“Pan

St o
is certified 100 % Italian, carefully craﬁ(;usir:;eoli;es PANE
RUSTICO

Housemade Bread &
Seasonal Accompaniments

grown and harvested in Italy, and unfiltered to preserve
the authentic character and natural taste. Enjoy a

Rustic Bread, Colavita

BRUSCHETTA 12
AL POMODORO E
PESTO DI
BASILICO

Toasted Sourdough Bread,
Cherry Tomatoes, Basil Pesto,
Olitalia Extra Virgin Olive Oil

BRUSCHETTA
ESTIVA 15
Toasted Sourdough Bread,
Whipped Calabro Ricotta,
Castelvetrano Olives, Sun-
Dried Tomato Pesto, Almonds,
Fried Zucchini, Granarolo
Pecorino Romano DOP

PROSCIUTTO 25
E MELONE

Ferrarini Prosciutto di Parma
DOP, Cantaloupe cF

genuine taste of Italy in every drop.

Extra Virgin Olive Oil  vG

FOCACCIA 8
BIANCA
Focaccia, Rosemary,
Olitalia Extra Virgin
Olive Oil vc

MELANZANE 4
Roasted Eggplant Spread, Basil,

ADD OUR SPECIAL PESTO SPREADS
savory spreads to pair with your bread

PEPERONI
ARROSTO 4
Smoked Red Bell Peppers Spread, Mint

Extra Virgin Olive Oil vG

(0]

POLPETTE 22 SUPPLI AL 15
DELLA NONNA POMODORO
Housemade Pork & Beef Crispy Arborio Rice, Mutti
Meatballs, Mutti Tomato, Tomatoes, Mozzarella,
Agriform Grana Padano DOP, Pecorino Romano DOP
Focaccia alla Pala

CALAMARI 24
CAPONATA 14 FRITTI E
DI MELANZANE ZUCCHINE
Sicilian Caponata, Toasted Crispy New England Squid,

Pine Nuts, Basil, Ricotta
Salata, Toasted Sourdough
Bread

CAPRESE DI 23
MOZZARELLA
Housemade Mozzarella,
Heirloom Tomatoes, Cherry
Tomatoes, Olitalia Extra
Virgin Olive O1l, Basil

Fried Zucchini, Lemon, Aioli

BURRATA 25
ALLA SCAPECE
Burrata, Marinated Fried
Rucchini, Basil Pesto, Extra
Virgin Olive Oil

TAGLIERE
EMILIANO 29
Prosciutto di Parma DOP,
Rovagnati Mortadella,

Giardiniera, Focaccia Grissini

PROSCIUTTO 25
E MOZZARELLA
Ferrarini Prosciutto di Parma

DOP, Housemade Mozzarella

PATATA FRITTA 10
Fried Hand-Torn Russet
Potatoes, Mediterranean
Sauce, Fresh Herbs, Sea

Salt v

INSAEAGE

INSALATA CESARE* 17

Romaine Lettuce, Caesar Dressing, Garlic Breadcrumbs

INSALATA RUCOLA 17
Wild Arugula, Heirloom Tomatoes, Agriform Grana Padano DOP, Lemon Dressing GF

INSALATA DI BARBABIETOLE 18
Marinated Beets, Whipped Ricotta, Red Wine Agrodolce, Arugula, Hazelnuts G

INSALATA SICILTANA 19
Heirloom Tomatoes, Baby Spinach, Cucumber, Steamed Potatoes,
Pickled red onions, White Balsamic Dressing, Taggiasca Olives, Capers

+ ABB-01NS Grilled Chicken +9
Mozzarella +8 Poached Shrimp +12
Burrata +10 Grilled Steak* +15

— S ECOND ] —

~_Pasta

Chooseé‘rom fresh pasta housemade daily with Molino Grassi semolina, or

slow-

ried Afeltra pasta from Gragnano, Napoli — all served al dente.

SUMMER ,/PESTO!

Did you think pesto only came in green? This summer, explore every
color and flavor as we trace pesto tradition across the whole of Italy.

