
A N T I P A S T I  
 
C A P R E S E  I N S A L A T A  ( g f ) ( v )     2 9  
bufala mozzarella, tomatoes, arugula, pistachio, balsamic  
 
G R I L L E D  O C T O P U S  L E G    3 0      
herbs, spices, lemon, squid ink aioli  
 
C A L A M A R I  A L L A  G R I G L I A     2 8  
whole squid grill, chipotle, spices  
 
R O A S T E D  B O N E  M A R R O W     2 9  
garlic aioli, pickled shallot, bread 
 
P A N  S E A R E D  F O I E  G R A S     3 8  
foie gras, blueberry, cinnamon crumble 
 
L O B S T E R  B I S Q U E  A N D  C A V I A R     3 2  
served with lobster, smoked herring roe 
 
C L A M S  W I T H  W H I T E  W I N E     2 8  
clams, butter, parsley, garlic, white wine  
 
M U S S E L S  M A R I N A R A     2 8  
mussel, tomato, pomodoro, chili flakes, parsley, white wine  
 
 
 

S H A R I N G  
 
B U R R A T I N A  D I  P A R M A     4 6  

burratina, 24months aged parma ham, arugula,  
sicilian cherry tomatoes, caviar 
 
S I C I L I A N  S E A F O O D  S O U P     4 6  
assorted fresh seafood, tomato soup, garlic bread  

 
C H E E S E  &  C O L D  C U T S  P I A T T I  ( g f )     2 8  /  4 8   
24 months aged parma ham, cooked ham, chorizo, assorted cheese,  
sicilian cherry tomatoes, arugula, berries, olives 
 
 
 

O Y S T E R S / S E A F O O D  P L AT T E R  
 
F A N N Y  B A Y  C A N A D I A N  L I V E  O Y S T E R S  N O . 3  ( 3 - 4 ” }    4 2  
h a l f  d o z e n  
  
S A K O S H I  B A Y  J A P A N E S E  R O C K  O Y S T E R S  N O . 2  ( 4 - 5 ” }    3 8                                                                                                                 
h a l f  d o z e n  
 
G R A N D  S E A F O O D     8 5  
J a p a n e s e  o y s t e r ,  p r a w n s ,  c l a m s ,  m i g n o n e t t e  s a u c e  
 
R O Y A L  S E A F O O D     1 6 5  
w h o l e  l o b s t e r ,  J a p a n e s e  o y s t e r ,  p r a w n s ,  c l a m s ,  m i g n o n e t t e  s a u c e  
 
G R I L L E D  W H O L E  L O B S T E R     6 8  
v e g e t a b l e s ,  b u t t e r ,  l e m o n  b l a n c  s a u c e  
 
 
 
 
 
 



P A S T A  
 
R A V I O L I  P A N Z E R O T T I ( v )     2 9  

house-made ravioli, porcini mushrooms, cream, truffle  
 
V E N E T I A N  C R A B  L I N G U I N E     3 2  
crab, butter, caper, white wine 
 
C L A S S I C  C A R B O N A R A     2 9  

spaghetti, bacon, parmesan, egg 
 
L I N G U I N E  V O N G O L E     3 2  
clams, tomatoes ,  white wine 
 
P A P P A R D E L L E  A N G U S  B E E F     3 8  

angus beef, porcini mushroom, parmesan 
 
S P A G H E T T I  S Q U I D  I N K  S C A L L O P S     3 6  
scallops, tomatoes, squid ink sauce 
 
G R I L L E D  T I G E R  P R A W N S  A L I O  O L I O     3 8  
prawn, garlic, tomatoes, bell beppers, chili flakes   
 

R I S O T T O  
 
G R I L L E D  O C T O P U S  L E G  W I T H  C H O R I Z O     3 6  

tomatoes, parmigiana, marinara, red wine 
 
S C A L L O P  &  T H Y M E     3 6  
scallop, thyme, 24 months aged parma ham, parmesan 
 
T R U F F L E  P O R C I N I  ( A N G U S  B E E F  + 8 )  ( v )     2 9  

truffle pate, porcini mushroom, white truffle oil, parmesan 
 
G R I L L E D  T I G E R  P R A W N S     3 8  
tiger prawn, saffron, parmigiana  

 

M A I N S  
 
C H I C K E N  P A R M I G I A N A     3 4  

breaded chicken breast, mozzarella, parmesan, herb,    
arugula salad, pomodoro sauce 
 
