
DOLCI
Baci Di Casa

Truffle italienne au chocolate et noisette
Chocolate and hazelnut truffle

PANNA COTTA
Panna cotta, cerises amarena, brisures de meringue

Whipped Panna cotta, amarena cherries, meringue shards

MENU DU MIDI  Inclus un choix de plat par section.    LUNCH MENU  Includes one choice of dish per section.

ANTIPASTI

Raviolini in Brodo    
Raviolini de fromage servi dans in consomé de poulet
Fresh cheese Raviolini served in a chicken consumé

VERDE    
Laitue verte, vinaigrette italienne, saba
Leafy Greens, Italian dressing, saba

TONNO (+6)     
Thon a nageoire jaune, sauce olivata, pistaches
Yellowfin tuna, olivata sauce, pistachio

BURRATA CAPRESE (+7)   
Burrata de pouilles, tomates, pesto de basilic, huile d’olive, balsamique
Pugliese burrata, tomato, basil pesto, olive oil, balsamic

POLPO (+10)    
Patates, olives, oignons rouges, aïoli
Potato, olives, red onions, aïoli

INSALATE CEASAR    
Pancetta, pain de campagne, parmigiano reggiano 24-mois
Pancetta, Sourdough, 24-month parmigiano reggiano

PANE, OLIO D’OLIVA E OLIVE (+6) 

PRIMI

DAL PASTAIOCARNE E PESCE

PIZZETTE

Paccheri con Funghi    
Champignons, persil, crème de parmigiano reggiano
Mushroom, parsley, parmigiano reggiano, cream

Pici Cacio e Pepe     
Fromage Canestrato d’Aspromonte, poivre noir
Canestrato d’Aspromonte cheese, black pepper 

Gnocchi Pomodoro   
Gnocchi de Ricotta, tomates de Pouilles, huile de basilic
Ricotta gnocchi, Pugliese tomatoes, basil oil

Pollo Francese    
Poulet bio grillé, sauce Francese, servi avec salade de tomates 
et fromage de chèvre
Grilled organic chicken breast, Francese sauce, 
served with a tomato & goat cheese salad

Pesce del giorno (+7)    
Poisson du jour, fregula, salsa verde
Daily catch, fregula, salsa verde 

Agnello Scottadito (+10)    
Côtelettes d’agneau d’Alberta, patates, verdures, chimichurri
Alberta prime lamb chops, potato, greens, chimichurri  

Pistacchio e Mortadella  
Mortadelle, burrata, pistaches  /  Mortadella, burrata, pistachio

MARGHERITA
Tomates, stracciatella  /  Tomato, Stracciattella

39$





CRUDI
Capesante

Scallops, almonds, apples, chillies, mint
23

OSTRICHE

Mignonette, lemon
6/24

TONNO

Yellowfin tuna, olivata sauce, pistachio
24

CICCHETTI
BATTUTA DI MANZO    24

Beef tartar with classic dressing on brioche
 Italian white sturgeon caviar +36$

Acciuga & Burro    16
Cantabrian anchovies, Cows Creamery cultured butter (IPE), brioche

focaccia, OLIO D’OLIVA E OLIVE    6

ANTIPASTI
Burrata Pugliese    28

Fennel pollen, Linden raw honey, evo
 TRUFFLE +16$

Fritto Amalfitana    27

Cod, oysters, olives, lemon

Polpo    32

Potato, olives, red onions, aïoli

Vitello Tonnato    27

Veal, tuna mayo, pickled shallot, radish, caper berries

INSALATE
Caesar    20

Pancetta, Sourdough, 24-month Parmigiano Reggiano

Indivia    21

Endive, walnut, Sourdough, piave, honey and anchovy 
dressing

VERDE    19
Leafy Greens, Italian dressing, saba

PoMODORI    20

Tomato, onions, goat cheese, pine nuts



PIZZETTE

Ligurian style focaccia stuffed with stracchino cheese
29

FOCACCIA DI RECCO

Marinara    15
Fresh tomato, oregano, garlic, anchovies

Pistachio e Mortadella    19
Mortadella, burrata, pistachio

Margherita    17
Tomato, stracciatella

Prosciutto e Pesto    19
Basil pesto, fior di latte pine nuts, arugula, prosciutto

PIZZETTE

AL TAVOLO
Fettucine Alfredo

“Ricetta Autentica”
Fresh egg fettuccine, cultured butter, vacche rosse parmigiano

 SUPP.  TRUFFLE 8$ PP / CAVIAR 36$/10GR

 ( min 2 pp ) 22/PP

Tortellini in Brodo

Bolognese trilogy, chicken consommé

 ( for 2 pp ) 42

Vitello alla Milanese

Bone-in milk fed veal “Milanese’’, lemon
 “Alla Parmigiana” tomatoes, fiore di latte +10$

 ( for 2-4 pp ) 145

TIRAMISU      SUPP.  AMARO 1 oz. 8$     ( for 3-4 pp ) 38

Funghi & Funghetti    32

Mushroom, parsley, Parmigiano Reggiano, cream

RIGATONI Amatriciana    29

Guanciale, tomato, pecorino

Ravioli al Mattarello    33

Fresh Ricotta, Pugliese tomatoes, basil oil

Tagliatelle Paglia & Fieno    31

Ragù bianco, Parmigiano Reggiano

Cavatelli all’ Onda    32

Scampi sausage, white wine, tomatoes, chilli

agnolotti Del Plin    35

Braised rabbit, jus, butter, sage, burnt leek

DAL PASTAIO



SECONDI
Pollo al Mattone

Organic chicken, fondant potatoes, “Francese” sauce
38

Branzino
( half or whole )

Grilled seabass, greens, scorched salsa verde
49 / 98

Filetto di manzo

8oz Alberta Beef tenderloin, Diana Sauce
65

Capesante

Seared scallops, basil & fennel marbled sauce, herb salad
52

Agnello Scottadito

Alberta prime lamb chops, chimichurri
51

contorn i

9

funghi arrostiti

Roasted mushrooms, rosemary garlic

PURÈ DI PATATE

Mash potato, cultured butter, chives

PATATE FRITTE

Yukon gold potato, aïoli

VERDURa

Seasonal vegetables


