Executive Chef: Ivana Raca / Chef de Cuisine: Jeff Zhou / Sous Chef: Marcos Miguel

CRUDO

OYSTERS HALF DOZEN 15
East Coast, mignonette, horseradish, lemon
$1 oysters every Tuesday & Wednesday, maximum 2 dozen per person

AHI TUNA CRUDO 22
panzanella, tuna prosciutto, basil

ASSAGEINI

ROSEMARY GARLIC FOCACCIAS5 #

OLIVES 8
marinated olives, capers, garlic, citrus, chili @

PEPERONI SHISHITO 12
pan roasted shishito peppers, lemon aioli

SHRIMP COCKTAIL 15
spiced gazpacho, lemon, horseradish

FIORI DI ZUCCA 12
zucchini flowers filled with ricotta, apricot, pine nuts, lemon zest,
light fried with tempura batter, pine nut butter S

BURRATA 22
Ontario peaches, heirloom tomato jam, basil, watercress pesto 3

INSALATE

INSALATA DI FAGIOLINI 19

Ontario green & yellow beans, grilled scallion, heirloom tomato, almond vinaigrette,

monforte goat cheese (S

INSALATA DI POMODORO 18

heirloom tomatoes, house made stracciatella, eggplant purée, shaved bottarga, basil 0il

PASTA house-made vegan butter & cheese available

CHITARRA DI MARE 30
with Manila clams, mussels, bay scallops, BC side shrimp, chili

CORN AGNOLOTTI 25
with chanterelles, stracciatella, spicy breadcrumbs

RAVIOLI AT CARCIOFI 23
crispy artichokes, chervil créeme fraiche, lemon butter sauce

FUSILLI CON POLPO 28
house made semolina fusilli, red wine braised octopus & parmesan pangrattato

SECONDI

ATLANTIC COD 29
with BC side shrimp aqua pazza, Ontario zucchini, baby artichokes, rosemary 0il

WHOLE FISH 37
grilled whole branzino, pepperonata, marinated baby artichokes, lemon, oregano

BISTECCA DI MANZO 59
180z grilled grass fed Prime Ontario ribeye, smoked butter, wild arugula

POLPO ALLA GRIGLIA 32
potato fritti, charred scallion salsa verde, preserved chili, pine nut purée

CONTORNI

RAPINA CARBONIZZATI 10
charred rapini, salmoriglio, chili, Parmigiano-Reggiano

VERDURA DEL GIORNO P/A
please ask your server

TUESDAYS & MONDAYS & TUESDAYS
WEDNESDAYS FEATURED Y. PRICED
$1 OYSTERS WINES

(maximum 2 dozen per person) a U@ga”l & contains nuts



