved Pecorino

Romano.

Vi”age Salad 9

Seasonal cucumbers, vine tomatoes, sweet red
onions and Eurosa Farms bell peppers. Sliced feta

cheese, kalamata olives and cold Pressccl olive oil.



FPasta

Penne con Salsiccia 15

ltalian sausage,julienne pepper and red onion

rnec”eg. Light tomato sauce.

FPenne con Po”o 16

Smoked chicken, mushrooms, artichoke hearts and

sundried tomatoes. Cream sauce.

Ragu di Carne 14
Spaghctti noodles and traditional Italian beeﬁ Pork

ancl tomato bOlOgﬂCSC sSauce.

Ravioli con F‘unghi 15

Wild mushrooms and hand made Pasta, shaved
garlic in vegetable broth, crumbled chevre and
truffle oil.

Fettuccine Nero 17

Peeled prawns, bacon and fresh tomatoes. White

wine cream.

10 oz Rib eye 23

Premium house-cut Alberta beef steak, ﬁngerling
Potatoes and gri”ecl vegetables.

aclcl:
mixed peppercorn or stilton demi glace )
babg sca”op or tiger prawn beurre blanc 4
lemon Parsleg butter 2
Prawns Piccolo 19

Tiger Prawns,IJulienne peppers and onions, fresh
tomato and cilantro, wilted sPinaclﬁ and lemon

risotto.

Swordfish 19

Grilled 7 oz steak, patate fritte, organic rocket

salacl ancl orange T‘CCIUCtiOﬂ sSauce.

Penne Quattro Fromaggio 15

POBC]"IC& Pears, PCCEﬂﬂS) ]COUF ChCCSC SPiCC& cream.

Penne Arrabiatta 4
CaPers, sliced garlic, italian Parsleg, chili and

tomatoes.
Spaghetti alla SPinaci 17
Fresh sl:)inachj Pine nuts and sundried tomatoes,

extra virgin olive oil.

Fettuccine con Prosciutto 17

Shaved Prosciutto, muslﬂrooms, and sweet peas,

goat cheese cream.

Entrées

Free Range Chicken Breast 17

Tender summer squashes 8!’1Cl roastec] ﬁngerling

Potatoes. Wild morel and sherrgjus.

Braised Lamb Shanks 20

Slow cooked in rich, flavourful liquid, wild mushroom
risotto, roasted babg summer vcgetables. Braising

jus reduction.

Chicken Parm igiana 18

Grilled chicken breast baked with classic tomato
sauce and Frcshlg gratecl cheeses, side spaghetti

bolognesc.



Pizza

Our Pizzas are made with the finest & freshest ingrcdients availableJ our own Pizza c]ough,
mozzarella blend and Freshlg made tomato sauce.

(Thin crust is available upon request)

small $17  medium $20 large $24

Piccolo
sPinach} roasted gar!ic, fresh basil, bell peppers, red onions

Pizza Piemonte

mixed mushrooms, goat cheese, fresh herbs and truffle oil garnish

Margherita

fresh basil, vine riPenecl tomato, olive oil
Sicilian

green olives, ]ﬁam, onions, tomatoes

Calabrese
shrimP, red pepper, chili flakes, sPinach

Romano

artichokes, fresh garlic, gri”ed red onions, bell peppers
Napoh

ham, Pcpperoni, mushrooms, bell peppers

Piccante Hawal

caPico”a, banana PCPPCY’S, PiﬂCaPPlC, muslﬁrooms

Toscana

marinated chicken, bacon, red onions, bell peppers

Or create your own Pizza from our qualitg toPPings:

Start with mozzarella cheese & tomato sauce
small $14 medium $17 Iarge $21
Regular toPPings: add $1 each for any size

tomatoes, onions, PCPPeroni, Pineapple, garlic, sPinaclﬂ, mushrooms, olives, ham or salami.

Gourmet toPPingS: add $1.5 each for any size

smoked chicken, slﬁrimP, Italian sausage, caPico”a, red peppers, artichokes, feta, roasted garlic, fresh

basil, gri”ed onions, sundried tomatoes, anchovies, bacon or banana peppers.



