
GARLIC BREAD              14    
Wild Garlic Butter, Parmigiano - Reggiano  
ADD ESCARGOT                   +5 
 

STEAMED MUSSELS                      24 
PEI Mussels, White Wine, Garlic, Butter,  
Fine Herbs, Chili Flake, Grilled Sourdough 
 

PUB CHIPS        12 
Beef Tallow Fried Pub Chips, Garlic Aioli  
 

DRY CURED PORK RIBS                   23 
Chili Oil Glaze, Peanuts, Scallion, Pickles  
 

CRISPY CALAMARI                      24 
Guindilla Peppers, Buffalo Sauce, Sumac, Lemon  
 

GRILLED CORN                    16 
Queso, Chili, Lime, Cilantro , Tajin  
 

GREEN SALAD       14 
Baby Gem, Arugula, Sherry Vinaigrette,  
Pickled Shallot, Chive  
 
 

 
 
 

TUNA TARTARE       28    
Yuzu Chili Dressing, Watermelon, Sesame,  
Puffed Wild Rice, Cilantro, Bibb Lettuce  
 

CRISPY BRUSSELS SPROUTS     17 
Sweet Chili Soy Dressing, Pickled Chili  
 

SUMMER SALAD       26 
Peach, Arugula, Burrata,  
Aged Balsamic, Candied Pecans, Basil  
 

WEDGE SALAD       25 
Iceberg Lettuce, Dill Ranch Dressing,  
Blue Cheese, Bacon, Tomato, Corn, Radish  
 

COCONUT CURRY FRIED CHICKEN     24 
Sweet Chili Sauce, Pickled Chili, Lime, Cilantro  
 

COFFEE RUBBED BEEF CARPACCIO                 28 
Truffle Vinaigrette, Pickled Shallot, Bread 
 

ASPARAGUS        16 
Gribiche, Lemon 

 
 

 
BUCATINI POMODORO            29    
Tomato, Garlic, Parmigiano - Reggiano, Basil  
ADD BURRATA       +8 
 

SEAFOOD CASSARECCE                   32 
PEI Mussels, Tiger Shrimp, Butter,  
Calabrian Chili, Garlic, Lemon, Artichoke  
 

ATLANTIC HALIBUT                     47 
Safron, Snap Pea, Zucchini, Nasturtium, Lemon  
 

STEAK FRITES                                59 
8oz Denver Steak, Jus, Pub Chips, Garlic Aioli  
 

BURGER              27    
6oz Beef Patty, Garlic Aioli, Lettuce,  
Onion & Black Pepper Relish, Cheese, Pickle, Sesame 
Potato Bun, Pub Chips  
 

 

PIRI PIRI CHICKEN             45    
Half Roasted Chicken, Piri Piri Sauce,  

Cabbage, Toum, Guindilla Peppers, Lime  

 
TEA BRINED PORK CHOP                   44 

Grilled Peaches, Pickled Peppers,  

Charred Onion & Peach Dressing,  

 
COTE DE BOEUF                   139 

24 oz Bone in Ontario Rib Eye  
Green Peppercorn Jus  
Beer Battered Onion Rings  
Green Salad w/ Sherry Maple Vinaigrette  

 
 

MARGHERITA             18    
Fior di Latte, Tomato Sauce, Basil,  
Extra Virgin Olive Oil             
 

HAWAIIAN                     28 
Chorizo, Roasted Pineapple, Fior di Latte,  

Pepper & Onion Relish, Cilantro  
 

NATALINA                     27 
Pancetta, Caramelized Onions, Roasted Cherry  

Tomato, Goat Cheese, Fior Di Latte  
 

PESTO FUNGHI                    25 
Panna da Cucina, Pears, Roasted Mushrooms,  
Walnut Basil Pesto, Brie  
 
 

 
 
 

 

FENNEL SAUSAGE           27    
Parmesan, Fior di Latte, Red Onion,  
Green Olive, Pickled Peppers    
 

BURRATA                    26 
Tomato Sauce,  Basil, Arugula, Aged Balsamic   
 

CARNIVORA                    29 
Spicy Sopressata, Sausage, Fior di Latte , Ham 
 

WEEKLY SPECIAL                   26 
Ask Your Server For More Details  
 

PEPPERONI                    24 
Tomato Sauce, Fior di Latte, Basil, Hot Honey  

 
 
 
 

 

DINNER 
TUES 5:00PM-10:00PM 
WEDS,THURS,SUN 5:00PM-10:00PM 
FRI, SUN 4:00PM-11:00PM 

 

 

 

TO START 

MAIN 

WOOD OVEN 
PIZZA 

SHARE 

ANY SALAD/PASTA ADD SHRIMP OR CHICKEN +12 



GARLIC BREAD              14    
Wild Garlic Butter, Parmigiano - Reggiano, 
ADD ESCARGOT                    +5 
 

STEAMED MUSSELS                        24 
PEI Mussels, White Wine, Garlic, Butter,  
Fine Herbs, Chili Flake, Sourdough  
 

