
 
 

  
 A N T I P A S T I  –  S T A R T E R S 
 
Pane  6 
house baked selection of breads, olive oil, 
balsamic vinegar 
 
Insalata [gf]  12 
organic greens, farm fresh spring vegetables, 
organic honey and thyme vinaigrette, 
parmigiano reggiano 

 
Scallops   19  
diver scallops, turnip, herb crumb, grapefruit 
 
Calamari Ripieni   18 
loligo squid, stuffed with a soffritto of salumi, 
braised and crispy kale 
 
Burrata [v]   18 
Italian burrata, English peas, onion seed crisp, 
lemon gremolata 
 
Carpaccio   19 
rosemary aioli, crispy caper, grilled garlic scape, 
semi dry tomatoes, pickled cippolini, crostini 
 
Carciofi [gf] [v]  14 
crispy artichoke hearts, whipped ricotta, 
lemon, pepper, early harvest olive oil 
 
Piatto di …  
salumi, formaggi or 50/50 with chef’s 
accompaniments 
13 per person min. 2 ppl  
 
 

C O N T O R N I  –  S I D E S 
 
Braised Tuscan Kale [gf] [v]  8 
chili, garlic 
 
Soft Creamy Polenta [gf] [v]  11 
seasonal mushrooms 
 
Roasted Nugget Potatoes [gf] [v]  8 
caper bagna cauda  
 
 

 
 
 
P R I M I  –  P A S T A + R I S O T T O 
 
Tagliatelle alla Bolognese  23 
beef and pork ragu, parmigiano 
 

Cannelloni [v]  23 
wild mushrooms, mascarpone, bechamel, 
parmigiano reggiano 
 

Mezzaluna  21 
Roasted beet and ricotta stuffing,  
brown butter and poppyseed 
 

Maltagliati All’Amatriciana  20 
guanciale, onion, San Marzano tomato, pecorino 
 

Gnocchi ‘Nduja E Zafferano  23 
roasted summer squash, nduja sausage,  
cherry tomatoes 
 

Risotto Alla Milanese  22 
one year aged Acquerello rice, saffron,  
bone marrow, butter, parmigiano reggiano 
 
 

S E C O N D I  –  M A I N  C O U R S E S 
 
Tagliata Di Manzo [gf]  38 
30-day dry-aged beef rib-eye, arugula,  
olive oil, balsamic, parmigiano reggiano  
 

Halibut   36 
pan roasted BC halibut,  
braised turnip greens, tomato broth,  
fava beans, braised cannellini, fennel   
 

Pheasant   42 
lightly smoked organic half pheasant,  
BC Okanagan cherry, raddichio, hazelnut,  
farro verde 
 

Scaloppine Di Pollo [gf]  29 
pan roasted chicken, heirloom cherry tomatoes, 
baby new potatoes, lemon, capers, brandy sugo 
 

Piccata Di Vitello  22 
pounded veal, lemon, capers, parsley,  
roasted artichoke 

 

 

[gf] = gluten-free    [v] = vegetarian 
wheat-free pasta is available 

a gratuity of 18% will be added to groups of 6 or more 
 

 