HOUSEMADE MEZZI PACCHERI PASTA WITH YOUR CHOICE OF PESTO

AL PESTO DI BASILICO
Basil, Agriform Grana Padano DOP, Granarolo
Pecorino Romano DOP, Garlic, Toasted Pine Nuts,
Extra Virgin Olive Oil
25

AL PESTO TRAPANESE

Fresh Cherry Tomatoes, Toasted Almonds, Garlic, Granarolo
Pecorino Romano DOP, Basil, Extra Virgin Olive Oil

26

AL PESTO DI
RUCOLA E LIMONE
Arugula, Walnuts, Agriform Grana Padano DOP,
Garlic, Lemon Zest
26

AL PESTO DI PISTACCHIO

Toasted Pistachios, Granarolo Pecorino Romano DOP,

Basil, Oregano, Parsley
27

M

SPAGHETTI AGLIO E OLIO

Housemade Spaghetti, Garlic-0Oil Emulsion,

Herb-Bread Crumble, Peperoncino Powder
19

TAGLIATELLE ALLA BOLOGNESE
Housemade Tagliatelle, Pork & Beef Ragu alla Bolognese
Agriform Grana Padano DOP
29

LASAGNA EMILIANA
Housemade Lasagna, Pork & Beef Ragt alla Bolognese,
Béchamel, Agriform Grana Padano DOP
27

RAVIOLI RICOTTA E SPINACI
Housemade Spinach & Calabro Ricotta Filled Pasta,
Butter, Agriform Grana Padano DOP, Sage
24

- SERVED TABLESIDE,
IN A PARMIGIANO WHEEL -

FETTUCCINE “ALFREDO” BURRO E

PARMIGIANO REGGIANO® DOP
Housemade Fettuccine, Butter,
Fattorie Cremona Parmigiano Reggiano® DOP
32

Vvegetarian VG vegan  GF gluten-friendly | 2026.09.04

SPAGHETTI AL POMODORO
Afeltra Spaghetto, Cosi Com’é Datterino Tomatoes,
Olitalia Extra Virgin Olive Oil, Sea Salt, Basil vc
22

SPAGHETTI AL
POMODORO E BURRATA
Afeltra Spaghetto, Cost Com’e Datterino Tomatoes,
Burrata, Olitalia Extra Virgin Olive Oil, Sea Salt, Basil
32

BUCATINI CACIO E PEPE
Afeltra Bucatini, Granarolo Pecorino Romano DOP,
Freshly Ground Black Pepper
26

LINGUINE ALLO SCOGLIO
Afeltra Linguine, PEI Mussels, Manila Clams,
Wild Gulf Shrimp, Mutti Tomatoes,
Chili Flakes, Extra Virgin Olive Oil
36

PAPPARDELLA AI FUNGHI
Housemade Pappardelle, Mushroom Ragt,
Parsley, Agriform Grana Padano DOP
26

CARBONARA CLASSICA
Housemade Rigatoni, San Carlo Guanciale, Eggs,
Granarolo Pecorino Romano DOP, Black Pepper
29

TAGLIATA DI MANZO*

42

Grilled NY Strip, Balsamic, Wild Arugula,Carrots, Sun-Dried Tomato, Fried Rosemary

POLLO ALLA MILANESE

33

Crispy Breaded Chicken Breast, Wild Arugula, Agriform Parmigiano Reggiano® DOP, Mediterranean Sauce, Lemon

BRANZINO ALLA LIVORNESE

42

Oven-Roasted Branzino, Cherry Tomatoes, Capers, Black Olives, Lemon Wedge

SALMONE ALLA PIASTRA¥*

36

Pan-Seared Norwegian Salmon, Mixed Lettuce, Watermelon Radish, Carrots, Herbs, White Balsamic Vinaigrette

ROSSOPOMODORO

D| 77 A NAPOLETANA

Classic Nea

}Izolitan—sfyle izza,

hand-stretched & wood-fired to perfection.

MARGHERITA TRADIZIONALE 21
San Marzano Tomato Sauce, Mozzarella di Napoli,
Basil, Olive Oil

PIZZA MSC #MsC 25
San Marzano Tomato Sauce, Mozzarella di Napoli,
Fried Eggplant, Shaved Ricotta Salata, Basil

MASSESE 25
San Marzano Tomato Sauce, Mozzarella di Napoli,
Ferrarini Spicy Salami, Basil, Olive Oil

COTTO E FUNGHI 25
San Marzano Tomato Sauce, Smoked Mozzarella,
Sautéed Mushrooms, Prosciutto Cotto, Basil,

Grana Padano DOP, Olive Oil

BURRATA E PROSCIUTTO 29
San Marzano Tomato Sauce, Mozzarella di Napoli,
18-Month Prosciutto di Parma, Fresh Burrata,

Basil, Olive Oil

SALSICCIOTTA 25
San Marzano Tomato Sauce, Mozzarella di Napoli,
Sweet Italian Sausage, Cremini Mushrooms, Basil,

