


Assagini e Contorni
Olive calde	 7.95
Warm marinated olives with chili

Rapini alle pugliese						      6.95

Bruschetta bis	 13.00

Degustazione di Formaggi del Giorno			   MP 

Tagliere - Charcuterie Board Made in House	 22.00
With cured meats, pates, pickled vegetables, jams

Mezzo Mezzo		  MP
An assortment of formaggi and cured meats

Insalate
Mista	 							       7.95
Mixed greens, tomato, cucumber, red onions, aged balsamic

Caesar Romana	 					     9.95
Romaine lettuce, crostini tossed in our homemade  
dressing with shaved parmigiano and crispy pancetta

Insalata Capo	 16.00
Arugula, fresh figs, gorgonzola, honey, parma prosciutto

Santa Maria Novella						     11.95
Arugula, radicchio, endive, walnuts, fresh pears and pecorino toscano

Barbabietole (bar-ba-biet-olle)	 10.50
Red beet carpaccio, mixed greens, goat cheese		

Funghi Sardo	 13.95
Sauteed wild mushrooms, arugula, pecorino, lemon vinaigrette

Burrata	 21.00
Creamy burrata, heirloom tomato and arugula

Sardine Saporite		  13.95
Grilled sardines, roasted tomato vinaigrette on arugula

Scarpettona	 14.95
Warm roasted vegetable and goat cheese tower  
topped with pine nuts on a bed of greens

Caprese di Bufala (When available)	 15.95
Roma tomatoes, italian buffalo milk mozzarella, basil, arugula and  
extra virgin olive oil finished in a balsamic glaze

Antipasti
Calamari			   12.95
Grilled calamari, arugula, tomato salsa

Carpaccio di Manzo		  13.95
Thinly sliced beef tenderloin, arugula, red peppers, reggiano,  
truffle oil and lemon

Carpaccio al polipo	 	 16.95
Thinly sliced marinated octopus, arugula, fennel and fresh oranges

Bresaola				    			   12.95
Thinly sliced air cured beef tenderloin marinated in lemon with  
capers and shaved parmigiano reggiano

Cozze					     			   16.95
PEI mussels, thyme, and white wine

Paste

Rigatoni Bolognese	 	 16.00
Rigatoni in a fresh tomato basil meat sauce

Linguine primavera	 		  16.95
Linguine with baby zucchini, lemon, basil and pine nuts.  

Rigatoni di Mamma		  	 16.95
Rigatoni, Italian sausage, rapini, roasted red peppers  
in a tomato basil sauce

Penne lapo			   			   16.95
Thin cut rigatoni with italian tuna, cherry tomato, black taggiasca olives,  
capers, aglio olio

Ravioli bucatone	 18.95
Ravioli with berkshire sausage, basil, ricotta, aglio olio

AnGolotti pecorino			   18.95
Sheep milk ricotta angolotti with brown butter sage

Ravioli di Funghi		  17.95
Wild mushroom Ravioli in a porcini, cream truffled sauce

Orecchiette Cime di Rape	 16.95
Ear shaped Pasta with lamb sausage, garlic, broccolini, chili flakes

Gnocchi Fimmina Mpuvirisci (m-po-v-ree-she)	 17.95
House-made sweet potato gnocchi with sausage ragu,  
fennel seeds, rapini aglio olio

Gnocchi Pomodoro	 17.95
Homemade Gnocchi in a tomato sauce, topped  
with fresh burratina

Fettuccini Prado		  17.95
Fetuccini with double smoked bacon, jumbo prawns  
in a tomato cream sauce

Linguine Mare Bravo					    24.00
Homemade Linguine, lobster tail, calamari, shrimp, mussels,  
white wine, aglio olio

Pasta del Giorno	 MP

Add 4.50 for spelt penne.

