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FOCACCIA ROMANA / 7 =
house made Roman style focaccia, Oretta olive oil

BOMBA CALABRESE / 9 »
spicy Calabrian vegetable spread

OLIVE MARINATE / 9 ®»
marinated Cerignola olives

RICOTTA DI PECORA / 15 »
whipped sheep ricotta, candied tomato

PARMIGIANO REGGIANO / 15 »
24 month Parmigiano Reggiano, balsamico

MORTADELLA IGP / 13
Mortadella di Bologna, pistachio crumble

PROSCIUTTO DI PARMA / 20
24 month Prosciutto di Parma, olives, taralli

CROSTONE BURRO E ALICI / 14
toasted sourdough, grass fed butter, salsa verde,
marinated anchovy

ARANCINI ALLA ‘NDUJA / 19
saffron rice filled with ‘nduja, mozzarella

POLPETTE / 20
veal and ricotta meatballs, preserved tomato,
whipped ricotta

CARCIOFI FRITTI / 24
crisp artichoke hearts, bagna cauda

FRITTO DI CALAMARI / 24
crisp calamari, peppers, chives, lemon aioli

POLIPO / 28
Spanish octopus, ‘nduja, peppers

dishes are prepared raw

BRANZINO CRUDO / 21
raw branzino, chili, parsley, Oretta olive oil lemon

TARTARA DI MANZO / 26

raw PEI flat iron steak, bone marrow,
DOP Pecorino Sardo

*add truffle 2g / MP

AN

my-alale

add a protein during lunch:

flat iron steak 24. | branzino 16 | chicken supreme 18

MISTA / 15 »
gem lettuce, red oak, endive, radicchio, onion,
fennel, tomato, cucumber, salamogia dressing

CESARE / 17
romaine hearts, bagna cauda, parmigiano,
focaccia crumble, crisp prosciutto, anchovy

BURRATA / 29 »
Pugliese burrata, figs, grapes, basil

pasle

Senza Glutine +3
most dishes can be made gluten free

SPACCATELLE Al PEPERONI / 23 »
Ontario peppers, crushi from Basilicata

ORECCHIETTE ALLE CIME DI RAPA / 24
pork sausage, rapini, parmigiano

CAVATELLI ALLA VODKA / 24
rosé sauce, parmigiano, basil, guanciale

PAPPARDELLE ALLA BOLOGNESE / 25
veal bolognese, parmigiano

LASAGNA BIANCA / 29
pork and veal ragu, bechamél, mozzarella,
parmigiano

GNOCCHI AL PESTO / 30 ®»
house made ricotta gnocchi, etobiGrow basil
pesto, Italian stracciatella

RAVIOLI AL TARTUFO / 32 =
ravioli filled with ricotta and spinach, black
truffle, seasonal mushrooms

SPAGHETTONE CACIO E PEPE / 26 ®»
DOP Pecorino Toscano, black pepper

plated tableside

*add truffle 2g / MP

Piyse

La Snella +5
make any pizza gluten free

MARGHERITA / 19 »
tomato, fior di latte, parmigiano, basil

PEPPERONI / 20
tomato, fior di latte, mozzarella, Ezzo pepperoni

TRAPANESE / 22 =
buffalo mozzarella, almond and tomato pesto,
eggplant, basil

PORCHETTA / 22
fior di latte, fontina, shaved ltalian spiced pork
belly, Yukon gold potato, rosemary

CARDINALE / 23
tomato, fior di latte, spicy salami, roasted red
pepper, black olives

MORTADELLA / 24
artichoke purée, stracciatella, mortadella, crisp
artichoke, candied tomato, pistachio

LA PARMA / 24
fior di latte, shallot garlic purée, proscuitto,
parmigiano, arugula

PIEMONTE / 26 =

fior di latte, fontina, mixed roasted mushroomes,
truffle crema, garlic purée

*add truffle 2g / MP

POLIPO E ‘NDUJA / 28
romanesco sauce, fior di latte, Spanish octopus,
‘nduja

BURRATA / 29 »
tomato, Pugliese burrata, basil
*add truffle 2g / MP

TARTARA E TARTUFO / 33
pizza bianca, raw steak tartare, arugula, black
truffle, stracciatella

PARMIGIANA DI MELANZANE / 28 ®»
eggplant purée, buffalo mozzarella, tomato

COZZE ALL’ARRABBIATA / 34
Salt Spring mussels, tomato, Italian chicory,
Calabrian chili, garlic crostino

BRANZINO / 39
Mediterranean sea bass, farro, swiss chard,
cannellini beans, basil, salmoriglio

AGNELLO / 46
lamb sirloin, braised artichoke, mint salsa verde,
bagna cauda, cipollini agrodolce, leeks

BISTECCA DI MANZO / 46
80z striploin, Jerusalem artichoke purée, Marsala
sauce, romanesco, maitake mushrooms

PATATE / 12 ®»

roasted potato, crisp herbs

BROCCOLINI / 14 =
grilled broccolini, salmoriglio

POMODORO GRATINATO / 13 »
mozzarella and focaccia stuffed heirloom
tomato, romanesco sauce

MENU DEGUSTAZIONE / 78

Chefs’ tasting menu,
7 dishes served family style

Sunday - Tuesday until 8:30pm
Wednesday - Saturday until 9:30pm

© vegetarian  *please let your server know if you have any allergies
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