ANTIPASTI
CALAMARI FRITTI (Calmars frits, sauce marinara) 24$
OLIVE MISTE (olives mixtes) 10§
PATATE FRITTE CON PARMIGIANO (Frites, parmesan, mayonnaise a la truffe) 11$
BRUSCHETTA (Baguette grillée a 'ail, tomate, origan et huile d'olive) 128
LA CASALINGUA (Foccacia, basilic frais, tomates, romarin, origan, huile d'olive) 19%
POLPETTE (Boulettes de viande de boeuf et de veau (2), sauce tomate, parmesan) 178
ARANCINI (Boules de risotto frites et farcies de champignons (2), mozzarella, Parmigiano Reggiano, sauce tomate) 178
CAPRESE (Tomates, mozzarella di bufala, basilic frais, crostini) 21%

BURRATA* (Burrata, tomates, basilic frais, réduction de balsamique a la truffe, olives, foccacia) 28% *Durée limitée

INSALATE
INSALATA CESARE GIO (Laitue romaine, croitons, Parmigiano Reggiano, sauce César) 18%
INSALATA DI RUCCULA (Roquette, fenouil, oignon rouge, vinaigrette de balsamique et érable) 16$

SECONDI

BISTECCA DI MANZO (Entrecéte de boeuf AAA (140z), beurre de romarin, frites) 52%
POLLO ALLA GRIGLIA (Poitrine de poulet grillée, sauce beurre au citron et aux capres, frites) 34$

SALMON ALLA GRIGLIA (Saumon grill¢, sauce vierge, asperges, poivrons) 36%

PASTA

GNOCCHI PESTO* (Sauce pesto basilic, parmesan) 26$
SPAGHETTI POMODORO* (Sauce tomate) 20$

LINGUINI AGLIO E OLIO * (Huile d’olive, ail roti, parmesan et persil) 20$
PENNE SALSICCA E RAPINI* (Saucisse italienne, rapinis, huile d’olive, sauce tomate légére) 27$
PENNE ALLA GIGI* (Champignons, prosciutto, sauce rosée) 27%
RIGATONI ALL’ARRABBIATA* (Sauce tomate, ail, piments forts) 20$
PENNE ROSE* (Sauce rosée) 25$
FETTUCINI ALFREDO CON POLLO (Sauce alfredo, ail, parmesan, poulet) 30$
SPAGHETTI BOLOGNESE* (Ragotit de boeuf et veau, sauce tomate, parmesan) 25%
RAVIOLI ARAGOSTA (Ravioli fargis au homard, sauce tomate crémeuse, asperges, fenouil , pangrattato) 45$
LINGUINI FRUTTI DI MARE (Crevettes, palourdes, pétoncles, sauce tomate) 46$
RAVIOLI SPINACI E RICOTTA (Ravioli farcis aux épinards et a la ricotta, créme, tomates cerises) 24$

LASAGNA (Sauce a la viande, mozzarella, parmesan) 27$%

PIZZA

IL COSIMINO (Saucisses italiennes, rapinis, mozzarella) 27%
FUNGHI (Champignons, mozzarella, origan) 23$%

AMANTI DELLA CARNE (Sauce tomate, saucisses italiennes, mozzarella, pancetta, soppressata) 29%
RIPIENA (Sauce tomate, pepperoni, champignons, poivrons, mozzarella) 25%
OLIVE E ACCIUGHE (Sauce tomate, olives de Toscane, anchois, tomates cerises, mozzarella) 248
MARGHERITA (Sauce tomate, Fior di latte, basilic frais) 22%
PEPPERONI (Sauce tomate, pepperoni, mozzarella) 23%
VEGETARIANA (Sauce tomate, champignons, oignons, poivrons, olives, mozzarella) 228
OLIVE (Sauce tomate, olives Kalamata, Fior di latte) 23%

CAPRESE (Sauce tomate, Fior di latte, tomates cerises, basilic) 258

* Gofitez a notre

délicieuse Burrata avec
une sélection de choix

de pates +18%

ARUGULA E PROSCIUTTO (Sauce tomate, fior di latte, roquette, prosciutto, réduction de balsamique et truffe, parmesan, huile d’olive) 29%



