
POLPO                                                27

COZZE TARANTINA                         20
Pieuvre grillée, tomates, olives, 
câpres, purée de pois chiche

Boulettes de riz aux tomates 
séchées, parmigiano et 
mozzarella, sauce arrabbiata 


Rice balls with sun-dried 
tomatoes, Parmigiano & 
mozzarella, arrabbiata sauce 


Moules, tomates, safran, échalotes, 
persil, vin blanc, crostini à l’ail, sauce 
tomate


Mussels, tomatoes, saffron, 
shallots, parsley, white wine, garlic 
crostini, tomato sauce 


Grilled octopus, tomatoes, olives, 
capers, chickpea purée


BURRATA RATATOUILLE                21  
CROSTINI

INSALATE
INSALATA DI RUCOLA                     21 INSALATA DI BARBABIETOLA       16

Roquette, amandes rôties, 
canneberges séchées, parmesan 
en copeaux, vinaigrette balsamique 
au miel

Betterave, fromage de chèvre, 
amandes rôties, basilique, huile de 
truffe

Romaine lettuce, Caesar 
dressing, Parmigiano shavings, 
croutons 

INSALATA VERDE E                    20

FINOCCHIO  

Verdure mixte, fenouil émincé, 
noix de grenoble, pecorino, 
orange, vinaigrette au vin rouge

Tomates, poivrons, olives, oignons 
rouges, concombres, fromage de 
chèvre, huile d'olive, vinaigre de vin 
rouge 

Mixed greens, shaved fennel, 
candied walnuts, pecorino, 
orange, red wine vinaigrette

Tomatoes, peppers, olives, red 
onions, cucumbers, goat cheese, 
olive oil, red wine vinegar


SECONDI
SALMONE ALLA  GRIGLIA           33

Saumon grillé, salsa crudo 
sicilienne

Grilled salmon, Sicilian salsa 
crudo

GAMBERONI FRA DIAVOLO       35
RISOTTO CON VERDURE            32

Poitrine de volaille panée, 
parmigiano, gratin au mozzarella

Breaded chicken breast, 
Parmigiano, mozzarella gratin 

Courgettes, aubergines, 
champignons royale et asperges 
grillées, pois verts, fromage de 
chèvre

Grilled zucchini, eggplant, king 
mushrooms, and asparagus, 
green peas, goat cheese

Grilled Sirloin steak, demi-glace 
sauce, pepper and cream

COSTATA DI MANZO                    44

Côte de boeuf certifiée Angus 
(18oz) grillée

Grilled certified Angus rib steak 
(18oz) 

Stinco 

DI


Agnello
38

ROASTED LAMB 
SHANK WITH  

Saffron risotto

Jarret D’AGEAU 
ROTI, RISOTTO 

AU SAFRAN  

Duck confit, wild mushrooms, 
chopped black truffle, red wine, 
shaved Parmesan

Confit de canard, champignons 
sauvages, truffe noire hachée, 

vin rouge, copeaux de parmesan Steak coupe “Manhattan” et crevettes 

grillés, sauce demi-glace au vin rouge

Grilled Manhattan steak, shrimp, 
red wine demi-glace sauce

TERRA E MARE                                46

** CONTIENT DU PORC / CONTAINS PORK

A N

T I

PA

ST I

CALAMARI ALLA GRIGLIA      19

Calmars grillés, paprika, tomates 
cerises, poivrons, citron, huile 
d’olive


INSALATA CESARE                      18

Laitue romaine, vinaigrette 
César, copeaux de parmigiano, 
croûtons

Crevettes grillées, à la Fra diavolo

Grilled shrimp, Fra Diavolo 

POLLO ALLA PARMIGIANA         30

Grilled calamari, paprika, cherry 
tomatoes, peppers, lemon, 

olive oil


ARANCINI                                    15

Arugula, roasted almonds, dried 
cranberries, shaved Parmesan, 
honey balsamic vinaigrette

