RISTORANTE

LUNCH MENU NON\Val

APPETIZERS | ANTIPASTI

ROSINA CAESAR SALAD | INSALATA DI CESARE.......ooutiiiieie it 14

Radicchio, romaine, pork belly, croutons, parmesan, preserved lemon rind

CHEF’S SALAD | INSALATA DELLO CHEF......ouuiiiiiiiieeeeeeeeeeeeitetteteee e e e e e et ettt e e e e e e e eeeeeeeennnnnes 15

Iceberg lettuce, green beans, chickpeas, roasted beets, feta, Scarborough Fairs Vinaigrette

CHARCUTERIE FOR ONE OR TWO | SALUMI PER UNO O DUE........ccoiiiiiiiiiiiiiiiiiiiiiiee e eeeeeeeeeeeees 13,24

A selection of cured meats, aged and soft cheeses, preserves, house pickled vegetables, nuts

CAJUN CATFISH FINGERS | DITA DI PESCE GATTO CAJUN. .. ..ottt 15

Capers, red onion remoulade, sweet slaw

PASTAS (FRESH PASTA NOODLES PREPARED DAILY)
(Please ask your server for Gluten Free or Vegetarian options, GF Gnocchi $5, GF Penne $4)

SPINACH FETTUCCINE | FETTUCCINE DI SPINACI .....cuiiiiiiiieiiiiiiiieie ettt e e e e e e e 25

Roasted chicken, mushrooms, spinach, basil pesto, chicken demi and pine nuts

PINK PEPPERCORN CAVATELLI| CAVATELLI A PEPE ROSA.......cooiiiiiiiiiieee ettt eeeeeeeeeaees 24

Aglio-olio, artichokes, roasted garlic, roasted red peppers, olives, feta crumble

VEAL AND TAGLIATELLE | VITELLO E TAGLIATELLE.........ccciiiiiiiiiiiiiiee ettt eeeeeeeeeeeeneees 24

Veal parmesan, pomodoro, provolone, parmesan, micro basil

STONE BAKED FLAT BREADS | PIZZAS

Now offering a crispy thin & gluten free crust

CRAB RANGOON| CRAB RANGOON.......cooiitiitiieee ettt eeeeaee e e e e e e eeeaaae e e e e e eeeetaaaeeeeeeeeeearaeeeeens 25
Cheesy crab dip, Old Bay Sharp cheddar, spring onions, sweet chilli drizzle, topped w/crispy wontons

CHEESE AND PEPPERONI | FORMAGGIO E PEPERONI........cooiiiiiiiiiiiiiiieeee ettt eeeeeeeeeees 22

Mozzarella, provolone, gorgonzola, xtra cup and char, tomato sauce, local honey

MEDITERRANIAN CHICKEN | POLLO MEDITERRANEO.........ouuttiiiiiiiiiiiiiiiiiiiieiiiiiieieeeeeeeeeeeieeee 23

Arugula basil pesto, chicken, olives, sun-dried tomatoes, red onions, feta

CHEF: KEAN SAGLOSKI | PROPRIETORS: STEVE & BARB HARRIS | 519.389.5977

Connect with us

Please inform us of any food allergies
We are not a nut free facility. Items may be exposed to nuts.

Local products are sourced where available such as Southampton Olive Oil, Hi-Berry Farms, Hoof 'n It Butcher, Stewarts Fresh
Produce, Black Angus Fine Meats & Game, Lamblicious, Produce Plus, Ontario Wineries & Craft Breweries
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