
 
 
 

ANTIPASTI 
MUSHROOM BRUSCHETTONE 

Mixed field mushrooms, caprino ricotta, Moliterno 
Pecorino, housemade sourdough 17 

HOUSE RICOTTA 
Toasted pine nuts, mint, basil oil, merlot jelly 13 
MARINATED OLIVES & FOCACCIA 11 

SHISHITO PEPPERS 9 
Smoked Maldon salt, Aleppo pepper, lemon 

CALAMARI FRITTI 
Fried calamari & shrimp, meyer lemon caper aioli 18 

 
 

INSALATE 
ONTARIO BEET SALAD 

Organic red & golden beets, orange scented goat cheese, 
arugula, candied nuts 18 

ROMAINE 
Crispy pancetta, parmigiano, focaccia croutons,garlic 

dressing 15 
BURRATA ITALIANA 

Roasted squash, cranberry puree,  
Treviso radicchio, pistachio 24 

AVOCADO 
Lemon farro, arugula, baby kale, butternut squash, cherry 

tomatoes, shaved parmigiano, lemon dressing 16 
 
 

PIZZA 
MARGHERITA 

Fior di latte, fresh basil, sugo 17 
PATATE & N’DUJA 

Calabrese sausage, caccio cavallo, gold potatoes,  
carmelized onions 20 

FUNGHI 
Mushrooms, taleggio fonduta, lemon ricotta 19 

VERDURE 
Grilled seasonal vegetables, arugula, fior di latte, sugo 21 

SALUMI 
Prosciutto, Genoa salami, soppressata, mozzarella, sugo 22 

 

HOT SANDWICHES - 15 

Chicken 
Veal 

Eggplant 
ADD mushroom, onions, hot peppers $1.50ea 

 
 
 
 

 
 

 
PASTA 

LAMB PAPPARDELLE 
Slow braised lamb shoulder, sugo, pecorino romano 22 

TAGLIATELLE BOLOGNESE 
Veal, beef and pork ragu, hand cut pasta, parmigiano 21 

RICOTTA GNOCCHI 
Zucchini crema, roasted butternut squash, fromaggio 

fonduta, pine nuts 24 
CAVATELLI PUGLIESE 

Housemade fennel pork sausage, rapini, parmigiano 22 
TAGLIATELLE AI FUNGHI 

Wild mushrooms, garlic panna, shaved truffles 27 
CASARECCE ALLA NORMA 
Eggplant, basil, ricotta salata 19 

 
 

PIATTO FORTE 
EGGPLANT PARMIGIANA 

Sicilian eggplant, mozzarella, basil, tomato sauce 19 
WHOLE BRANZINO 
Seasonal vegetables 33 

VEAL SCALLOPINI AL LIMONE 
Caper and lemon white wine sauce, rosemary potatoes, 

zucchini, roasted cauliflower 28 
VEAL SCALLOPINI AI FUNGHI 

Wild mushroom sauce, Marsala, rosemary potatoes, 
zucchini, roasted cauliflower 28 

 
CONTORNI 
VERDURE 

Selection of marinated grilled & pickled vegetables 11 
ROASTED CAULIFLOWER 

Formaggio fonduta, pan grattato 11 
RAPINI 

Garlic, peperoncino 9 
POLENTA BITES 

Crispy parmesan polenta, rosemary 9 
 

DESSERT 
Housemade Tiramisu 

 
 
 
 
 
 
 
 
 
 
 

 
RESTAURANT AL LA CARTE MENU 

 



 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

FAVOURITES FOR THE 
FRIDGE & FREEZER! 

 
LASAGNA 

Meat 
Vegetable 
3 Cheese 

Eggplant Parmigiana 
 

INDIVIDUAL - 11 
MEDIUM (4) - 22 

LARGE (6) - 32 
HALF PAN (6- 8) – 70 

 
CANNELONI 

Cheese 3 piece - 11/ 6 piece - 19 
Butternut Squash & Kale 3 piece - 12 
Short Rib 3 piece– 15/ 6 piece - 29 

 

 

 

We thank-you for the continued support, and wish 

everyone health and safety during this time! 

Long Pasta - 11 
   Spaghetti 
   Tagliatelle 
   Pappardelle 
 

 

 

Gnocchi - 15 
   Potato Gnocchi 
   Ricotta Gnocchi 
   Butternut Squash Gnocchi 

 

SAUCES  
Nonna’s Tomato 500ml - 9 /1 litre. - 16 

Arrabiata 500ml - 10 
Alfredo 500ml - 13 

Bolognese 500 ml – 12 /1 litre- 20 
Rosé 500ml - 11 

 

- HOUSEMADE MADE PASTA - 
PACKED FROZEN PASTA FOR 2 

 

- PEPARED FOODS – 
READY TO HEAT 

 
Baked Sole - 11 
Blackened Salmon - 15 
Grilled Salmon - 15 
Turkey Burgers - 9 
Quinoa Burgers - 5 
Salmon Burgers- 9 
Chicken Wontons 1 doz - 9 
House Chicken Tenders 6 pieces - 18 
Half Roast Chicken - 13 
Veal Marsala - 14 
Chicken Marsala - 14 
Chicken Limone - 14 
Veal Limone - 14 
Grilled Chicken Pesto - 14 

 
Veal Parmigiana (2)- 20/ (4) - 38 
Chicken Parmigiana (2)- 18/ (4) - 35 

 
PACKED SIDE SALADS (serves two) - 9 

Cavolo Riccio (Kale, shaved sprouts, pine nuts, squash) 
Chickpea and Avocado 

Village Greek 
Fusili with grilled chicken and vegetables 

Coleslaw – 7 

 

 

 

PACKAGED SIDES (serves two) - 9 
Balsamic Grilled Vegetables 

Roasted Potato Wedges 
Roasted Brussel Sprouts 

Sweet Potato Wedges 

 

INDIVIDUAL PACKAGED PASTA - 12 
Rigatoni Bolognese 

Cheese Tortellini Ros 
Cheese Tortellini Pomodoro 

Penne Pollo 
Butternut Squash Agnolotti Rosé 

Gluten Free Penne Pomodoro – 13 

 

Short Pasta - 9 
   Casarecce (no egg) 
   Penne 
   Cavatelli 
   Rigatoni 

 

Stuffed Pasta - 16 
   Butternut Squash Agnolotti 
   Cheese Tortellini 
   Mushroom Ravioli 
   Ricotta & Spinach Ravioli 

 

 

HOME COOKED SOUP JARS – 14 
 

Quinoa Vegetable 
Lentil 

Minestrone 
Butternut Squash 
Mushroom Barley 
Roasted Tomato 

Broccoli 
Zucchini 

Mushroom 
Pasta Fagoli 

Chicken Noodle - 17 
GF Chicken Soup - 17 

 
CHILI JAR - 19 

Chicken Chili 
Beef Chili 

Vegetarian Chili 

 


