ANTIPASTI
BRUSCHETTA 12.9
Sliced Roma tomatoes, garlic, pickled red onion,
aged parmesan & mozzarella baked in oven on
artisan bread topped with fresh Arugula and
Basil

CRUSTED GOAT
CHEESE 13.9
Warm panko crusted goat cheese served with
crostinis, accompanied
with a fresh basil and sundried tomato pesto
spreads

CALAMARI 16.5
Lightly breaded squid, pickled red onion and
lemon served with our own “Italian Tzatziki” dip

BREADED RAVIOLI 12.5
Crispy breaded raviolis stuffed with mozzarella,
parmesan & ricotta cheeses drizzled with
Balsamic glaze served with roasted red pepper
dip

CHEESE CURDS 12.9
Seasoned fried curds served with our housemade trio of dips

CHICKEN SCAMPI TENDERS 13.9

ENTRÉES

sauce, diced peppers, drizzled over crisp chicken
tenders

GARLIC ROASTED
MUSHROOMS 11.9
Pan seared garlic mushrooms served on a fire
roasted artisan loaf

CHICKEN WINGS 14.5
Lightly dusted wings tossed in your choice of
sauce Honey Garlic - Hot Salt & Pepper

MUSSELS MARINARA 14.5
Mussels steamed in garlic, onion, basil, peppers
and chopped plum tomatoes simmered in white
wine and lemon zest served with crostinis

MEATBALLS 9.9
Beef and pork mixture hand crafted
in house with a blend of spices,
parmesan cheese then baked in our marinara
sauce

FEATURE SOUP 5.9

GREEK SALAD 15.5

Our daily creation

Romaine lettuce, traditional vegetables, black
olive and feta cheese tossed in our extra virgin
olive oil house dressing

ITALIAN SALAD 14.5
A blend of Spring & Iceberg lettuce,
traditional vegetables, herb croutons and fresh
parmesan tossed in our
house dressing
Starter Size - 6.9

CAESAR SALAD 14.5
Classic Asiago Caesar dressing
accented with parmesan &
herb croutons
Starter Size - 6.9

Includes soup or salad and Italian dinner roll. All chicken
entrées (excluding Scampi) include choice of pasta,
chef’s risotto or roasted baby potatoes.

VITELLO

- VEAL -

Includes soup or salad and Italian dinner roll. All veal
entrées include choice of pasta, chef’s risotto, roasted
baby potatoes or fries.

CHICKEN PARMIGIANA 27.9

VEAL CUTLET 27.9

Lightly breaded chicken breast in our marinara
sauce covered with mozzarella

Milk fed hand breaded veal grilled in garlic herb
butter then covered in gravy

CHICKEN SCAMPI 27.9

VEAL PARMIGIANA 29.9

Pan seared breast of chicken over Cappellini
noodles tossed in our herb butter white wine
sauce and julienne bell peppers

Hand breaded milk fed veal cutlet
loaded with fresh tomatoes and
mozzarella then baked in marinara sauce

CHICKEN MARSALA 28.9
Fresh 6 oz chicken breast dusted in flour then pan
seared in our red wine marsala mushroom sauce

PESCE - Seafood All seafood entrées include fresh Italian baked bread &
choice of soup or salad

CHICKEN SALTIMBOCCA 28.9
A butterflied breast of chicken topped with crisp
prosciutto, sage and
mozzarella covered in a creamy lemon Dijon
sauce

CARNE

TUTTO MARE CAPELLINI 29.9
Steamed mussels, sautéed shrimps in an herb
butter wine sauce tossed in capellini noodles
topped with crisp calamari

PESCATORE 28.9
- BEEF -

All steak entrées include soup or salad, fresh baked
Italian bread, choice of pasta, roasted baby potatoes,
chef’s risotto or fries

ZUPPE & INSALATE

MINESTRONE 5.9

- CHICKEN -

BREADSTICKS 10.9
Made in house with fresh dough,
served with tomato sauce

Our signature herb butter & white wine cream

Vegetable broth, traditional vegetables, beans
and a cini di pepe pasta

POLLO

Starter Size - 7.5

CAPRESE SALAD 16.5
An Italian favourite, sliced grape
tomatoes, cubed Bocconcini cheese mixed in
a Modena Balsamic vinegar, olive oil and fresh
Basil

