
FISH SOUP  
mixed seafood, salmon,  

tomato white wine broth – 31
CHICKEN GORGONZOLA  

spinach, gorgonzola  
cream sauce, pecans, roasted 

vegetables & potato – 31
CHICKEN PARMIGIANA 

spaghetti pomodoro – 29.50

 CHICKEN LIMONE  
white wine, lemon  
& butter reduction,  

fettuccine alfredo – 30

FILET MIGNON  
mushrooms, porcini jus,  

roasted vegetables & potato – 47 
add 5 jumbo shrimp – 10

ROASTED SALMON  
roasted bell pepper  

cream sauce, roasted 
vegetables & potato – 32

PAN ROASTED COD  
onions, capers, black 
olives, diced tomato, 

spaghetti aglio olio – 32

VEAL MARSALA  
marsala wine & 

mushrooms, fettuccine 
alfredo – 31

VEAL PIZZAIOLA  
tomatoes, garlic & white 
wine, roasted vegetables  

& potato – 31

A N T I P A S T IA N T I P A S T I

SPAGHETTI POMODORO  
tomato basil sauce – 20  

w. meatballs  
or beef bolognese – 24.50

SPAGHETTI CARBONARA  
egg, pancetta, pecorino – 23

FETTUCCINE PRIMAVERA  
zucchini, red peppers, onions,  

broccoli, tomatoes, pesto,  
goat cheese – 25

FETTUCCINE SILA  
mixed mushrooms, parma  

prosciutto, porcini cream sauce – 24

HOMEMADE LASAGNA – 25

CHICKEN TORTELLONI NONNA  
mushrooms, roasted red  

peppers, cream sauce – 24

GNOCCHI POMODORO – 22 

GNOCCHI GORGONZOLA – 25

FUSILLI GENOVESE  
grilled chicken, black olives,  
sundried tomato, basil pesto  

rosé sauce – 26

LINGUINE PESCATORE  
mussels, shrimp, scallops, roasted 

garlic white wine & cream sauce – 29

SHRIMP LINGUINE  
shrimp, pancetta, tomatoes,  

arugula, aglio olio – 27

PENNE PASQUALE  
grilled chicken, roasted  

red peppers, rosé sauce – 25

PENNE DIAVOLA  
sliced sausage, onions, olives,  

tomatoes, spicy tomato sauce – 26

Insalate

PASTA

MINESTRONE – 8

CARPACCIO 
sliced beef tenderloin, capers,  

mustard mayo, parmesan,  
extra virgin olive oil – 21 

add arugula & sauteed mushrooms – 27

ZUCCHINI FRITTI – 15

CALARMARI FRITTI – 15

SMELTS – 15

PARMESAN FRIES – 13

MUSHROOM BRUSCHETTA  
shaved parmesan – 16

CALABRESE SAUSAGE  
olives, pepperocini, red pepper,  

chili oil, diced tomato – 18

ITALIAN SALUMI BOARD  
imported meat, cheese, olives,  
eggplant, spicy nduja crostini 

19 || 34 for 2

SAMBUCA SHRIMP  
six tiger shrimp, purple onion,  

sambuca cream – 17

HOUSE SMOKED SALMON  
capers, purple onion, mustard  

mayo, goat cheese – 20

HOMEMADE MEATBALLS  
beef & pork, san marzano  

tomato sauce, parmesan – 14.50

MUSSELS  
garlic, white wine  

& tomato sauce – 20

CAESAR  
pancetta, garlic croutons,  
parmesan, house made  

caesar dressing – 16

MISTA  
mixed greens, olives, cherry  

tomato, red wine vinaigrette – 13

BEET SALAD  
mixed greens, sliced beets, 

goat cheese, crispy prosciutto, 
balsamic vinaigrette – 17

ARUGULA  
shaved parmesan, cherry  
tomato, pecans, balsamic  

vinaigrette – 16.50

CAPRESE  
sliced tomato, fior di latte, 

basil, extra virgin olive oil – 16

KALE CAESAR  
pancetta, garlic croutons, 
pecorino, lemon anchovy  

vinaigrette – 17

add blackened or grilled 
chicken breast – 9 | grilled salmon – 12 |  five shrimp – 10

I ’d  rather eat  pasta and drink 
wine than be a s ize zero.  

–Sophia Loren, 1965

PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES 

P IZZA

- K A N A T A -

MARGHERITA  mozzarella,  
fior di latte, basil, tomato base – 20  
add anchovies – 5

LUCA  pepperoni,  
mozzarella, tomato base – 22

MANGIA CAKE  pepperoni, green 
peppers, mushrooms, olives, 
mozzarella, tomato base – 25

QUATTRO STAGIONI prosciutto, 
mushrooms, artichoke, olives, 
mozzarella, tomato base – 25

JUVENTINO roasted red pepper,  
onion, mushroom, zucchini,  
goat cheese, mozzarella,  
tomato base – 24

ENZO pepperoni, sausage, 
soppressata, mozzarella,  
tomato base – 25.50

GENOA  grilled chicken, olives, 
roasted peppers, mozzarella,  
pesto, tomato base – 26

ALESSANDRO grilled chicken,  
bacon, mushroom, grilled onion, 
mozzarella, tomato base – 26

PIRLO prosciutto, mozzarella, 
arugula, shaved parmesan,  
tomato base – 25

bianco
BRIA house smoked salmon,  
red onion, capers, mozzarella,  
goat cheese, bechamel – 26

ROBERTO mixed mushrooms, 
pancetta, parmesan, mozzarella, 
black truffle pesto base – 26

GIACOMO prosciutto,  
figs, mozzarella, honey – 24

LOUISA grilled chicken, sliced 
tomato, goat cheese, mozzarella, 
basil pesto base – 26.50

substitute gluten free cauliflower crust 6 
add meat – 4.50 | add vegetables – 3 

ARTISAN DOUGH, “00” CAPUTO FLOUR. HAND STRETCHED, 
TOPPED WITH OUR FAVOURITE INGREDIENTS. WOOD FIRED TO PERFECTION

meat  
& fish

SUBSTITUTE GLUTEN FREE CORN PENNE 3


