
Lunch

Appetizer

Antipasto
Seafood cold cuts and marinated veggies 

for one 6.95 
for two 12.95

Deep Fried Prawns
Breaded prawns with tarter sauce 5.95 

Mozzarella in Carrozza
Deep fried mozzarella with tomato and pesto 5.95 

Calamari Fritti
Deep fried squid with tartar sauce 5.95 

Zuppa
Our fresh homemade soup of the day 2.95 

Insalata

Mista
Fresh garden vegetables 3.75 

Caesar
Our famous Caesar salad 4.75 

Tomato and onion salad 4.25 

Bocconcini Slada
Bocconcini cheese, fresh tomato, basil and olive oil dressing 5.95 

Tapas

Foccacia sandwich
Your choice mortadella or capicollo served with fresh fries 5.95

Calzone sandwich
Stuffed with mozzarella, mushroom, ham, egg served with French fries 6.95

Bruschetta
Tomoato, basil, onion on toasted foccacia bread 3.50

Garlic bread
Toasted foccacia with garlic butter 1.75



Cheese bread
Baked with mozzarella cheese 2.75

Entrees

Salsiccie Viagra
Italian sausage with bell pepper sauce 10.95 

B.C. Salmon
With olive oil or bell pepper sauce 10.95 

Veal Parmigiana
Breaded veal baked in tomato sauce, mushrooms and mozzarella 11.95 

Veal Piccata
Veal sautéed with mushrooms in white wine 11.95 

Chicken Breast
Baked with ham and cheese 10.95 

New york Steak 14.95 

The above entrees served with pasta or salad (Rigatoni Rustica or Fettucini Alfredo) 

Pizza

Margherita
Tomato and mozzarella 8.95

Quattro Formaggi
Four different cheeses 9.95

Calzone
Pizza stuffed with ham, mushroom, mozzarella, egg 10.95 

Vegetarian Pizza 9.95 

Capricciosa
Your choice of four different toppings 10.95 

Ham and Pineapple 9.95 

Pasta
Children 5.95 Large Orders 8.95 Extra Large 12.95 



Homemade Jumbo Ravioli
Stuffed with ricotta cheese and tomato sauce

Homemade jumbo ravioli Verdi
Stuffed with smoked salmon in a creamy tomato sauce

Tortellini alla panna
Stuffed with veal in a cream sauce

Homemade gnocchi
In a meat sauce

homemade gnocchi
In a tomato pesto sauce

Spaghetti alla matriciana
Bacon, onions in a tomato sauce

Spaghetti alla carbonara
Bacon, egg, parmesan cheese in cream sauce

Spaghetti alle polpette
Homemade meatballs in tomato sauce

Spaghetti alla Bolognese
Meat sauce

spaghetti aglio e olio
Garlic, chilli, olive oil and spices

Penne all emiliana
Peas, mushrooms, onions in tomato or cream sauce

Penne alla canadese
Chicken, mushrooms, onions in tomato or cream sauce

Penne all’arrabiata
Spicy tomato sauce

Penne al gorgonzola
Italian blue cheese in cream sauce

Penne ai 4 formaggi
Four different cheese in cream sauce

Linguini ai frutti di mare
Seafood in tomato sauce



Linguine alle vongole
Baby clams in tomato or cream sauce

Linguine alla Milanese
Scallops in saffron cream sauce

Linguine al salmone
Salmon in creamy dill sauce

linguine al pestro
Basil, pine nuts, garlic and olive oil cream sauce

fettucine al fredo
Permesan cheese and cream sauce

fettucine primavera
Mixed seasonal veggies in tomato or cream sauce

Rigatoni alla Bombay
Chicken, onion, fresh tomato in creamy curry sauce

Rigatoni alle salsiccie
Sausage Italian, onions, bell peppers in tomato sauce

rigatoni alla rustica
Pesto and tomato sauce

rigatoni alla puttanesca
Black olives, capers, sundried tomatos in a garlic sauce

Rigatoni alla rizzaiola
Veal strips, capers, sundried tomatos, olives, garlic in tomato sauce

Add meatballs to any pasta for 2.00 (half order) or 3.00 (full order) 
Make your own combo with pasta and salad Additional charge for any substitutes or extras 

Tricolour
(Itialian Flag) tortellini alla panna, rigatoni bolognese and liguine al pesto
sauce 

12.95

Lasagna bianca
Bechamel, cheese in a meat sauce 10.95

Cannelloni Verdi
Stuffed with spinach ricotta and mozzarella cheese 10.95



Tricolour
(Itialian Flag) tortellini alla panna, rigatoni bolognese and liguine al pesto
sauce 

12.95

Lasagna bianca
Bechamel, cheese in a meat sauce 10.95

Cannelloni Verdi
Stuffed with spinach ricotta and mozzarella cheese 10.95

Specials
No coupons or promotions with these specials. Early bird specials cannot be combined with any other
promotions or coupons. 