Add grilled chicken to
any Salad - 5.5

STEAK SANDWICH 24.9
Choice center cut 6 oz. sirloin on
garlic toast

TUSCAN SIRLOIN 32.9
10 oz. choice center cut marinated in fresh
garlic, rosemary, Italian seasoning blend, frizzled
onions and roasted red pepper

NEW YORK STEAK 34.9
A generous prime 10oz steak brushed with extra
virgin olive oil & lightly seasoned with our signature
steak spice

Add to your steak:
Garlic mushrooms - 3.9
Sauteed onions - 3 | Frizzled onions - 3 Shrimp
Skewer (5) - 6.5

Sauteed shrimps, scallops and steamed mussels
in our white wine seafood sauce mixed with
roma tomatoes, served over capellini noodles

SHRIMP SPEDINI 26.9
3 Skewers of shrimp, 15 in total, grilled in garlic
butter, white wine and herbs presented with
pasta, baby roasted potatoes or chef’s risotto

SEAFOOD DI MARE 31.9
Seared prawns and scallops flambéed in
Amaretto, fresh cream, diced peppers and garlic
herb butter served over fettuccine noodles

CUCINA CLASSICA

GOURMET PIZZA

All entrées include fresh baked Italian bread & choice of soup or salad.

THIN CRUST: MEDIUM - 12” 23.9 | LARGE - 15” 28.9

LASAGNA 22.9

RAVIOLI CARBONARA 22.5

Five layers of egg noodles, meat sauce, shaved
ham, fresh mozzarella, parmesan and ricotta
cheese

Stuffed with a ricotta and parmesan blend in
a creamy smokey bacon sauce. Add grilled
chicken breast - 5.5

GNOCCHI WITH FRESH SPINACH
& RICOTTA 24.9

MANICOTTI 26.9

Potato dumplings blended with ricotta, fresh spinach,
grape tomatoes, topped with imported parmesan
and toasted pine nuts

House made egg noodles rolled and stuffed with
fresh ricotta, mozzarella, imported parmesan
and chopped
spinach, then baked in marinara sauce

SPAGHETTI MEATBALLS 22.9

FETTUCCINE ALFREDO 22.9

Spaghetti topped with our signature meat sauce
and hand crafted meatballs

Our creamy béchamel sauce with a hint of garlic,
imported Grano Padano parmesan and Italian
herbs
Add grilled chicken breast - 5.5

BAKED TORTELLINI 24.9
Oven baked beef filled tortellini topped with
loads of mozzarella with your choice of sauces:
Meat,
Alfredo or 4 cheese

ITALIA CLASSIC

SICILIAN

Olive oil, mozzarella, roma tomatoes, fresh basil,
bocconcini cheese drizzled with a balsamic
glaze

Roasted red pepper, pepperoni, mozzarella,
prosciutto, gourmet mushrooms dressed in our
pizza sauce

GODFATHER

CHICKEN PESTO

Olive oil, spinach, mozzarella, carmelized red
onion, crumbled bacon, grape tomato topped
with fresh feta

Pesto, mozzarella, sundried tomato, pine nuts,
roasted chicken finished with crumbled feta

FIRE ROASTED VEGGIE
Balsamic herb dressing, mozzarella, red pepper,
zucchini, asparagus, red onion, crumbled goat
cheese & balsamic glaze

MAMA MIA TRIO 29.9

SIGNATURE PIZZA

House made manicotti tube, chicken parmigiana
and creamy fettuccine alfredo sauce

MEDIUM - 12” | LARGE - 15”
Gluten-free crust available in individual size (10”)