INSALATA MEDITERRANEA          20

Tomates, basilic, oignons, parmigiano, 
réduction de balsamique, crostini 

Tomatoes, basil, onions, Parmigiano, 
balsamic reduction, crostini 

BRUSCHETTA AL POMODORO   13

MINESTRONE CON FAGIOLI          9

BURRATA IN BRUSCHETTA          16 

Burrata maison, pistaches, miel, 
basilic, réduction de balsamique, 
crostini 

Homemade Burrata, pistachio, 
honey, basil, balsamic reduction, 
crostini

CALAMARI FRITTI                            24

Calmars frits, sauce diablo et aioli 

Fried calamari, diablo sauce and 
aioli 

SALSICCIA ITALIANA                      18

Saucisse italienne, pepperonata, 
crostini à l’ail

Italian sausage, pepperonata, 
garlic crostini 


POLPETTE                                          20

Légumes, haricots, bouillon de 
tomate 


Vegetables, beans, tomato broth 

Escalope de veau, sauce au vin 
Marsala, champignons 

Veal scaloppine, Marsala wine 
sauce, mushrooms 

VITELLO MARSALA                      32 

RISOTTO CON ANATRA  
 36

Beets, goat cheese, roasted 
almonds, basil, truffle oil 


INSALATA CAPRESE                        20

Tomates, mozzarella di Bufala, 
pesto, huile d’olive, balsamique

Tomatoes, Buffalo mozzarella, 
pesto, olive oil, balsamic 

A J O U T S
A D D - O N S

Poulet grillé marine 
aux herbes 

Crevettes tigrées 
grillées 

Marinated herb-
grilled chicken

Grilled tiger 
shrimp 

9

Boulettes de viande, sauce tomate, 
copeaux de parmigiano


Meatballs, tomato sauce, 
Parmigiano shavings 

3 pour 12

COSTOLETTA DI AGNELLO         42

Côtelèttes d’agneau grillées

Grilled lamb chops 

BISTECCA DI MANZO                   38 

Contrefilet de boeuf grillé, sauce 
demi-glace, poivre et crème 



PIZZE
PIZZA A LA BURRATA**                                                                 28

Sauce béchamel, burrata, noix de Grenoble caramélisées, 
réduction de balsamique, mozzarella, bacon, roquette

Béchamel sauce, burrata, candied walnuts, balsamic 
reduction, mozzarella, bacon, arugula

POLLO PESTO                              26

Pesto au basilic, poulet rôti, 
poivrons, oignons, jalapeño, 
mozzarella, provolone fumé

Sauce tomate, pepperoni, 
champignons, poivrons, mozzarella

Basil pesto, roasted chicken, 
peppers, onions, jalapeño, 
mozzarella, smoked provolone
CAPRINA                                             25

Tomato sauce, pepperoni, 
mushrooms, peppers, mozzarella Pesto au basilique, épinards, tomates 

séchées, noix de pin, fromage grana 
padano 

RAGU DI CARNE                          25

GIARDINIERA                                 23
Sauce à la viande, champignons 
sauvage, fromage grana padano 
et mozzarella 

Basil pesto, spinach, sun dried 
tomatoes, pine nuts, Grana Padano 
cheese

Zucchini, aubergine, brocoli, 
mozzarella, fromage de chèvre, 
sauce tomate

CINQUE FORMAGGI                        26
Meat sauce, wild mushrooms, 
Grana Padano & mozzarella 
cheese

Zucchini, eggplant, broccoli, 
Mozzarella, goat cheese, tomato 
sauce Mozzarella, provolone, Gorgonzola, 

gouda, cheddar 

SALSICCE E RAPINI**                  26 
FUNGHI E CIPOLLA                           26

Sauce tomate, saucisse italienne 
émiétté, rapini, tomates cerise 
rôites, mozzarella, ricotta 

Champignons sauvages, oignons 
caramélisés, fromage de chèvre, 
mozzarella, huile de truffeTomato sauce, ground Italian 

sausage, rapini, roasted cherry 
tomatoes, mozzarella, ricotta

Wild mushrooms, caramelized onions, 
goat cheese, mozzarella, truffle oil

Comme les habitudes 

changent, et dans un esprit 

de minimisation de 

gaspillage, le pain et huile 

d’olive seront servis sur 

demande

.
As habits change, and in 

the spirit of minimizing 

waste, the bread and olive 

oil will be served upon 

request

Tomato sauce, basil, mozzarella

PAESANA**                                    22

MARGHERITA                                20

Sauce tomate, basilic, mozzarella

IL MAIALINO**                                   26

Sauce tomate, capicollo, pepperoni, 
mortadelle, poivrons forts, mozzarella 

Tomato sauce, capicollo, pepperoni, 
mortadella, spicy peppers, mozzarella

PÂTE SANS GLUTEN

GLUTEN-FREE DOUGH

5

P A I N / B R E A D

PANE

PASTA
C H O I X  D E PÂTES FR A Î C H ES

C H O I C E O F FR ESH  PA STA

ALFREDO                                     23

Crème, parmigiano  

Sauce tomate, crème, basilic 

Tomato sauce, cream, basil

BOLOGNESE                               25

Sauce à la viande, basilic 

Olive oil, sun-dried tomatoes, cherry tomatoes, 
burrata, basil

POLLO ALLA  “SOFIA”                                                  29

Volaille, tomates cerises rôties, échalotes, fromage 
de chèvre, parmigiano, touche de crème 

