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Antipasti
Choice of the following

Arugula Salad
With balsamic vinaigrette & Parmigiano shavings
Or
Shaved Brussels Sprout Salad
With julienned green apples, crushed walnuts & Pecorino

Or

Mini Arancini

Served on tomato sugo and topped with Parmigiano shavings

Primi Piatti
Choice of the following

Duck Confit
With grainy mustard mashed potatoes
Finished with cherry jus

(Gluten Free)
Or
Cavatelli Primavera

With eggplant, cured tomatoes, garlic confit, and red onion in a simple garlic & parsley aglio olio
(Vegetarian / Vegan)

Or

Mushroom Risotto
With roasted mushroom puree. Finished with grated Parmigiano
(Gluten Free / Vegetarian)

Or

Tagliatelle Bolognese
Slow cooked beef, pork & veal bolognese with spinach, shaved parmesan & torn basil

Dolce
Choice of the following

Tiramisu
Or

Espresso Cheesecake
(Vegetarian / Vegan / Gluten Free)

By Sweets by the Earth
Or
Milk Chocolate & Hazelnut Budino
With crushed hazelnuts and chocolate ganache

(Gluten Free)

All pastas, breads and salumi are made in-house and we are pleased to feature
local Ontario produce and meat when available



