
TAKEOUT
ANTIPASTI
LA PIADINA 23

Traditional Italian flat bread, Parma prosciutto, 
arugula, Parmigiano Reggiano cream.

SALUMI E FORMAGGI 35 | 60 
Premium imported cheeses, award winning salumi. 
House made bread & garnishes. Serves 2-3 or 4-5.

FRITTURA  28
Fried calamari, shrimp, & vegetable julienne. 
Spicy tomato sauce. Serves 2-3.

SPEDUCCI 15

5 skewers, choose lamb or chicken.

INSALATE
SICILIANA 19
Market greens, segmented citrus, fennel, infornate 
olives, artichokes, crispy chickpeas. Citrus vinaigrette.

MERCATTO 12
Market greens, carrots julienne, cherry tomato. Balsamic
vinaigrette. 

INVERNALE 22

Arugula, radicchio Castelfranco, red wine poached
pears, gorgonzola & walnuts. Red wine vinaigrette.

BURRATA 25

Whole burrata, roasted beets, orange segment, almond
crumble. Lemon & extra virgin olive oil.

PASTE
CINGHIALE 29
Hand cut wild boar simmered in San Marzano tomato ragu
with baby spinach over house made pappardelle pasta. 

GNOCCHI  30
House made gnocchi tossed with creamy pesto of sundried
tomato, almond, & basil. Finished with whole burrata.

CAVATELLI ALLA PINUCCIO 27
Hand cut Ontario lamb ragu with cherry tomatoes, arugula,
pecorino Romano over house made cavatelli pasta.

RAVIOLI ALLA ZUCCA 30

House made pasta stuffed with butternut squash, Parmigiano
Reggiano and nutmeg filling. Coated with butter & sage
sauce, balsamic reduction and crumbled amaretti cookies.

FREGOLA E ARSELLE 25

Traditional Sardinian pasta with fresh clams in white
wine tomato sauce.

PIZZE
MARGHERITA 19

San Marzano tomato sauce,  fior di latte. Basil. 

Add Fresh Burrata  10

ORTOLANA 22

Fior di latte, mushroom, zucchini, eggplant, cherry tomato.

FRUTTI DI MARE 30

San Marzano tomato sauce, clams, mussels, shrimps,
calamari, monkfish, skate fish.

NAPOLI 19

San Marzano tomato sauce, anchovies, garlic, oregano.

AFFUMICATA 27

Whole smoked burrata, fior di latte, sweet salami, porcini
mushrooms.

FINOCCHIONA 24
San Marzano tomato sauce, fior di latte, fennel sausage,
caprino, sundried tomatoes, crushed pistachio.

DIAVOLA 23

San Marzano tomato sauce, fior di latte, spicy
soppressata, peperoncino oil.

GRIGLIA e CONTORNI

Chicken breast 6oz 18

Balsamic chicken leg 20

Frenched lamb chops (3) 30

Veal Chop 16 oz 47

Strip loin 12 oz 45

Filet mignon 8 oz 45

Ribeye 16 oz 65

Sauteed rapini 10

Grilled vegetables 10

Truffle Fries 14

French Fries 9 

Mercatto Greens 10

Add Gluten free crust 5

Add Gluten free pasta 

BURRATINA AFFUMICATA 19
Smoked burrata,  fire roasted red peppers over 
toasted, house made sourdough. 

Add 5 Speducci skewers to any salad  15
Add 6 oz grilled chicken breast 8
Add 3 oz seared tuna 15

NIZZARDA 25
Seared tuna, over market greens with hard boiled egg,
green beans, cherry tomatoes, red onion, & black olives.
Anchovy vinaigrette.

CROSTINO CON LE SARDE 19
House marinated fresh sardines over toasted, house
made sourdough with cherry tomatoes, red onion &
balsamic reduction.

POLPO ALLA GRIGLIA 25

SPAGHETTONI LIMONE E BRANZINO 25

House made spaghetti with fresh branzino, tossed in EVOO,
garlic, chili, & lemon zest.

RISOTTO COZZE E ASTICE 40

Premium imported Acquerello Rice with B.C. mussels &
lobster meat in a rich & savoury lobster bisque.

CHESTNUT SOUP 12

Puree of chestnuts & fava beans finished with, sauteed
chicory, EVOO & Cruschi peppers.

PASTA E FAGIOLI 12

Classic hearty bean stew with cherry tomatoes & Tubettini pasta.
Finished with rosemary & EVOO.

ZUPPA RUSTICA 12

Rustic blend of spelt, barley, lentils, beans, & chickpeas
with wilted dandelion greens. Finished with EVOO.

ZUPPE

Grilled paprika spiced octopus over seared potatoes
with Romesco sauce. 

CHEF KLIDI’S FAV!

PANINI

PROTEINS

Porchetta (10), Breaded Veal (10), Grilled Chicken(10), Grilled
Vegetables (10), Striploin Steak (15)

TOPPINGS 1.50 (each)

Provolone, Caramelized Onions, Rapini, Hot Peppers, Sweet
Peppers, Sauteed Mushrooms


