


Bruschetto

Vine ripenecl tomatoes, garlic and olive oil served on warm bread

Arancini

Rice croquettes served with arabbiata sauce
Cantfinow Wings

Choose from TerigakiJ Honey Hot, salt& Pepper and Hot

C alovmary

Hancl breacled ancl seasoned SCI’VCCJ Wlt1'1 marinara sauce

Steamed Mussels

Mussels steamed in our arabbiata sauce

Smoked Salmow Tartufo

Homemade cream cheese toPPecJ with smoked salmon on a ligl'itlg toasted crostini

Seafood Trio-

The Permcect combination of west coast favorites: steamed mussles, calamari and breaded shrimp

Nonwnwa’y Brodo-
Homemade broth with chicken Polpetti and Pastina

Pasta Fagioli

Homemade broth with mixed beans and tubetti Pasta

Insalata Misto starter
Insalata div Cesare starter

Caprese Insalato

SPring mix garclen greens with tomato’s, fresh bocconcini and basil

toppecl with a balsamic vinaigrette

The Romwv Salad,
SPring mix garclen greens with pecans, goat clﬁeese, and cherry tomato’s toPPed

with our house clressing

Add Chickew to-any salad for aww additional $4 or Salmow for $7




Cipolla

Caramelized onions and sPices

Margherito

Vine riPenecl tomatoes, bocconcini and basil

Hawaiiar
Classic black forest ham and Pineapp!e

Italiano-

CaPico”o, mushrooms and black olives

Sicili

ltalian sausage and roastecl peppers

Wise Guy

Prosciutto, capico”o, ham and 1talian sausage

Pasta Your Way 13

Chose your Pasta: Choose your Sauce:

Penvne Mawrinaroar (tomato)

Sp WD B O'IO‘Q’W (tomato meat)
R WO‘WD A I/ﬁ’@d/(?’ (cream and Parmesan)

L WD Pesto (garlic, basil, white wine)

Tovrtelling Lo Continav (musl’xroom, pea, Prosciutto, rose)

Add to- your Pastad! Italiown Saunsage $4, Chickenw $5, Shrimp $5 ov Salmown $7




Famouy Ceccheito Lasagno

Our gamous homemade vea[ and POFl{ [asagma

Classic Romav Stracci

Your choice of 2 homemade crepes: veal & Pork in marinara sauce, or sPinach & ricotta in cream sauce

Gnocchii Romano-

Hand rolled Po’ca’co dumP[ings ’coPPed with our famous marinara sauce

R igatoni al Forno-

Baked rigatoni with meatballs and Italian sausage in our marinara sauce

Lingwini Vongole

Linguini ’coPPed with clams in your choice of red or white wine butter sauce

Gamberi & Artichoke Risotto

Risotto with prawns and artichokes mixed in a white wine butter sauce

Pasta Pescatore

Chef's selection of fish served on a bed of ar\gle hair Pasta with a white wine cream sauce

Chickew Fingers & Fries

Breaded chicken served with french fries and Plum sauce

Grilled Chickew Breast

6oz chicken breast ’coPPed with a mushroom demi glace sauce

Chickenw Muwshwroom Mawrsalow

Suateed chicken breast toPPed with mushrooms in a sweet marsala sauce

Veal Panini
Sautéed veal ’coPPed with mushrooms, peppers and tomato sauce baked with mozzarella
Veal Pigzaiolo

Veal ’coPPed with sautéed capers, olives, garlic and onion in a delicate white wine sauce

Veal al Limone

nghtlg floured veal cutletin a white wine lemon sauce

Veal Poarmigionw

ngh’clg breaded cutlet toPPed with marinara sauce and mozzarella cheese

Spatzle Ghoulash

Beef, sausage and peppers in a demi sauce — Chef Stefan’s German SPccialtg

Cantinaw I rwoltinig

Pork stuffed with Prosciutto and mushrooms toPPed with peas in a rose sauce

80z Rl Eye Steak

AAA Alberta Beef gri”ed to your PerFection

Catch of the Day

Chef’s selection of fresh coastal fish




Homemade Italian traditional trifle made with coffee soaked laclgxcingers

and rich Mascarpone Cheese

Baccio Bianco-
A white chocolate Italian ice cream treat clipped in a thin lager of
white chocolate, filled with a rich berrg centre

Moltenw Lavaw Cake

Warm chocolate cake filled with dark chocolate, served with a

side of vanillaice cream

Ice Creamww Crepes

Double churned vanilla ice cream wraPPecl ina crepe, toPPecl

with a trip|e berry sauce

Hazelnut Chocolate Pear

Chocolate ice cream clippecl in a thin lager of hazelnut chocolate

Créeme Brulee

Rich vanilla custard toppecl with a contrasting Iager of hard caramel

Deep Fried Cheesecake
Banana C]’TCCSCCEﬂl(C wrapped in Pastry ClCCP Friec{ anc{ tOPPCC{

with a triple berrg sauce

Lo Specialitn Beve

Bocce Ball

GraPPa and a Single Espresso

Italiow Spritzyer

Campari, white wine and soda garnishecl with a lemon

Cynawr

Served onice

Blueberry Tew

Gran Marnier and Orange Peko Tea

Canfinw Cappuccino-

Our secret Bailey’s reciPe

Liquors
GraPPa, Sambuca, Gran Marnier, Amaretto,

Bailey’s, Limoncello, Brandy, Cognac
tspresso

Double Espresso

Cafe Late

Cappuccino

Double Cappuccino-