F O I E  G R A S  L I N G U I N E     3 8  
veal jus, blueberry, red wine   
 
O X T A I L  O S S O  B U C C O     3 8  
tomato, root vegetables, red wine, sourdough focaccia   
 
P A N  S E A R E D  H A L I B U T     3 6  
halibut fillet, creamy spinach, fried garlic  
 
F I S H  O F  T H E  D A Y  ( g f )     5 4  
oven baked whole fish, vegetables, arugula, olive, capers, lemon,  
(30 mins preparation time) 
 

P I S T A C H I O  C R U S T E D  L A M B  R A C K     5 2  
pistachio crust, grilled vegetables (served medium rare) 
 
G R I L L E D  A N G U S  R I B E Y E  ( 3 0 0 g )     6 2  
grilled vegetables, truffle red wine sauce  
 
 



P I Z Z A  
 
P A L E R M O  S P E C I A L E  ( v )     3 2                 
truffle pate, mushrooms, mozzarella,                              
egg, truffle oil                                                                   
                                                     
P A R M A  A R U G U L A     3 4                         
24 months aged parma ham, arugula, mozzarella                                                                                                         
                                                       
P E P P E R O N I     3 0                                  
pepperoni, tomato sauce, mozzarella 
                                     
H A W A I I A N     3 0  
pineapple, chicken ham, tomato sauce, mozzarella  
 
Q U A T T R O F O R M A G G I  ( v )     3 4  
gorgonzola, taleggio, pecorino, grana padano        
 
F R U T T I  D I  M A R E     3 6  
prawns, squid, mussels, clams, mozzarella, cherry tomatoes 
 
M A R G H E R I T A  ( v )     3 0  
tomato sauce, mozzarella,  
 
 
 

D E S S E R T S  
 

C L A S S I C  T I R A M I S U  /  P I S T A C H I O  T I R A M I S U     1 6  
espresso-soaked ladyfingers, mascarpone cheese  
 
S I C I L I A N  C A N N O L I     1 8                               
premium cream, cheese, pistachio, chocolate    
 

C H O C O  L A V A     2 0                               
chocolate fudge cake, gelato   
                                           
G E L A T O     1 2  
chocolate, vanilla 
 
 
 

S I D E S  
 
C R E A M Y  S P I N A C H     1 2  
garlic, cream sauce  
 

C A L A M A R I  F R I T T I     2 4                  
fresh squid, mediterranean sauce    
 

P A R M A  H A M     2 2                  
24 months age parma ham 
 

T R U F F L E  F R I E S     1 4                  
 

                 
 
 
 
 
 
 
 
 
 



 

H A P P Y H O U R  D i n e  I n  5 P M  T O  1 0 P M  
 
WHITE WINE   9.5                                                          
Marrenon Les Grains Chardonnay, France                 
Piccini Bianco Toscana IGT, Italy                                  
Santa Helena Varietal Sauvignon Blanc, Central valley, Chile                  
 
RED WINE   9.5                                                                  
Marrenon Les Grains Pinot Noir, France 
Piccini Chianti DOCG, Toscana, Italy 
Santa Helena Varietal Merlot, Central Valley, Chile 
 
DRAUGHT BEER     

Stella Artois  ½ Pint   8    
Stella Artois      Pint  14.5  
 
 
O Y S T E R S  
 
F A N N Y  B A Y  C A N A D I A N  L I V E  O Y S T E R S  N O . 3 ( 3 - 4 ” }    3 6  
h a l f  d o z e n  
  
S A K O S H I  B A Y  J A P A N E S E  R O C K  O Y S T E R S  N O . 2  ( 4 - 5 ” }    3 0                                                                                                                
h a l f  d o z  
 
 

2 0 %  O F F   
 
P I Z Z A  
 
P A L E R M O  S P E C I A L E  ( v )   3 2               
truffle pate, porcini mushrooms, mozzarella,                            
egg, truffle oil                                                                           
 
P A R M A  A R U G U L A   3 4                       
24 months aged parma ham, arugula,                                        
mozzarella                                                                                 
 
P E P P E R O N I   3 0                                
pepperoni, tomato sauce, mozzarella                                                  
 
H A W A I I A N   3 0  
pineapple, chicken ham, tomato sauce, mozzarella  
 
Q U A T T R O F O R M A G G I  ( v )   3 4  
gorgonzola, taleggio, pecorino,  grana padano 
 
F R U T T I  D I  M A R E   3 6  
fresh prawns, fresh squid,mussels, clams, 
cherry tomatoes, mozzarella 
 
M A R G H E R I T A  ( v )   3 0  
tomato sauce, mozzarella, basil  
 

 


