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Antipasti

sOuUP

please ask your server what today brings 8
FRITTI

oyster mushrooms or calamari, boccini, rocket,

tomato, lemon & basil vinaigrette 12

BAKED MUSSELS

eggplant, tomatoes, zucchini, mascarpone,

herbed bread crumbs 13
BEEF RIBS

lemon, garlic, pine nuts, parmesan dipping sauce 13
TUNA CARPACCIO

fried capers, orange balsamic sauce, bread sticks 13

Antipasti Platter

ANTIPASTO RUSTICO

prosciutto, salami, mortadella, gouda, provolone, pecorino,
caprese salad, olives, Tuscan beans, bread sticks, rosemary

& cranberry crackers, eggplant caponata half 14 full 28

ANTIPASTO MISTO

fried mushrooms, calamari, ribs, spicy sausage,

tomato & boccini flat bread, grilled romaine salad,

goat cheese truffles half 16 full 31

Salads

GARDEN SALAD

tomatoes, cucumbers, carrots, red wine & olive vinaigrette 9

CAESAR SALAD

romaine, pancetta, torn foccacia, creamy lemon dressing 10

SALAD  FRESCO
melon, prosciutto, tomato, boccini, red onions,
balsamic, arugula, basil olive oil 12

TUSCAN SALAD

pounded beef tenderloin, beans, grilled romaine,

radicchio, tomato, caper dressing 13
CAPRESE

assortment of fresh tomatoes, arugula,

soft mozzarella, parm olive oil, balsamic reduction 13

Accompaniments

MUSHROOMS & SUNDRIED TOMATOES 4

EGGPLANT CAPONATA 5
ARUGULA & TOMATO SALAD 6
OLIVES 7
FROMMAGGI 8
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MARGHERITA

tomatoes, basil, herb olive oil, cheese 14

VEGETALI GRIGLIATI

artichokes, eggplant, roasted red peppers,

pesto, ricotta, arugula parmesan salad 15
CANADIAN

bacon, mushroom, pepperoni, onion, mozzarella 15
CHEESE

boccini, goat cheese, mozzarella, pecorino,

tomato sauce, spinach 17

CARNE (meat lovers)
prosciutto, salami, sausage, meatballs,
tomato sauce, mozzarella & parmesan blend 18

Bruschetta

TOMATO & BASIL 5
ZUCCHINI & PEPPER 5
PROSCIUTTO @ MUSHROOM 6
SAMPLER (taste all three) 13

From Mama Polizzi’s Kitchen

Classics

Pasta

TAGLIATELLE
pomodoro sauce, cherry tomatoes, basil,
parmigiano reggiano 14

PASTA & FAGIOLI

torn noodles, Tuscan white bean, pinto, fave,

red pepper, sundried tomato, asiago 15
SPAGHETTI CARBONARA

prosciutto, garlic, herbs, egg, parmigiano reggiano 16
PAPPARDELLE

bison meatballs, mushrooms, cream, tarragon, romano 16

TUNA PASTA

capers, chilli, parmigiano reggiano, garlic, herbs,

lemon bread crumbs 17
LINGUINE

spot prawns, clams, mussels, tomato sauce, arugula 17
STUFATO

braised lamb, meat balls, pork sausage, rigatoni,
mascarpone, ricotta 18
SEAFOOD RISOTTO

chef’s selection of fresh coastal fish 18
CANNELLONI

short ribs, pork, beef, ricotta, mozzarella,

eggplant & arugula salad 19

Pasta Plaiter

Fish

ZUPPA i PESCE
halibut, clams, scallops, mussels,
prawns, light tomato broth 24

BAKED SALMON
tomato & caper bruschetta, arugula, lemon,
eggplant, roast garlic 25

GRILLED FISH OF THE DAY
artichokes, roma tomatoes, fine beans,
baby potatoes market

Seaiood Platier

salmon, prawns, clams in a angel hair zucchini, halibut fritti,
saffron mussel risotto, grilled radicchio, asparagus

27 per person - minimum 2

tagliatelle, stufato, linguine, herb ricotta, eggplant parmesan

21 per person - minimum 2

ROSELINE our world famous baked pasta, cappicolla, provolone, pormodoro sauce, pesto 24
CHICKEN PARMESAN tomato sauce, mozzarella, basil, penne, Italian cream cheese 25
VEAL SCALOPPINI sundried tomato & prosciutto stuffing, grilled peppers, zucchini, tomato jus 29
FIRE ROASTED DUCK BREAST mushroom & duck confit cannelloni, balsamic jus, fig jam 29

Meat

ROAST CHICKEN
garlic potatoes, grilled asparagus,
lemon & basil pesto, stuffed tomato 21

100z NEW YORK STEAK

mushroom alferdo, fried artichokes 25

LAMB CHOP

arugula, grilled lemons, sun-dried tomatoes,

young potatoes 27
RIB EYE
herbed potatoes, grilled tomato relish 29

Meat Platier

grilled rib eye, sausage, mushroom fritti, lamb chops, roast
chicken, eggplant parmesan, lemon potatoes, tuscan bean
with mascarpone warm salad

33 per person - minimum 2

Taste oi Italy

Sit back, relax and have our chef’s prepare a fami]y sty]e meal you will never forget.
Select three of our platters for an authentic Italian meal.

65 per person - minimum 6

Chefs ‘ Salvatore Polizzi - H. Chris MacDougall
Giorgio's reserves the right to add a 18% gratuity to groups of 6 or more.

Accompaniments

GRILLED ASPARAGUS 6
MUSHROOM & PINE NUTS 6
RADICCHIO & MASCRAPONE 6
WHITE PARMESAN RISOTTO 7
GARLIC PRAWNS 9