Chicken, roasted cherry tomatoes, shallots, goat 
cheese, Parmigiano, touch of cream

FUNGHI DI BOSCO                                                        27

Champignons sauvages, vin blanc, persil, demi-
glace, échalotes, épinards, huile de truffe blanc

Wild mushrooms, white wine, parsley, demi-glace, 
shallots, spinach, white truffle oil Clams, tomatoes, white wine, chili

RAVIOLI ALLA GAVINO                                                          28

Ravioli farcis au parmesan, romano, ricotta et épinards, sauce 
Alfredo, pesto au tomates séchées, épinards

Ravioli stuffed with parmesan, romano, ricotta & spinach, 
Alfredo sauce, sun-dried tomato pesto, spinach 

LASAGNA DI CARNE IN PADELLA                                      28

AJOUTER POULET 
GRILLÉ

BOULETTE DE 
VIANDE

8 6

MEAT BALL ADD BURRATAADD GRILLED CHICKEN

Cream, Parmigiano

ROSE                                             23

Meat sauce, basil

PESTO AL BASILICO                       25

Pesto au basilic, noix de pins, crème

Basil pesto, pine nuts, cream

MANZO                                        29

Lanières de boeuf, poivrons, 
champignons, pesto, sauce tomate

Beef strips, peppers, mushrooms, 
pesto, tomato sauce

Fresh salmon, spinach, olive oil, white wine, 
Alfredo sauce, fried capers 

 EXTRA $3.50  ·  TORTELLONI  ·  GNOCCHI

CAPELLI D’ANGELO  · SPAGHETTI  · 
LINGUINE · RIGATONI · FETTUCCINE · 

PAPARDELLE  · FARFALLE · PENNE 
RIGATI · PENNE SANS GLUTEN  


Tomato sauce, seasonal vegetables, white wine, basil

PRIMAVERA ESTIVALE                                                 25

Sauce tomate, légumes saisonniers, vin blanc, basil

AL SOLE E BURRATA                                                     30

Huile d’olive, tomates séchées, tomates cerise, 
burrata, basilic

CARBONARA **                                                             27

Crème, parmigiano, oeuf, bacon, échalotes

Cream, Parmigiano, egg, bacon, scallions


SALMONE E SPINACI                                                   28

Saumon frais, épinards, huile d’olive, vin blanc, 
sauce Alfredo, câpres frits

MISTO DI MARE                                                                          34

Sauce tomate, moules, palourdes, crevettes, pétoncles, 
calmars, vin blanc

Tomato sauce, mussels, clams, shrimp, scallops, calamari, 
white wine

VONGOLE                                                                               27

Palourdes, tomates, vin blanc, chili

Tomato sauce, cream, prosciutto, mushrooms, basil

GIGI**                                                                                            27

Sauce tomate, crème, prosciutto, champignons, basilic

Salsiccia e gamberi**                                                         30                     

Chorizo, crevettes, tomates fraîches, roquette, ail, vin blanc

Chorizo, shrimp, fresh tomatoes, arugula, garlic, white wine

AJOUTER 
BURRATA

15

2 9

M A C &
Bacon, Italian sausage, marble cheddar, mozzarella, 

Parmigiano, green onions, pankoC H E E S E ** Bacon, saucisse italienne, cheddar marbré, 
mozzarella, Parmigiano, oignons verts, panko

D O L C E

Warm apple cobbler, vanilla ice cream

D E S S E R T

C R O U S T A D E  A U X  P O M M E S ,  
C R È M E  G L A C É E  À  L A  
VA N I L L E

1 1

L E  T I R A M I S Ù  D E  M O N S I E U R  
G AV I N O  

Mr. Gavino’s signature tiramisù

1 1 B r o w n i e   a u   c h o c o l a t   e t  

c r è m e   g l a c é e   à   l a   va n i l l e

Chocolate brownie & vanilla ice cream

1 1

1 0

C R È M E  G L A C É E  I T A L I E N N E -  
C H O C O L A T E ,  VA N I L L E ,  
É R A B L E  E T  N O I X  

Italian ice cream - chocolate, vanilla, 
maple walnut 

1 0

G Â T E A U  A U  F R O M A G E  A U  
N U T E L L A  

Nutella cheese cake 

1 1 S o r b e t  a r t i s a n a l  p ê c h e ,  
f r a m b o i s e  o u  c i t r o n

Artisanal peach, raspberry or lemon 
sorbet 

T A R T E  A U  C I T R O N  

Lemon Pie 

1 1

** CONTIENT DU PORC / CONTAINS PORK