PUB CHIPS        12 
Beef Tallow Fried Pub Chips, Garlic Aioli  
 

CRISPY CALAMARI                     24 
Guindilla Peppers, Buffalo Sauce, Sumac, Lemon  
 

COCONUT CURRY FRIED CHICKEN     24 
Sweet Chili Sauce, Pickled Chili, Lime, Cilantro  

 

CRISPY BRUSSELS SPROUTS     17 
Sweet Chili Soy Dressing, Pickled Chili  
 

SUMMER SALAD       26 
Peach, Arugula, Burrata, Basil,  

Aged Balsamic, Candied Pecans  

ADD CHICKEN OR SHRIMP     +12 
 

WEDGE SALAD       25 
Iceberg Lettuce, Dill Ranch Dressing,  

Blue Cheese, Bacon, Tomato, Corn, Radish  
 

COFFEE RUBBED BEEF CARPACCIO                 28 
Truffle Vinaigrette, Pickled Shallot,  

Frisée, Sourdough  
 
 
 

 

BUCATINI POMODORO               29    
Tomato, Garlic, Parmigiano - Reggiano, Basil  

ADD BURRATA       +8 
ADD CHICKEN OR SHRIMP     +12 
 

BURGER                                  27 
6oz Beef Patty, Garlic Aioli, Lettuce,  

Onion & Black Pepper Relish, Cheese, Pickle,  

Sesame Potato Bun, Pub Chips  
 
 

 

STEAK FRITES                               59 
8oz Denver Steak, Jus, Pub Chips,  
Garlic Aioli  
 

SEAFOOD CASSARECCE                  32 
PEI Mussels, Tiger Shrimp, Butter,  
Calabrian Chili, Garlic, Lemon, Artichoke  
 

SANDWICH OF THE MONTH    
Ask Your Server For Details  
 

 

 
 MARGHERITA              18    

Fior di Latte, Tomato Sauce, Basil,  
Extra Virgin Olive Oil             
 

FENNEL SAUSAGE             27    
Parmesan, Fior di Latte, Red Onion,  

Green Olive, Pickled Peppers   
 

HAWAIIAN                      28 
Chorizo, Roasted Pineapple, Fior di Latte,  

Pepper & Onion Relish, Cilantro  
 

NATALINA                      27 
Pancetta, Caramelized Onions, Roasted Cherry  

Tomato, Goat Cheese, Fior di Latte  
 
 
 

 

BURRATA                    28 
Tomato Sauce, Basil, Arugula, Aged Balsamic   
 

PEPPERONI                    25 
Tomato Sauce, Fior  di Latte, Basil, Hot Honey  
 

CARNIVORA                    29 
Spicy Sopressata, Sausage, Fior di Latte, Ham  
 

WEEKLY SPECIAL                   26 
Ask Your Server For More Details  
 

PESTO FUNGHI                   25 
Panna da Cucina, Pears, Roasted Mushrooms,  
Walnut Basil Pesto, Brie  
 
 

 
 
 

 

LUNCH 
WEDNESDAY - FRIDAY 
12:00 PM – 4:00 PM 

 

 

 

TO START 

MAIN 

WOOD OVEN 
PIZZA 



BURGER                         27 
6oz Beef Patty, Garlic Aioli, Lettuce,  

Onion & Black Pepper Relish, Cheese,  

Pickle,  Sesame Potato Bun, Pub Chips  
 

SALTED CARAMEL TOAST      22  
Pain au Lait, Salted Caramel, Bruleed Banana, 

Strawberry, Blueberry, Creme Anglaise, Chantilly 

Cream, Hazelnut, Maple Syrup  
 

 

 SANDWICH OF THE MONTH               
Ask Your Server For Details  
 
 

EGGS BENEDICT                    25 
English Muffin, Poached Organic Eggs,  

Hollandaise, Arugula Salad, Potato Wedges   

 

CHOICE OF:  

PEAMEAL BACON, SMOKED SALMON,  

FENNEL SAUSAGE, CALIFORNIA (AVOCADO & TOMATO)  

  

SHAKSHOUKA       23 
Spiced Tomato Sauce, Two Eggs,  

Feta,  Parsley, Grilled Sourdough  
 

CHICKEN + WAFFLE       28 
Buttermilk Fried Chicken, Bacon,  

Corn Flake Crust, Guindilla Peppers, Dill    
 

CHILAQUILES                     23 
Tortilla Chips, Salsa Verde, Feta,  

Charred Poblano, Corn, Sunny Side Egg,  

Avocado, Cilantro Cress  
 

BUCATINI POMODORO            29    
Tomato, Garlic, Parmigiano - Reggiano, Basil  

ADD BURRATA       +8 
ADD CHICKEN OR SHRIMP     +12 
 

SUMMER SALAD             26    
Peach, Arugula, Aged Balsamic,  

Candied Pecans, Basil , Burrat a 

ADD CHICKEN OR SHRIMP     +12 

 

   
 
 

 CREAMY SCRAMBLED EGGS           11    
Two Organic Eggs, Butter, Cream, Chives    
 
 

