uova

CONESTOGA FARMS
All of our egg dishes are made using Conestoga Farms Free Run Omega-3 Eggs. Focusing on quality and locality, Conestoga

Farms works with a collective of southwestern Ontario farmers that use an omega-3 enriched all-grain feed to yield an egg that
offers great flavour, nutrition, and colour.

BISTECCA E UOVA - 44
PEI striploin, sunny side up egg, fried yukon gold

potato, Parmigiano Reggiano® DOP, mixed greens,

prosecco vinaigrette

UOVA BENEDETTINE - 25

eggs, prosciutto cotto, hollandaise sauce, spinach,

savoury cornetto

UOVA IN PURGATORIO - 18 @

baked egg, Mutti tomato, bell pepper, red onion,
basil, Parmigiano Reggiano® DOP

UOVA AL FORNO CON SPINACI,
FUNGHI, E TALEGGIO - 23

baked egg whites, sauteed spinach, roasted

mushrooms, taleggio

PANINO CON UOVA E PANCETTA - 21

housemade brioche bun, egg, bacon, Fontina
DOP, arugula, herb aioli, mixed greens, prosecco

vinaigrette

POLLO ALLA VALDOSTANA - 33
crispy breaded chicken breast, prosciutto cotto,
Fontina DOP, sunny side up egg, fried potato,

mixed greens, prosecco vinaigrette

PIATTINI

PANE, BURRO,
E MARMELLATA - 12 &

toasted housemade rustic bread, mascarpone butter,

apricot and strawberry jam

SALMONE AFFUMICATO - 25
smoked salmon, housemade bread, créeme fraiche,
crispy capers, pickled red onion

CROCCHETTE DI PATATE - 12

crispy potato and Provolone croquette, bacon jam

SUPPLI AL POMODORO - 12

crispy arborio rice ball, Mutti tomato, Parmigiano
Reggiano® DOP, housemade mozzarella

PROSCIUTTO DI PARMA -19 @

Ferrarini Prosciutto Di Parma aged 18 months

INSALATA DI TROTA - 24
housemade smoked Ontario trout, little gem
lettuce, anchovy breaderumbs, preserved lemon

vinaigrette, hard boiled Conestoga egg

INSALATA VERDE - 16 @)
local Ontario greens, shaved vegetables, prosecco

vinaigrette, Montasio

CROSTONE DI AVOCADO - 14 &
grilled housemade rustic bread, hass avocado,
hard boiled Conestoga egg, whipped ricotta,
breakfast radish

CONTORNI

PATATE FRITTE - 10 @
fried yukon potatoes, Pecorino Romano DOP

SALSICCE - 11 @

housemade breakfast sausage

PANCETTA - 12 @

double smoked thick cut bacon

DOLCI

MARITOZZO
CLASSICO -9 &

Roman style brioche bread,
whipped cream

MARITOZZO CON

FRAGOLE - 10 &
Roman style brioche bread, fresh

strawberries

MINI CORNETTI
MISTI - 12 &

selection of cornetti: cornetto with
chocolate, cornetto plain, cornetto with

apricot jam, cornetto with cream

FRENCH TOAST - 19 &

housemade brioche, Kinsip rum
barrel aged maple syrup, fresh berries,
whipped cream

TIRAMISU
PANCAKES - 212

ancakes, tiramisu crema, cocoa
kes, t

powder, caffé espresso

ITALIAN PARFAIT - 15 @ @@
Sheldon Creek yogurt, seasonal fruit,

almond granola, mint

PASTA

SPAGHETTO ALLA
CARBONARA - 32

housemade spaghetti, crispy guanciale,
Conestoga eggs, pecorino romano DOP

RAVIOLI Al FUNGHI - 29
mushroom and stracchino filled pasta,
local Ontario ramp butter, 18-Month
Agriform Parmigiano Reggiano DOP

GNOCCHI AL POMODORO
CON RICOTTA - 25 &

housemade potato gnocchi, Cosi

Com’e tomato, ricotta, basil

CAVATELLI CON RAGU
DIAGNELLO - 29

housemade cavatelli, slow cooked lamb

ragl, mint, Pecorino Fiore Sardo

PIZZA AL PADELLINO

MARGHERITA - 18 &

Mutti tomato, mozzarella, basil

UOVA, SALSICCIA,
E PATATE - 24

fennel sausage, yukon gold potato,
Conestoga egg, Fontina DOP,

mozzarella, rosemary

PROSCIUTTO
E RUCOLA - 27

Mutti tomato, Prosciutto Di
Parma aged 18 months, arugula,

mozzarella, basil

BURRATA E SPINACI - 28 &
housemade burrata, spinach, garlic,

Fontina Val D’Aosta DOP

@Vegetarian S\@Vegan @ Gluten Friendly

Please inform your server of any allergies or dietary restrictions. The consumption of raw or undercooked
eggs, meat, poultry, seafood or shellfish may increase_your risk of foodborne illness.

COCKTAILS

ESPRESSO

MARTINI - 16
Vodka, Averna Amaro,

Espresso

BELLINI
SCARLATTO - 16

Blood Orange Juice, Prosecco

MIMOSA - 16

Orange Juice, Prosecco

HUGO SPRITZ - 17

St-Germain Liqueur,

Prosecco, Soda, Mint

CORPSE

REVIVER NO.2 - 18
Gin, Triple Sec, White

Vermouth, Lemon

MIMOSA FOR

THE TABLE - 60
1L Pitcher (330z),
Pours 4 to 6 cocktails

CAFFE

ESPRESSO - 3
ESPRESSO DOPPIO - 5
AMERICANO - 4
CAPPUCCINO - 6

LATTE -6
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