Appetizers

Crevette du Chef
Jumbo shrimps with garlic butter in sambuca 7.95

Mussels in Garlic
And white wine sauce 7.95

Deep Fried Calamari 7.95

Italian Submarine
Cold cuts 7.95

Antipasto
Nice combination of cold cuts melon, bocconcini, calamari pickled vegetables 7.95

Tapas

Prosciuto Di Parma e Melone
Itlalian Ham & Melon 7.95

Snacks

Escargots in Mushroom Cups
With butter & garlic sauce with white wine 7.95

Clams in Garlic
And white wine sauce 7.95

Bocconcini Salad 5.95



Focaccia Sandwich
Beef tips & garlic sauce 6.95

Chorizos
Spicy sausage sauteed with onions and bell peppers & white wine 6.95

Seafood Festival

Wild Salmon Genovese
In basil cream sheery sauce 9.95

Wild Salmon Tropicale
Papaya, martini rossi sauce 9.95

Halibut Sambuca
With basil & garlic 13.95

BBQ Wild Spring Salmon
With Roasted onions & bell peppers 13.95

Wild Salmon Bombay
Light Curry and sherry sauce 9.95

Entrees

BBQ Top Sirloin Steak
Served with garlic bread 10.95

Veal Bolognese
Breaded veal baked with mozzarella cheese 10.95

Chicken Cordon Bleu
Chicken stuffed with Italian ham and mozzarella cheese 10.95

Gourmet Seafood Pizza 10.95

Terra E Mare Combo
8oz New York steak and jumbo shrimps 15.95

BBQ Breast of Chicken
With roasted onions & bell peppers 10.95

Home Made Italian Sausage
With roasted onions & bell peppers 10.95



Brochette of Jumbo Tiger Shrimps
BBQ shrimps in garlic sauce 12.95

All of the above entrees served with a choice of home made rigatoni in tomato pesto sauce or
house salad or wedge cut fries and polenta. 

Spaghetti and Side Ribs
Italian style cacciatore - fresh tomatoes, onions, garlic, bell peppers in white
wine

10.95

Chicken Cacciatore
Italian style cacciatore - fresh tomatoes, onions, garlic, bell peppers in white
wine served with spaghetti

10.95

(Cioppino) Italian Bouillabaise
Broth of shrimps, salmon, mussels, clams, calamari and scallops

for one 13.95
for two 26.00

La Padella (Seafood Combo)
Salmon, mussels, clams, jumbo shrimps over linguine

for one 13.95
for two 26.00

Party
Menus 2, 3, 5 & 6 may be combined. 

Menu one

Bowls of caesar salad 12.95 per person

Platters of home made cheese ravioli
In light tomato sauce 

Rigatoni salsiccie
(Italian sausage, onions, bell peppers in tomato sauce) 

Penne alla rustica
In tomato and basil sauce

Coffee or tea

Menu two

Mixed garden salad 14.95 per person

Chicken cordon bleu
(Stuffed with ham and cheese)

Served with rigatoni
In tomato or basil sauce 

Coffee or tea

Menu three

Mixed garden salad 14.95 per person



Top sirloin steak
Served with rigatoni in tomato and basil sauce 

Garlic Bread

Coffee or tea

Menu four

Ceaser salad 12.95 per person

Home made baked lasagna or cannelloni

Coffee or tea

Menu five

Mixed garden salad 14.95 per person

Red Spring salmon
In basil cream sherry sauce

Served with Rigatoni
In tomato and basil sauce

Coffee or tea

Menu six

Mixed garden salad 14.95 per person

Veal Parmigiana
Breaded veal baked in tomato sauce, mushrooms & mozzarella

Served with Rigatoni
In tomato and basil sauce

Coffee or tea

Menu Seven - Italian Platters

Mixed garden salad 16.95 per person

Home made rigatoni

BBQ salsiccie suasage

BBQ red spring salmon

BBQ breast of chicken

Roasted bell peppers

roasted onions

garlic bread

Desert

St Honore Cake 3.50 per person



Chocolate Mousse

Tiramisu
All party's - please add 15% gratuity plus taxes. A 0.50 charge per person for serving cake.