Olive Oil

DIAVOLA DOLCE 26
Mozzarella di Napoli, Ferrarini Spicy Salame,
Whipped Ricotta, Hot Spicy Honey, Basil

PROSCIUTTO E RUCOLA 29
San Marzano Tomato Sauce, Mozzarella di Napoli,
Arugula, Ferrarini 18-Month Prosciutto di Parma,
Grana Padano DOP, Olive Oil

PI1ZZA CON PESTO DI 24
MELANZANA

Roasted Eggplant Cream, Mozzarella di Napoli,

Charred Cherry Tomatoes, Eggplant Pesto,

Ricotta Salata, Basil, Olive Oil

LEGGERA +$4  Blend of corn, rice, and buckwheat flours. While this flour is gluten-free,

our environment is not, meaning trace amounts of gluten may be present. Not certified for celiac disease.

| | Z Z‘ \ Thin and crispy with a uniquely charred crust,

hand-rolled and baked in a wood-fired oven.

MARGHERITA ROMANA 21
San Marzano Tomato Sauce, Mozzarella di Napoli,
Basil, Olive Oil

CAPRICCIOSA 26
San Marzano Tomato Sauce, Cremini Mushrooms,
Mozzarella Di Napoli, Black Olives, Oven-Roasted
Artichokes, Ferrarini Prosciutto Cotto, Olive Oil, Basil

VACANZE ROMANE 27
Mozzarella di Napoli, Leccino Olives, Cherry Tomatoes,
Ferrarini 18-Month Prosciutto di Parma, Arugula Pesto,
Pecorino Fondue, Olive Oil

*May be served or contain raw or undercooked ingredients. Please inform your server of any allergies or dietary restrictions. Some cheeses may contain animal rennet. The

consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne illness. ratuity o 6 will be added to parties of 6 or more.
ption of dercooked egg poultry, seafood or shellfish may  your risk of foodborne illness. A gratuity of 20% will be added to parties of 6

BURRATA ARRABBIATA 25
Spicy Arrabbiata Sauce, Fresh Burrata,

Shaved Pecorino Romano, Parsley, Calabrian Chili,
Olive Oil

CACIO,PEPE & GUANCIALE 25
Mozzarella Di Napoli, Cacio E Pepe Fondue,
Shaved Pecorino, Black Pepper, Crispy Pork Guanciale

LA PICCANTE 28
San Marzano Tomato Sauce, Mozzarella Di Napoli,
Ferrarini Spicy Soppressata, Spicy ‘Nduja Sauce,

Basil, Olive Oil

EATALY



LA PIZZA

BOLLICINE | SPARKLING GL %L BTL
Prosecco DOC Millesimato, Villa Folini| Veneto 15 45 60
Lambrusco ‘Quercioli’, Medici Ermete 15 45 60

Emilia Romagna

Prosecco Rosato, Villa Sandi | Veneto 16 48 64

BIANCHI | wHITE
Pinot Grigio, Matto | Veneto 15 45 60
Verdicchio dei Castelli di Jesi, Sartarelli | Marche 17 51 68

Q-

Pecorino, Umani Ronchi | Abruzzo 18 54 72
Falanghina ‘Janare’, La Guardiense | Campania 19 57 78
Chardonnay, Tenuta Foresta | Piemonte 24 72 96

ROSATTI | rOSE

Sangiovese Rosato ‘Frico’, Scarpetta | Toscana 16 48 64
ROSSI | rRED

Chianti, Querceto | Toscana 15 45 60
Nero d’Avola, Matto | Sicilia 16 48 64
Valpolicella Classico, Delibori | Veneto 18 54 72
Montepulciano d’Abruzzo, 21 63 84

Azienda Vinicola Jasci | Abruzzo

Barbera d’Alba ‘Raimonda’, 23 69 92
Fontanafredda | Piemonte

Nebbiolo d’Alba, Fratelli Abrigo | Piemonte 24 72 96

VINO SPOTLIGHT

A rotating selection of distinctive wines, thoughtfully
chosen to surprise, delight, and elevate your

Aperol SpritZ Aperol Aperitivo, Prosecco, Soda 17

& LA PASTA

@)

Limoncello Spritz Pallini Limoncello, Prosecco, Soda, Lemon 17

Campari Spritz Campari, Prosecco, Soda, Orange 17

‘ Cynar Spritz Cynar Amaro, Prosecco, Soda, Orange 17

BY CIVIL POURS

Cosmopolitan

Tart & bright. 18

Espresso Martini

Jalapeno Margarita

Vodka, Muskoka cranberries, and real distilled lime and orange.

