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Antipasti
Cozze alla Marinara 	 9
Moules, ail, vin blanc , sauce tomate 
Mussels, garlic, white wine , tomato sauce 

Melanzane al Caprino	 11
Aubergines , sauce tomate , fromage de chèvre 
Eggplant, tomato sauce , goat cheese

Funghi Pleurottes e Arugula alla Modenese	 13
Champignons pleurottes, arugula,vinaigre balsamique 
Oyster mushroom, arugula, balsamic vinegar

Antipasto Ortolano al primolio	 14
Légumes grillés, huile d’olive 
Grilled vegetables, olive oil

Frittura di Calamari	 14
Calmars frits 
Fried squid

Salmone Affumicato	 14
Saumon fumé 
Smoked salmon

Prosciutto di Parma con frutta e Parmigiano	 16
Prosciutto italien, fruit, parmesan 
Italian prociutto, fruit, parmesan

Mozzarella di Bufala alla Caprese	 16
Mozzarella de Bufflonne, tomates, basilic 
Buffalo mozzarella, tomatoes, basil

Carpaccio di Manzo al Reggiano	 16
Filet mignon de boeuf, citron, huile d’olive, parmesan 
Beef tenderloin, lemon, olive oil, parmesan

Antipasto misto all’Italiana	 17
Assiette assorties à l’Italienne 
Mixed Italian Antipasto

Polpo alla griglia	 18
Pieuvre grillée 
Grilled Octopus

Zuppe
Minestrone alla Genovese	 6
Mélanges de légumes, tomate, pâtes 
Mixed vegetables, tomatoes, pasta

Stacciatella alla Fiorentina 	 6
Bouillon de poulet, oeufs, épinards, parmesan 
Chicken broth, eggs, spinach, parmesan 

Pasta e Fagioli Rossi	 7
Haricot rouge, pâtes  
Kidney beans, pasta

Insalate
Insalata Mista	 6
Salade mélangée, tomates, concombres 
Mixed salad, tomatoes, cucumber

Insalata Cesare	 7
Laitue romaine, oeufs, croûtons, parmesan, anchois 
Romain lettuce, eggs, croutons, parmesan, anchovies

Insalata d’Indivia e Radicchio	 8
Salade d’andives, radicchio 
Endive salad, radicchio 

Insalata di Arugula e Parmigiano	 8
Salade d’Arugola, parmesan 
Arugola salad, parmesan chavings
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Pasta
Pennine all’ Arrabiata	 13
Ail, piment fort, sauce tomate  
Garlic, hot peppers, tomato sauce

Spaghetti alla Carbonara	 15
Pancetta, oeufs, parmesan 
Pancetta, eggs, parmesan

Spaghetti  alla Primavera	 15
Légumes, sauce tomate  
Vegetables, tomato sauce 

Pennine alla Contadina	 16
Saucisses, épinards, sauce tomate, tomates sechées 
Sausages, spinach, tomato sauce, sundried tomatoes

Fettuccelle alla Gigi 	 16
Sauce rosée, prosciutto, champignons  
Rose sauce, prosciutto, mushrooms

Tortellini alla Romanoff	 17
Sauce rosée, échalotes, vodka 
Rose sauce, shallots, vodka

Gnocchi al Gorgonzola	 17
Fromage gorgonzola, sauce à la crème 
Gorgonzola cheese, cream sauce

Linguine alle Vongole	 18
Palourdes, ail, vin blanc  
Clams, garlic, white wine

Linguine ai Frutti di Mare 	 25
Fruits de mer, ail, sauce tomate 
Seafood, garlic, tomato sauce

Fettuccelle ai Funghi Porcini	 25
Cèpes, huile de Truffe 
Porcini mushrooms, Truffle oil

Risotto
Risotto alla Boscaiola	 21
Champignons, vin blanc 
Mushrooms, white wine

Risotto al Gorgonzola e Piselli	 23
Fromage Gorgonzola, pois vert 
Gorgonzola cheese, peas

Risotto ai Frutti di Mare	 25
Fruits de mer, ail, sauce tomate 
Seafood, garlic, tomato sauce

Risotto ai Funghi Porcini	 25
Cèpes, huile de Truffe 
Porcini mushroom, Truffle oil

*�Pour une demi portion, moitier prix plus $3 
For half portions, half price plus $3
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Carne
Petto di Pollo al  Camembert	 21
Poitrine de poulet, camembert, vin blanc, basilic 
Chicken breast, camembert, white wine, basil

Fegato di Vitello alla griglia	 22
Foie de veau grillé, oignon, pancetta 
Veal liver, onion, pancetta

Scaloppine di Vitello al Limone	 24
Citron, vin blanc 
Lemon, white wine

Scaloppine di Vitello al Marsala	 25
Champignons, vin Marsala 
Mushrooms, Marsala wine

Scaloppine di Vitello alla Toscanina	 26
Épinards, mozzarella, crème 
Spinach, mozzarella, cream

Scallopine di Vitello alla Savoia	 26
Prosciutto, champignons, vin blanc, poivre noir 
Prosciutto, mushrooms, white wine, black pepper

Paiarda di Vitello alla griglia	 25
Veau grillé, tomate cerise, fromage de chèvre 
Grilled veal, cherry tomatoes, goat cheese

Osso buco alla Milanese	 30
Jarret de veau, sauce tomate 
Veal shanks, tomato sauce

Costolette d’Agnello alla Dijonese	 38
Carré d’Agneau, moutarde, vin blanc 
Rack of lamb, mustard, white wine

Costata di Vitello ai Porcini	 38
Côte de veau, cèpes, huile de Truffe, vin blanc 
Veal chop, porcini, Truffle oil, white wine

Filetto di Manzo e Gamberoni	 38
Filet mignon de boeuf, et crevettes géantes 
Filet mignon, giant shrimps

Pesce
Salmone alla Triestina	 22
Citron, câpres, vin blanc 
Lemon, capers, white wine

Pesce fresco del giorno  	
Poisson frais du jour 
Fresh fish of the day

Gamberoni al vostro gusto	 36
Crevettes géantes preparées à votre goût 
Giant shrimps prepared the way you like it 

prix du marché

market price
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Dolci
Crème Caramel	 6

Crème brulée alla frutta	 7
Servie avec fruits 
Served with fruits

Tartufo al Cioccolato e Vaniglia	 7
Crème glacée italienne du chocolat et à la vanille 
Italian chocolate and vanilla ice cream

Tiramisù Classico	 8
Gâteau aux biscuits, mascarpone et café 
Cake with cookies, mascarpone and coffee

Pera al Mascarpone	 8
Poire, mascarpone, crème fouettée 
Pear, mascarpone, whipped cream

Dolce del giorno	 8

Bevande calde
Café – Thé – Tisane	 2

Espresso	 3

Cappuccino – Café Latte	 4

Café speciale al Liquore	 9


