
                                                                                                             
Bruschetta    9 

Italian bread with marinated tomato and cheese. 
 

Fried Calamari and Shrimp   27 
Shrimp and calamari dredged in seasoned flour and deep fried. 

 

Scallop and Shrimp   26 
Pan Roasted scallops and shrimp with garden green. 

 

Grilled Calamari   18 
Home spiced infused grilled calamari with garden green. 

 

Mussels Marinara   17 
Steamed mussels in white wine tomato sauce. 

 

Smoke Salmon   19 
Norwegian smoked salmon with garden green, capers, onion. 

 

_____________________________________________________________________________________ 

Minestrone     9 
Italian classic vegetable soup. 

 

Laluce Salad   16 
Assorted green, cherry tomato, cucumber, sundried tomato, 

olives, parmesan flakes ,balsamic dressing & reduction. 
 

Caesar Salad   17 
Roman hearts with Caesar dressing, herb croutons, parmesan flakes. 

 

Arugula Salad   17 
Baby arugula with cucumber, tomato and shaved parmesan & aged balsamic dressing. 

 

Greek Salad   17 
Iceberg with tomato, cucumber, onion, olives, feta crumble & greek dressing. 

 

Spinach & Goat Cheese Salad   18 
Baby spinach with charred goat cheese, sundried tomato dressing. 

 

Fior di latte Caprese   19 
Tomato & fresh cheese slices with basil pesto and balsamic reduction. 

 

Radicchio Salad  17 
Italian chicory with sundried tomato, cherry tomato, cucumber, olives with aged balsamic dressing 
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Fettuccine Alfredo with Chicken    25 
Fresh pasta with chicken in cream sauce.  

 

Tagliatelle Chicken   23  
Fresh pasta with chicken, tomato, spinach in garlic, olive oil, white wine emulsion.  

 

Fettuccine Lamb   25  
Fresh Pasta with lamb ragu, mushroom in wine tomato sauce.  

 

Spaghetti Bolognese    24 
Pasta in traditional Italian minced beef sauce.  

 

Lasagna    26  
Layered Pasta with beef bolognese, béchamel and cheese, baked to its melting point. 

  

Penne alla Vodka    25 
Pasta with smoked pork bacon, flambe with vodka in rose sauce.  

 

Linguine Scallop & Shrimp    32 
Pan roasted scallop and shrimp in olive oil, garlic white wine emulsion.  

 

Gnocchi Gamberi     29 
Home-made gnocchi with shrimp in rose sauce.  

 

Gnocchi  alla Gorgonzola    25  
Homemade potato gnocchi in gorgonzola cream sauce.  

 

Gnocchi Pomodoro    23  
Homemade potato gnocchi in basil tomato sauce.  

 

Penne Primavera    23  
Pasta with seasonal vegetables in rose sauce.  

 

Agnolotti    22  
Spinach and ricotta cheese stuffed pasta in rose sauce.  

 

       Risotto Funghi   26  
Italian rice flavored with porcini mushroom, parmesan cheese and truffle oil.  

Available Add-on 

Whole Chicken Breast- 12          Dice Chicken Breast- 8        Shrimp- 12      Meat Balls - 12 
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Atlantic Salmon   32 
Pan roasted fish filet with our signature rub.  

 

Grilled Chicken Breast   27 
 Butterfly chicken breast grilled with our signature rub.  

 

Pollo Alla Pizzaiola   27  
Pounded chicken breast simmered in caper, olives, seasonal vegetable tomato sauce.  

 

Pollo Alla Parmigiana   28 
Crumbed chicken breast baked with tomato sauce and mozzarella cheese.  

 

Vitello Alla Parmigiana   29  
Breaded veal cutlet baked with tomato sauce and mozzarella cheese.  

 

Vitello Alla Marsala   29 
Veal scallopini simmered in dry marsala wine mushroom sauce. 

  

New York Striploin   47  
USDA certified 10oz New York steak served as per your doneness.  

 

Melanzane Parmigiana   25 
Crumbed fried eggplant slices baked with tomato sauce and cheese.  

 
 

_____________________________________________________________________________________ 
 
 

All served with Roasted Potatoes and Fresh Vegetables 
or 

Side order of penne with fresh tomato & basil sauce 
 
 

Prices are subject to HST 
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