
BRUSCHETTA MILANESE

BREAD BASKET

Savoura tomatoes, fine herbs, onions,
olive oil & parmesan cheese on grilled
baguette ........ 2.75 each

Warm bread basket with olive oil and 
balsamic........ 3.50

WILD MUSHROOM BRUSCHETTA
Wild mushrooms, porcini cream,
truffle oil & parmesan cheese on grilled
baguette ........ 3.75 each

TUNA TARTARE
Mediterranean style tuna tartare,
olives, parmesan, roasted red 
peppers, capers, onions & olive oil.. 16

CRUDO
OYSTERS ON THE SHELL
Tabasco, lemon, mignonette....m.p

SHRIMP COCKTAIL
Cocktail sauce, lemon...15

HALF ALASKA SNOW CRAB
Spicy mayo, cocktail sauce....15

ANTIPASTO/
INSALATE

BURRATA & BEETS

MINESTRONE SOUP

Roasted beets, arugula, burrata cheese 
and truffle gastrique........ 18

CALAMARI FRITTI
Fried calamari with mint Raïta yogurt..... 14

GRILLED OCTOPUS
Grilled octopus, eggplant and vegetable
caponata, roasted pine nuts ........ 32

Italian vegetable soup with pastina... 9

SALUMI PLATTER
Assorted charcuterie, cheeses and condiments
served with fresh baked foccacia ........ 21

KALE, CAULIFLOWER AND CHEESE DIP
Crispy foccacia chips........ 16

SHREDDED BRUSSEL SPROUT SALAD
Endives, Granny Smith apples,  
radishes, almonds and parmesan shavings.... 12

KALE SALAD
Kale, carrots, cranberries, bulgur, red onions,
roasted pecans and pomegranate emulsion... 13

PIZZA 
NAPOLITANA

San Marzano tomato sauce, 
basil, Fior di Latte ........ 16

MARGHERITA

Porcini & truffle cream, wild mushrooms,
Fior di Latte and parmesan ........ 21

FOREST MUSHROOM

Fried pizza stuffed with San Marzano 
tomato sauce and Fior di Latte topped
with arugula and parmesan ........ 17

***PANZEROTTI DI BARRI***

San Marzano tomato sauce, prosciutto, 
arugula and Fior di Latte ........ 19

PROSCIUTTO & ARUGULA

Garlic and herb rubbed foccacia, sundried 
cherry tomatoes, arugula, Italian chilis in 
oil, burrata cheese...... 24

FOCCACIA BURRATA

Truffle cream, honey ham, parmesan, Fior 
di Latte and truffle carpaccio ........ 24

TRUFFLED HONEY HAM

San Marzano tomato sauce, sausage,
caramelized onions, roasted red pepers,
Fior di Latte.... 17

SAUSAGE

Cream sauce, pancetta, rosemary potatoes,
red onions, Fior di Latte..... 19

POTATO & PANCETTA

PASTA

Classic tomato and basil sauce
from Nonnaʼs recipes ........ 15

SPAGHETTI CHITARRA

Braised lamb ragu, mint, 
fresh ricotta........ 19

PAPPARDELLE AL RAGU

Penne with meat sauce, with
melted mozzarella cheese....... 20

PASTA AL FORNO

Crispy pizza pocket stuffed
with tomato sauce and cheese

PANZEROTTI PIZZA POCKET

Porcini & truffle cream, wild 
mushrooms, parmesan shavings... 21

MAFALDINE FUNGHI

Rapini and sausage, garlic aglio
olio ........ 19

CAVATELLI SALCICCIA

Vodka infused rosé sauce ........ 17
PENNE AL VODKA

CARNE

PESCE

DESSERTS

Penne with meat sauce, with
melted mozzarella cheese

KIDS PASTA AL FORNO

Crispy chicken strips with honey
CHICKEN FINGERS & FRIES

100% Beef, cheese, ketchup

includes: Soup or salad and ice cream....16

CHEESEBURGER & FRIES

Braised beef short rib with a mushroom 
sauce, pancetta and sweet potato 
mash and root vegetables.... 29

BEEF SHORT RIB

With crispy leek, winter minestrone 
vegetables and broth....... 28

GRILLED SWORDFISH STEAK

Seared salmon with sauce vierge and
lemon confit, roasted peppers and
string beans........ 27

ROASTED SALMON

Apple chutney, asparagus and herb 
fingerling potatoes....... 27

THICK CUT PORC CHOP

1855 Black Angus aged 30 days, 
served with fries and salad ...m.p

BUTCHERS CUT STEAK

Fire oven roasted half BBQ chicken with
fries and salad........ 26

ROASTED BBQ CHICKEN

CHOMEUR PUDDING

CHOCOLATE POT DE CRÈME

TIRAMISU ROTOLO

APPLE PUFF PASTRY “FEUILLETÉ”

Served hot with caramel and 
vanilla ice cream.. 9

Caramel, fleur de sel and chocolate crumble... 9

Mascarpone, lady finger cookie
crumble, espresso syrup, cacao..12

Puff pastry stuffed with apples, caramel, 
pecans and pastry cream....12ab lé eT


