
G R I L L E D H O U S E M A D E  
A R T I S A N B R E A D B A S K E T  

f lavoured butter, Cannellini bean dip, olive oil .
4

B U R R ATA &  B E E T S   
Di Stefano Burrata, marinated beets and basil , pine nut,  

capers , balsamic reduction, olive oil .
1 5 
 

T U S C A N I N S A L ATA     
arugula, radicchio, ar tichoke, fresh basil , pickled peppers , gold-

en raisins and pistachios, lemon and white balsamic dressing. 
1 2 
 

C A P R E S E  S A L A D   
ricotta, blistered cherry tomatoes, fresh basil ,  

pickled shallots , balsamic reduction, roasted artichoke. 
1 3 
 

S O U P O F  T H E  M O M E N T 
seasonally inspired, locally driven. 

1 0 
 

C A L A M A R I  F R I T T I  “ B E L L E Z Z A” 
crispy calamari, fresh parsley, pickled peppers ,  

red onion, lemon, roasted garlic aioli . 
1 4 
 

B R A I S E D M E AT B A L L S   
house made, roasted tomato sauce, gril led Focaccia, 

 f ior de latte, pistachio pesto. 
1 5 
 

B E E F  C A R PACC I O  
pepper crusted, truf f le crema, gril led Focaccia,  
pickled shallot, house fennel mustard, arugula. 

1 6 
 

M U S S E L S  S T E FA N O  
fresh PEI mussels , fennel, roasted garlic, vino blanco,  

smoked paprika, gril led Focaccia. 
1 8 
 

T R U F F L E  F R I E S   
hand cut, white truf f le oil , shaved parmesan, 

 fresh parsley, roasted garlic aioli . 
1 4

All  of our pastas are made in house with amore!
 

S M O K E D S A L M O N  
L I N G U I N I  C A R B O N A R A

BC wild sockeye, fresh clams, green peas, pancetta, roasted garlic.
2 2 
 

G N O C C H I  E L K  R A G O U T 
slow braised Alberta elk ragout, roasted tomato sauce, brown  
butter and sage gnocchi, wild mushroom, shaved parmesan. 

2 4 
 

G R I L L E D C H I C K E N P E N N E 
lemon and herb marinated free range chicken, house made  

pesto cream sauce, red onion, shaved parmesan. 
1 8

L A S A G N A G I A R D I N O 
grilled pepper, red onion, zucchini, roasted tomato sauce, 

 artichoke, fresh ricotta, spinach, rosé cheese sauce.
2 0

S P A G H E T T I  &  M E A T B A L L S  
house made meatballs, roasted tomato sauce, fresh basil,

2 1

C H E E S E  O R P E P P E R O N I 
F L A T B R E A D

1 0

S P A G H E T T I  A N D
T O M A T O S A U C E

1 0

C R I S P Y  C H I C K E N S T R I P S 
A N D F R I E S 

1 0

B L A N C O 
pancetta, wild mushroom, olive oil poached potato,  

Burrata, truffle crema, arugula.
1 9 
 

G I A R D I N O  
grilled pepper, red onion, zucchini, black olives, roasted tomato 

sauce, artichoke, wild mushroom, pistachio pesto. 
1 8

P R O S C I U T T O &  A R U G U L A
18 month cured prosciutto, roasted tomato sauce,  
red onion, shaved parmesan, balsamic reduction.

2 0 
 

M A R G H E R I T A  
roasted tomato sauce, fresh basil, fior de latte, fresh tomato. 

1 7

T U T T I  C A R N E
gypsy salami, house made sausage, pancetta, prosciutto,  

roasted tomato sauce, fior de latte.
2 1

I L  D I A V O L O
spicy capicola, fire roasted pepper, black olives,  

roasted garlic, house made sausage. 
2 0

T I R A M I S U
ladyfingers, espresso, Kahlua.

1 2

C A R A M E L E S P R E S S O 
C RÈM E B R U LÉE  

1 2

D A R K C H O C O L A T E  
B R O W N I E  &  G E L A T O

1 2

C A T C H O F  T H E  D A Y
M A R K E T  P R I C E 

 
V E A L  O S S O B U C C O  

slow braised veal shank, rocket pesto barley risotto, seasonal 
vegetables, Focaccia crostini, almond citrus gremolata. 

3 2 
 

35  D A Y D R Y A G E D S T R I P L O I N    
grilled striploin, butternut squash purée, hand cut truffle fries,  

roasted wild mushroom and garlic, shiraz demi. 
M A R K E T  P R I C E
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 Gluten Free   Gluten Free Option  

 Vegetarian   Vegan   Dairy Free
 

Where stated,   means that these items are  
prepared with gluten-free ingredients. However, cross  
contamination may occur throughout our open kitchen  

where gluten is present and handmade
 recipe preparation occurs. Gluten Free pasta available.