Risotto
Risotto Funghi	 24.00
Wild mushrooms and truffle oil

Risotto del Giorno					     MP

Secondi

Beef Burger	 		  17.95
Homemade with smoked scamorza cheese, double smoked bacon,  
greens, tomatoes, sautéed mushrooms and caramelized onions

Lamb Burger				    17.95
Homemade with tomatoes, onions, arugula,  
topped with a mint yogurt aioli

Chicken Scallopini 			   19.95
With porcini mushrooms and truffle oil

Grilled Salmon 	 24.00
With olives, green beans, anchovies and tomato

Provimi veal				    23.95
With wild mushrooms, thyme, and white wine

Pesce del Giorno				    MP

Carne del Giorno			   MP

Pizze
Margharita						      13.95
Tomato, cheese and basil

Marinara Fannulone					    15.95
Tomato, garlic, olive oil and fresh buffalo ricotta

Buffala d.o.p						      18.95
Tomato, buffalo milk mozzarella, basil

Cardinale (da catanzaro)					     16.95
Tomato, cheese, calabrese salami, red peppers and olives

Quattro Stagione					     16.95
Tomato, cheese, mushrooms, artichoke hearts,  
black olives and prosciutto

All served with crisp potato of the day or green salad.

All served with seasonal vegetables and starch.

Meet our little siste r  

“Quanto Basta” down the street
 and 

online at www.quant
obasta.ca!

MP: Market price

more Pizze on the back of this page



Melina 						      16.95
Tomato, arugula, goat cheese, prosciutto, roasted red peppers 

Genovese						      16.50
White pizza with goat cheese, roasted chicken, pesto and eggplant

Americano						      16.95
Tomato, cheese, pepperoni, red peppers and mushrooms

Navona						      16.95
Tomato, cheese, roasted red peppers, artichokes, sun dried tomatoes

Capricciosa						      16.50
Tomato, cheese, Italian ham, mushrooms and artichokes

Primavera					     16.95
Tomato, mozarella, roasted eggplant, red peppers, zucchini, goat cheese

Giotto						     		  16.50
White pizza, arugula, parma prosciutto, asiago, drizzled with truffle oil

Turridu	 					     16.95
Tomato, cheese, Italian tuna, red onion and capers

Dante						      16.95
White pizza with mozzarella, gorgonzola, caramelized pears,  
prosciutto, walnuts and honey

Giuseppe						      16.95
White pizza with mozzarella, asiago, gorgonzola, mushrooms  
and prosciutto cotto

Puzzolento						      16.50
Tomato, mozzarella, taleggio and mushroom

Quattro formaggi			   		  16.95
Tomato, mozzarella, taleggio, asiago and fontina

Nà Carta Sporca					     17.95
White pizza, mozarella, cherry tomatoes, burrata, pancetta and scallions

Dolci
Tiramisu (homemade)						     7.95

Torta cioccolato						      7.95
Housemade flourless chocolate cake served with fresh coulis

Tartufo (various)						      6.95

Sorbetto al Limone						      6.95
Italian lemon ice served in a lemon	

Ameretto cheese cake					     7.95

Budino di Pane	 					     7.95
Homemade bread pudding with seasonal berries

Pizza Nutella		 9.95
Pizza with Nutella and fresh ricotta

Dolce di Giorno	 					     MP

Bibite
Green apple juice						      3.25

Sicilian blood red orange juice	 			   3.25

Pear nectar juice						      3.25

Peach nectar juice						      3.25

Cranberry juice						      2.95

Freshly squeezed orange juice (when available)		 4.95

Aranciata/limonata/cinotto				    2.95

Coke/Diet Coke						      2.95

Iced tea							       3.25

Water (small, carbonated)					     2.95

Water (large, carbonated)					     7.95

Water (large, natural)					     7.95

Caffe

Espresso 							       2.95

Espresso Macchiato						      2.95

Americano							       2.95

Capuccino							       2.95

Latte								        3.95

Mighty leaf tea						      3.75
African amber, ginger twist, earl grey, English breakfast,  
verbena mint, green tea

All coffees are available decaffeinated.

MP: Market price