BEVANDE
FOUNTAIN DRINKS 3.1

CAPPUCCINO, LATTE 5.5

Pepsi, Diet Pepsi, 7up, Gingerale

ICED TEA 3.5
MILK 3.5
COFFEE OR TEA 2.9
HERBAL &
FLAVOURED TEAS 3.2
HOT CHOCOLATE 3.5

COMBINATION

HAWAIIAN

Mushroom, pepperoni, green pepper
M - 21.9 | L - 25.5

Ham, pineapple
M - 19.5 | L - 22.5

MID CANADA

VEGETARIAN

Mushroom, back bacon, onion, green pepper,
sausage
M - 23.9 | L - 28.9

Mushroom, green pepper, onion, tomato, black
olive
M - 23.9 | L - 28.9

ESPRESSO 3.5
SPECIAL
BOTTLED WATER 2.9
SAN PELLEGRINO
SPARKLING MINERAL
WATER 3.9
500ml

SAN PELLEGRINO
LIMONATA 3.5
Lemon

Mushroom, pepperoni, back bacon, green
pepper, beef
M - 23.9 | L - 28.9

CREATE YOUR OWN PIZZA
CHEESE: MEDIUM 14.9 | LARGE 16.9
ADDITIONAL TOPPINGS:
MEDIUM 2.5 | LARGE 2.9

GOURMET TOPPINGS:
MEDIUM 2.9 | LARGE 3.5

Toppings:
Pepperoni, Ham, Back Bacon,
Sausage, Beef, Green Pepper, Onion,
Tomato, Pineapple, Mushroom,
Black or Green Olive, Hot Banana
Pepper, Anchovy, Red Onion

Gourmet Toppings:
Prosciutto, Gourmet Mushrooms,
Feta, Bocconcini, Sundried Tomato,
Arugula, Crumbled Goat Cheese,
Spinach, Roasted Red Pepper,
Crumbled Bacon

CATERING/PARTIES TOGO
A minimum of 24 hrs notice (unless you speak with the boss). (All party menu items
are an 8 person minimum). *Includes paper plates, utensils and napkins*

APPETIZERS
GARLIC TOAST 1.75/person
BREAD STICKS 2.5/person
SOUP, SALAD &
BREADSTICK COMBO
14.9/person
Minestrone or soup of the day, side
salad, breadsticks with marinara dip

SALADS
CAESAR 4.5/person
Classic Asiago Caesar dressing accented with
imported Grano Padano parmesan and herb
croutons

GREEK 4.5/person

BAKED TORTELLINI 6.5/person
Oven baked beef filled tortellini topped with
loads of mozzarella with your choice of sauces:
Meat or Alfredo

PENNE TOMATO OR
MEAT SAUCE 5.5/person
PENNE ALFREDO 6.5/person
Add grilled chicken - 2.5

CHICKEN
CHICKEN FINGERS 9.9/person
Crunchy tenders (4). Choice
of: Honey Dill or Ranch*
*Add fries 3.9/person
*Add gravy 0.75/person

CHICKEN ALLA GRILLA
7.9/person

Romaine lettuce, traditional vegetables, black
olive and feta cheese tossed in our extra virgin
olive oil house dressing

Grilled chicken breast with Italian herbs &
seasoning

ITALIAN 4.5/person

CHICKEN SALTIMBOCCA 9.9/person

A blend of Spring & Iceberg lettuce,
traditional vegetables, herb croutons and fresh
parmesan tossed in our house dressing

A lightly breaded chicken breast topped with
crisp prosciutto, sage and mozzarella covered in a
creamy lemon Dijon sauce

PASTA

CHICKEN PARMIGIANA
9.9/person

LASAGNA MEAT

Lightly breaded chicken breast in our marinara
sauce covered with mozzarella

Full pan serves 15pp - 105 | Half pan serves 9pp - 60
Five layers of egg noodles, meat sauce, shaved
ham, fresh mozzarella, parmesan and ricotta
cheese

DESSERTS

VEGETARIAN LASAGNA

TIRAMISU 4.5/person
RED VELVET 4.5/person

Full pan serves 15pp - 105 | Half pan serves 9pp - 60
Five layers of egg noodles, tomato sauce,
zucchini, tomatoes, spinach,
mozzarella and ricotta cheese

MANICOTTI

BEVERAGES

Full pan 18 tubes - 75 | Half pan 9 tubes - 45

SOFT DRINKS 1.5

House made egg noodles rolled
and stuffed with fresh ricotta, mozzarella,
imported parmesan and chopped spinach, and
then baked in marinara sauce

Pepsi, 7up, Iced Tea, Diet Pepsi

CHICKEN SCAMPI
W/ BOWTIES 7.95/person
Bowtie pasta tossed in an herb butter white
wine sauce with red and green bell peppers and
grilled chicken breast

BOTTLE OF WATER 1.75
STILL CAN’T DECIDE? Ask about
our Pizzas. We recommend 2-3 slices
per person with a side salad.

Corner of Matheson St. & First St.
(807) 468-4560 | pizzeriaitalia.ca

