
That's Italian Valentine's Day Menu
 Focaccia

Warm, seasoned bread served with creamy roasted garlic, cheese and herb butter.

Appetizer
Select from one of the following

Insalata
Field greens + goat cheese + strawberries + candied walnuts + crisps + Champagne
vinaigrette.

Fritto
Fried calamari + white tiger shrimps + zucchini spirals. Served with lemon wedge &
citrus aioli.

Burrata e Crudo
Calabrese bread + creamy cow's milk cheese + Italian prosciutto crudo + extra virgin
olive oil + basil.

Zuppa
Creamy Italian-style lobster bisque + whipped ricotta cheese + Asiago croutons.

Provolone Fritto
Panko-crusted provolone cheese + baby arugula + cherry tomato confit + balsamic
reduction.

Main
Select from one of the following

Strozzapreti Mare e Monte
Hand-rolled pasta + brandy cream sauce + baby spinach + white tiger shrimps +
portobello, King & oyster mushrooms.

Melanzane alla Parmigiana
Crispy eggplant + ricotta cheese + Grana Padano cheese + tomato-basil sauce + side
of garlic green beans + truffle mashed potatoes.

Grigliata di Pesce
Grilled calamari + tiger shrimps + swordfish + field greens + salsa verde & charred lemon.
+15 surcharge

Bistecca
AAA Ribeye + sautéed King Oyster & cremini mushrooms +  roasted garlic green beans 
+ truffle mash potatoes.
+20 surcharge

Pasta Del Cuore 0

Ricotta ravioli + rosé sauce + Grey Goose® premium vodka + Grana Padano cheese  +
crispy basil

Pizza a Scelta
Your choice of any one of our artisanal pizzas: 
Margherita : Fior di latte, basil & extra virgin olive oil
Quattro Stagione : Prosciutto crudo, fior di latte, artichokes & mushrooms
Spicy Diavola : cherry tomatoes, pancetta, onions, chilis
Griglia : Grilled eggplant, zucchini, roasted peppers & fior di latte
Sidernese : White pizza. Baby arugula, prosciutto crudo & shaved Grana Padano cheese

36 Hour Barolo-Braised Beef Short Rib
Truffle mashed potatoes + roasted garlic green beans.  
+ 20 surcharge

Gluten-free pizza, pasta and dessert options are available at no additional charge.  
Prices do not include beverages & gratuities. To ensure fairness to all our guests, we will request 

a maximum two hour time limit per seating. 

$65 Per Person
$59 (Before 6pm / After 8:15pm)

 



Dessert
Select from one of the following

Tiramisu Triffle
Lady finger cookies + mascarpone cream + espresso + cacao

New York Cheesecake
Classic-style vanilla cheesecake + mixed berry compote

Tartufo Affogato
Chocolate ice cream ball + cacao + espresso + whipped cream

Honey Chamomile Panna Cotta
Vanilla Bean Custard + Strawberries

Feature Cocktails / $15 each

Negroni
A classic Italian aperitif, stimulating the appetite before a meal. Made with equal
parts sweet vermouth, gin and Campari.

Old Fashioned
A uniquely vibrant blend of 5 year aged whiskey, orange and wakame distillates,
charred cedar bitters, and warm spiced syrup.

Whiskey Sour
A frothy zing of acidity balanced with rich smooth flavours of sweet almond derived
from roasted avocado pit distillate. Blended with 5 year aged whiskey.

Cosmopolitan
Crafted with lime and orange distillates that are blended with Ontario Cranberry
juice and vodka for a refreshingly balanced Cosmo.

Jalapeño  Margarita
Delicate herbaceous green notes layered with lime and orange distillate blended with
tequila, sugar and sweet orange tincture. Jalapeño distillate provides a unique depth
without any spice.

Espresso Martini
Cacao, toasted coconut and a crema of orange distillate are blended with neutral
spirit and coffee.

Aperol Spritz
Italian Aperitivo cocktail. Perfect to start your meal. Light and refreshing.

Margarita
Fresh lime and orange distillate come together with agave spirit, sugar, and sweet
orange tincture.

Gluten-free pizza, pasta and dessert options are available at no additional charge.  
Prices do not include beverages & gratuities. To ensure fairness to all our guests, we will request 

a maximum two hour time limit per seating. 


