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ANTIPASTO BOARD 35. secves 2 to L.

Chef’s selection of traditional cuced meats,
specialty cheeses, olives, macinated
vegetables and fresh pizza bread.

NONNA’S MEATBALLS 13.

Ouc signatuce meatballs secved on a bed
of polenta, topped with pomodoco sauce.
Add hot peppecs $2.

ARANCINI SICILIANI 14
Mushcoom and prcovolone risotto balls,
brceaded, lightly fcied, and topped
with pomodoro sauce.

CALAMARI FRITTI 19

Lightly dusted and fried calamaci cings
with cajun aioli.

MUSSELS MARINARA 19.

A fFull pound of fresh P.E.I. mussels

with white wine, shallots, pomodoro sauce,
gaclic, checcy tomatoes.

BURRATA 24.

Cceamy house-made bucrcata with prosciutto,
peaches, pecans, and topped with a chive oil

and balsamic dcizzle. Secrved with fresh bread.

\ev> BEEF CARPACCIO 2u.

Thinly sliced beef tendecloin, anchovy
aioli, pickled red onions, homemade tcuffle
potato chips, micco greens, and pacmigiano.

new> DEEP FRIED RAVIOLT 18.

Hand-made ravioli stuffed with
straciatella, prosciutto and pacmigiano.
Secved with pomodoro sauce.

CHARITY BREAD 4.
Ouc bread is baked daily.

Pcoceeds from every basket
ace donated to a Llocal
charity. Ask youcr secver
about today’s chacity.

ALL of our pasta is made in-house;
we believe in quality ingredients

and freshness!
WOOD OVEN GARLIC BREAD 1o0.

Pacmigiano enccusted, smotheced with hecb
and gaclic buttec. Secved with pomodoro
sauce. Add Cheese $3.

Gluten friendly pasta available add $3.
(Not safe for celiac due to cross contamination)

FETTUCCINE ALFREDO 23.

BRUSCHETTA 15. Fettuccine tossed in creamy garlic
Garlic oil, mozzarella, bruschetta tomatoes. alfredo sauce.

Gacrnished with olive oil & balsamic

reduction. Served on our house-made SPAGHETTI WITH MEATBALLS 23.
fFoccacia bread. Pomodoro sauce with diGusto signatuce

meatballs. A classic!

BRUSCHETTA FUNGI 17.

Pesto goat cheese base topped with a mushcoom RAVIOLI DI BRASATO 2.

medley, herb oil and balsamic reduction. Hand-made ravioli stuffed with slow braised
Secved on our house-made focaccia bread. beef and mascacpone. Served with a crceamy

demi-glace sauce, shallots and mushcooms.
WOOD OVEN SPINACH DIP 16.
Signatuce spinach and actichoke dip, GNOCCHI ALLA VODKA 25.

baked in our wood-ficed oven. Ricotta dumplings tossed with croasted
ced peppecs, caramelized onions and
cceamy vodka sauce.

) PENNE SALSICCIA 2s.

Tacini Bros. Italian sausage, shallots,

gaclic and spicy alla vodka sauce. Gacnished
with stracciatella and fresh acugula.

FETTUCCINE CARBONARA 26.

Oedls

RISOTTO AL FUNGI 25.

House-made rcisotto, lLions mane, oysterc, shiitake
and ccemini mushcooms, gaclic, wilted spinach,
white tcuffle oil, pacmigiano, and cosemacy.

POLLO DIGUSTO 29.

Pan seared chicken supceme with, capers,
checcy tomatoes, rcoasted ced peppecs and
white wine. Secved with fingecling potatoes
and garcden caccots.

ROASTED RED PEPPER SOUP 8. Sautéed shallots, pancetta, white wine, cream CHICKEN PARMIGIANA 29.
and pacmigiano. Brceaded chicken breast topped with pcovolone
SOUP OF THE DAY 8. cheese, pomodoco sauce and pacmigiano. Secved
Ask your secver about the soup of the day. PENNE AL POLLO E PESTO 25. with Llinguine tossed in pomodoro sauce.
Alla ccema 27.
CHEFJS INSALATA Macket Price Fresh pesto, olive oil, roasted red peppecs, mnew> SALMON RUSTICA 32.
A seasonal salad, thoughtfully composed garlic and grilled chicken bcreast. Pan-seaced salmon fillet, fingecling potatoes,
by our talented chefs. Ask your secver pancetta, green peas, mushcooms and a Lemon
For today’s feature. SPAGHETTI BOLOGNESE 2u. ‘)) tcuffle vinaigrette.
Ground beef, ground pock, hecbs and spices,
INSALATA CAPRESE 17. pomodoro sauce, and pacmigiano. hot d chy BRAISED SHORT RIB 39.
Fior di latte, Roma tomatoes, ot peppefs and chi Slow braised beef shoct rib, served with
topped with fresh basil, olive oil (new> SPAGHETTI ALLA PUTTANESCA 2. a mushcoom ced peppec demi-glace cisotto.
and balsamic ceduction. Pomodoro, capers, black olives, ADD CHICKEN 7. Secved with daily macket vegetable.
CAESAR q o white anchovies, gaclic and pacmigiano.
Stactec 9. Dinnec .
Crisp romaine, tossed in house-made LINGUINE PRIMAVERA 23. ADD MEATBALL 3.
caesar dressing, topped with ccoutons Checcy tomatoes, gaclic, capers, coasted ced
and fried prosciutto. peppecs, spinach, fcesh basil and olive oil. te .
INSALATA DI CASA stacter 8. Dinnec 15. FRUTTI DI MARE 32. Alla ccema 35. %qa}é 0609 b G}Q ng /
Mixed greens tossed in white balsamic An assortment of Fresh seafood tossed in pomodoro Many Italian families settled in Coppec CLiff, Capceol, Gacson, and in Sudbucy’s
dcessing, topped with slices of cucumbecr, sauce. Served with ourc house-made fettuccine. Gatchell and West End neighbourhoods during the European immigration waves in
Roma tomatoes and red onions. _
@y LINGUINE VONGOLE 25. the eacly 1900s and post-WWII. N ) —_—
ARUGULA stactec 10. Dinnec 18. Little neck clams, checcy tomatoes, They brought moce than a strong wock ethic to the Sudbucy cegion; they brought Ffood,
Acugula with red & golden beets, olive oil, white wine, gaclic, Lemon, wine, and tradition. At diGusto, we celebrate those traditions with dishes inspiced
pesto goat cheese, candied pecans and Calabcian chili.

by all 20 regions of Italy. Each one is a well crafted tribute to the flavours

el [OELSETIRE VEUIER(FECIEIER, and stories that helped shape Sudbucy.



