
get  sta rted

h a nd str etched pizz a

squa r e  pa n pizz a

CASTELVETRANO OLIVES
citrus, chilli, oregano • 9

PROSCIUTTO WRAPPED MELON
burrata, basil, Sicilian olive oil • 12

/ 2 pieces

SUPPLI
spaghetti, arrabbiata sauce, fior di latte, 

basil, fresh parmesan • 16 / 2 pieces

FOCACCIA
Sicilian olive oil, balsamic vinegar • 8

ARANCINI
arborio rice, spinach & lemon ricotta, aioli, 

fresh parmesan • 10 / 2 pieces

sa l a d

sh a r a bles

pa sta

CAESAR
little gem, endive, Caesar dressing, bacon,  

boiled egg, white anchovy, toasted breadcrumbs,  
fresh parmesan • 16

ARUGULA
charred lemon vinaigrette, crushed pistachio,  

fresh parmesan • 15

ICEBERG
Italian dressing, red onion, cucumber, roasted 
tomatoes, pepperoncini, castelvetrano olives,  

hot soppressata, fresh parmesan • 16

CAPRESE
vine ripe tomatoes, fior di latte, pickled shallots, 

aged balsamic, Sicilian olive oil pine nuts, basil • 16

MOZZARELLA STICKS
marinara dip • 15

MEATBALLS
beef & pork, marinara, toasted 

breadcrumbs, parsley, fresh parmesan, 
focaccia • 19

NOBLE WINGS
choice of truffle hot, chilli garlic 

& honey or garlic butter & parmesan, 
house ranch dip • 18

PRAWN SCAMPI
herb scampi butter, chillies, shallots, 

white wine, parsley, lemon, focacci • 17

CALAMARI
semolina fried, crispy red onion 

and jalapeño, garlic aioli, fresh herbs 
& lemon, marinara • 18

l a rge  for m at

CHICKEN PARMESAN
spaghetti marinara, basil,  fresh parmesan • 40

RIBEYE STEAK
green peppercorn sauce, french fries, arugula salad 

 12 oz  • 50 / 24 oz  • 85 / add shrimp scampi 8

SPAGHETTI CACIO PEPE
cacio e pepe, pecorino, black pepper • 23

RIGATONI A LA VODKA
vodka sauce, basil, fresh parmesan • 27

PAPPARDELLE
with braised beef, pecorino • 31

PENNE ARRABBIATA
arrabbiata sauce, burrata, basil, 

herb bread crumb • 31

BUCATINI
amatriciana sauce, guanciale, pecorino • 28

DAILY RISOTTO
ask your server • 24

MARGHERITA
san marzano tomato, fior di latte, 

Sicilian olive oil, basil • 19

MORTADELLA & PISTACHIO
white sauce, parmesan, mozzarella, 

mortadella, red onion, basil & 
pistachio pesto, crushed pistachio, Sicilian 

olive oil, fresh parmesan • 21

SAUSAGE & PEPPERS
san marzano tomato, parmesan, provolone, 

fennel sausage, roasted peppers, garlic 
confit, Sicilian olive oil, basil • 22

BACON & POTATO
white sauce, parmesan, provolone, bacon, 

Yukon gold potato, caramelized onion, 
oregano, aioli, toasted breadcrumbs, 

Sicilian olive oil  • 22

SALAMI & OLIVE
san marzano tomato, parmesan, 

mozzarella, hot soppressata, castelvetrano 
olives, garlic confit, fresh oregano, 

Sicilian olive oil, fresh basil • 23

BURRATA & WHITE ANCHOVY
san marzano tomato, fresh oregano, 

burrata, white anchovy,  
Sicilian olive oil, basil • 32

NY SICILIAN
san marzano tomato, parmesan, 

mozzarella, fior di latte, oregano, basil, 
Sicilian olive oil • 43  / add prosciutto 6

SPICY PEPPERONI VODKA
vodka sauce, parmesan, mozzarella, 

pepperoni, chilli & garlic oil, honey, basil  
• 45  / add burrata 6
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/ Graham Marceau • Culinary Director

/ Jason Margoreeth • General Manager 
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