MARGHERITA PIZZA            18    
Fior di Latte, Tomato Sauce, Basil,  
Extra Virgin Olive Oil             
 

FENNEL SAUSAGE            27    
Parmesan, Fior di Latte, Red Onion,  

Green Olive, Pickled Peppers   
 

HAWAIIAN                     28 
Chorizo, Roasted Pineapple, Fior di Latte,  

Pepper & Onion Relish, Cilantro  
 

NATALINA                     27 
Pancetta, Caramelized Onions, Roasted Cherry  

Tomato, Goat Cheese, Fior di Latte  
 
 
 

 

BURRATA                    28 
Tomato Sauce, Basil, Arugula, Aged Balsamic   
 

PEPPERONI                    25 
Tomato Sauce, Fior di Latte, Basil, Hot Honey  
 

CARNIVORA                    29 
Spicy Sopressata, Sausage, Fior di Latte, Ham  
 

WEEKLY SPECIAL                   26 
Ask Your Server For More Details  
 

PESTO FUNGHI                   25 
Panna da Cucina, Pears, Roasted Mushrooms,  
Walnut Basil Pesto, Brie  
 
 

 
 
 

 

POTATO WEDGES                                15 
Sea Salt, Hollandaise  

BRUNCH 
SATURDAY & SUNDAY 
11:30 AM – 2:45PM 

 

 

 

MAIN 

WOOD OVEN 
PIZZA 

SIDES 

 



PERONI NASTRO AZZURO       
Lager 5.1%, Italy   
                   
 
 

                   

 

ESTRELLA DAMM   
Lager 5%, Spain  
    
 

 
 
 

 

MARGHERITA PIZZA              
Fior di Latte, Tomato Sauce, Basil,  
Extra Virgin Olive Oil             
 

FENNEL SAUSAGE              
Parmesan, Fior di Latte, Red Onion,  

Green Olive, Pickled Peppers   
 

HAWAIIAN      
Chorizo, Roasted Pineapple, Fior di Latte,  

Pepper & Onion Relish, Cilantro  
 

NATALINA      
Pancetta, Caramelized Onions, Roasted Cherry  

Tomato, Goat Cheese, Fior di Latte  
 
 
 

 

BURRATA      
Tomato Sauce, Basil, Arugula, Aged Balsamic   
 

PEPPERONI      
Tomato Sauce, Fior di Latte, Basil, Hot Honey  
 

CARNIVORA      
Spicy Sopressata, Sausage, Fior  di Latte, Ham  
 

WEEKLY SPECIAL     
Ask Your Server For More Details  
 

PESTO FUNGHI     
Panna da Cucina, Pears, Roasted Mushrooms,  
Walnut Basil Pesto, Brie  
 
 

 
 
 

 

  
   
 

 
 
 

 

CREEMORE I.P.A             
India Pale Ale 5.1%, Canada   

   
                 
 
 

                   

ASAHI DRY            
Rice Lager 5%, Japan  
  
   
                 
 
 

                   
SOL          
4.5% Mexican Lager  
                   
 
 

                   

 

HEINEKEN 0.0      
Alcohol Free Lager  
    
 

 
 
 

 

HEINEKEN    
5% Lager 
 
 

                   

BIRRA MORETTI        
5% Lager  
  
   
                 
 
 

                   
DARK & STORMY        
Gosling’s Black Sea l,   
Lime,  Ginger Beer               
 
 

                   

 

MOSCOW MULE 
True Theory, Ginger Beer, 

Lime Simple, Bitters  
   
 

 
 
 

 

MARGARITA   
Cazadores Blanco, 
Cointreau, Lime  
                   
 
 

                   

OLD FASHIONED   
Northern Bounty Whisky, 

Simple, Bitters  
   
   
                 
 
 

                   

WHITE | PINOT GRIGIO       
5oz, Veneto, Italy -  Reguta 

 

                   

RED | ARAGONEZ/SYRAH   
5oz, Douro, Portugal -  Bus 9  
                  
 
 

                   

ROSÉ | ROSATO IGT   
5oz, Veneto, Italy -  Santome 
   
                    
 
 

                   CRISPY CALAMARI       14  
Guindilla Peppers,  

Buffalo Sauce, Sumac, Lemon                
 

PUB CHIPS                  9 
Beef Tallow Fried Pub 

Chips, Garlic Aioli  
  
 

 
 
 

 

COCONUT CURRY     14 

FRIED CHICKEN  
Nam Jim, Lime, Cilantro

   
                       
 
 

                   

GREEN SALAD            9  
Baby Gem, Arugula, 

Sherry Vinaigrette  
   
   
                 
 
 

                   

ASPARAGUS                        11  
Gribiche, Lemon, Chives  

 

GARLIC BREAD           8 
Wild Garlic Butter, 

Parmigiano- Reggiano  
 

 
 
 

 

HAPPY HOUR  MENU 
WED - FRI 3:00 PM- 5:00 PM  

DRAUGHT BEER   6 

 

WOOD OVEN  PIZZA    14 

BOTTLE BEER      6    

COCKTAIL           10    

WINE                  10    

BITES                


