
CHOICE OF ONE PRIMI TO SHARE

KITCHEN76 INSALATA
Bitter Italian greens with red wine anchovy vinaigrette, Parmigiano-Reggiano and crostino

Sauvignon Blanc

BURRATA PIADINA
Warm burrata with heirloom cherry tomatoes and pistachio pesto 

Unoaked Chardonnay / Eleventh Post

CRUDO
Red snapper crudo, pickled Calabrian chili, zucchini & sea beans with TSV sparkling sauce      

Lush Sparkling Rose

ADD FOCACCIA 10    ADD CHEF’S DAILY SOUP 16 CUP 8

CHOICE OF ONE SECONDI EACH

TAGLIATELLE AI FUNGI
Handmade pasta with mixed mushrooms, cream, fresh herbs and Pecorino Romano

Merlot

RIGATONI BOLOGNESE
Fresh made pasta with traditional house bolognese of veal, pork & beef and Parmigiano-Reggiano

Cabernet Sauvignon

VITELLO
Veal Milanese with baby arugula, shaved fennel, radish with white balsamic vinaigrette

Unoaked Chardonnay

PESCE  GF
(subject to availability)

Ontario Lake Trout with TSV Chardonnay beurre blanc, turnip purée and heirloom carrots
Barrel Fermented Chardonnay

CHOICE OF ONE DOLCE TO SHARE

CROSTATA AL CIOCCALATO E TARTUFO NERO
Stone Eagle

BIGNESS ALLA CREMA DI LAMPONI
Riesling

TIRAMISU
Stone Eagle

VALENTINES DATE NIGHT
Dinner for Two 110

Includes two complimentary Winter Spritz Cocktails

GF - Gluten Free  