Cacao husk, toasted coconut, and a trace of orange distillate are blended
with vodka and real coffee for a robust and velvety expression of a classic. 19

Delicate herbaceous notes are layered upon the classic lime, orange, and

agave notes of a margarita. Jalapeno distillate adds a unique flavour that'’s

everything nice, without the spice.

Last Word
The Botanist Gin, Luxardo del Santo
Liqueur, Luxardo Maraschino,

Lime Juice 19

Negroni
Campari, Gin,

J[ Carpano Classico Vermouth 16
Zio Hugo!

Empress Cucumber/Lemon Gin,

J St-Germain, Lemon Juice, Soda 18

11 Mulo
Vodka, Cynar, Cherry Liqueur,

Lime Juice, Ginger Beer 17

18

Dark Toronto
Lot 40 Rye Whisky, Amaro Averna,

Angostura Bitters, Maraschino Cherry 19

Mezcal Me Maybe

Mezcal, Cointreau Orange Liqueur,
Lime Juice, Vanilla-Orzata Syrup,
Peychaud’s Bitters 18

Jungle Bird
Rum, Campari, Orange Juice,
Pineapple Juice, Lime Juice 18

The Junction
Irish Whiskey, Amaro Montenegro,
Lemon Twist 18

ZERO-PROOF

Ciao Bella! Anni Settanta Capri Sunset Limonzero Spritz
Bella Aperitivo, Seedlip Spice 94, Seedlip Notas De Agave, Pallini Limonzero,
Soda Water, Cherg/ Sj)rup, Lemon Amarico Aperitivo, Soda, Lemon
Orange Juice, Soda Orzata Syrup, 12
12 14 Lime Juice, Soda
12

Italian Pilsner, Draﬁ‘ |
5% abv | Toronto

Instigator, 10
Indie Alehouse

West Coast IPA, Draft |
6.5% abo | Toronto

Grano, 10
Indie Alehouse

Wheat Beer, Draft |

4.8% abv | Toronto

=R~

Mole Cola 6

Classic or Sugar-Free | 11.25fl oz

OUR PARTNERS:

TEMSC

Italian Pale Ale, Can |
6% abov | Toronto

Peroni Capri, 10
Nastro Azzurro

Mediterranean Lager, Bottle |
4.2% abv | Italy

Peroni, 10
Nastro Azzurro

Lager, Bottle \

5% abv | Italy

experience.
GL BTL
Lazio IGT Bianco ‘Bellone’, Casale Del Giglio | Lazio 17 68
Grechetto Civitella Bianco, Sergio Mottura | Lazio 21 84
Cesanese Rosso, Casale Del Giglio | Lazio 15 60
Aglianico/Primitivo ‘Selvato’, 22 88
Colli della Murgia | Puglia
Bionda, 10 Lupo, 12 Peroni 0.0%, 7
Indie Alehouse Indie Alehouse Nastro Azzurro

Non-Alcoholic Lager, Bottle |
0.0% abo | Italy

Tresette, 8

Harmon’s
Non-Alcoholic Pilsner, Can |
0.5% abov | Toronto

BIBIGE

Water, San Benedetto

Still | Sparkling ~ 25.4 fl oz

Sanpellegrino” Soda

Blood Orange | Grapeﬁuit | Lemon 11.25ﬂ 0z

N

AV4

PARMIGIANO
REGGIANO

ROSSOPOMODORO

ARPERITAIVO HOUR

Monday ro Friday 2-6PM

COCKTAXLS
VINY 10. cach

11. glass Negroni Aperol Spritz
Choice of Campari, Gin, Carpano Aperol, Prosecco, Soda Water
Prosecco DOC, Classico Vermouth
Bianco Limoncello Spritz
Rosso Negroni Bianco Limoncello, Prosecco, Soda Water
Gin, Bitter Bianco, White
Vermouth

Cynar Spritz
Cynar, Prosecco, Soda Water

BIRRA

6. each Negroni Sbagliato
Campari, Sweet Vermouth,

BIONDA
Italian Pilsner [ 5% ABV Prosecco
INSTIGATOR Manhattan Old Margarita
India Pale Ale 6.5% ABV Whishy, Sweet Fashioned Tequila, Cointreau
Vermouth, Bitters Whisky, Sugar, Orange Liqueur,
Bitters Lime

EATALY