Cocktails signatures
Haute Savoie 17%

St-Germain, Tequila, prosecco, soda, romarin

Santa Maria 17§

Campari, Mezcal, Sirop simple, Soda au pamplemousse

Le Floral 16$

St-Germain, Lillet Blanc, Gin, Jus de citron, Soda

Amaretto Gio 15%

Disaronno, jus de citron, jus d’ananas, blanc d’oeuf, Angostura bitter, poivre de cayenne

L’italian Mule 15$

Vodka, Aperol, jus de lime, biere de gingembre

L’herbacé 16$

Chartreuse, Gin Royalmount, Jus de lime, concombre, basilic

Gio Sour 16$

Gin Gordon Premium pink , Jus de citron, blanc d’oeuf, Grenadine,

Cocktails classiques
Espresso Martini 17§
Apérol Spritz 15%
Mojito 15%

Spicy Margarita 15%
Amaretto sour 15§
Negroni 15§

Old fashioned 15%

Biéres en fat
100z—8% / 200z 108

Molson Canadian, Coors light, Belgian moon Rickard’s red, Heineken, L’amer IPA, Creemore, Moretti

Boissons sans alcool
Limonade maison 8%
Jus Orange, Ananas, Pomme, Canneberge) 6%
Sanpellgrino 250 ml — 5% / 500ml — 6% / 750ml — 8%
Mojito 8%

*Pour les groupes de 6 personnes et plus, un frais de service de 15% taxable peut étre ajouté a la facture.



ANTIPASTI
CALAMARI FRITTI (Fried calamari, marinara sauce) 24%
OLIVE MISTE (mixed olives) 10$
PATATE FRITTE CON PARMIGIANO (Fries, parmesan, truffle mayo) 11$
BRUSCHETTA (Garlic grilled baguette, tomatoes, oregano, olive oil) 128
LA CASALINGUA (Focaccia, fresh basil, tomatoes, rosemary, oregano olive oil) 19$
POLPETTE (Beef and veal meatballs (2), tomato sauce, parmesan) 17%
ARANCINI (Breaded and deep-fried risotto balls filled with mushrooms (2), mozzarella, Parmigiano Reggiano, tomato sauce) 17$
CAPRESE (Tomatoes, mozzarella di bufala, fresh basil, crostini) 21$

BURRATA* (Tomatoes, Burrata, fresh basil, truffle balsamic reduction, olives, foccacia) *Limited content 28%

INSALATE

INSALATA CESARE GIO (Romaine lettuce, croutons, Parmigianno Reggiano, Caesar dressing) 18%

INSALATA DI RUCCULA (Arugula, fennel, radicchio, red onion, balsamic and maple dressing) 16$

SECONDI
BISTECCA DI MANZO (AAA rib steak (140z), rosemary butter, fries) 52%

POLLO ALLA GRIGLIA (Grilled chicken breast, lemon caper and butter sauce, fries) 34$

SALMON ALLA GRIGLIA (Grilled salmon, sauce vierge, grilled asparagus, bell peppers) 36$

PASTA
GNOCCHI PESTO#* (Basil pesto sauce, grated parmesan) 26$ *Try our delicious Burrata on
selected pasta choices +18%
SPAGHETTI POMODORO* (Tomato sauce) 20$%
LINGUINI AGLIO E OLIO* (Olive oil, roasted garlic, parmesan, parsley) 20$
PENNE SALSICCA E RAPINT* (Italian. sausage, rapini, olive oil, light tomato sauce) 27$
PENNE ALLA GIGI* (Mushrooms, prosciutto, rosé sauce) 278
RIGATONI ALL’ARRABBIATA®* (Tomato sauce, garlic, hot peppers) 20$
PENNE ROSE* (Rosé sauce) 25%
FETTUCINI ALFREDO CON POLLO (Alfredo sauce, gatlic, parmesan, chicken ) 30$
SPAGHETTI BOLOGNESE* (Veal and beef ragout, tomato sauce, parmesan) 25%
RAVIOLI ARAGOSTA (lobster ravioli, creamy tomato sauce, asparagus, fennel fronds, pangrattato ) 45%
LINGUINI FRUTTI DI MARE (Shrimps, clams, scallops, tomato sauce) 46%
RAVIOLI SPINACI E RICOTTA (Spinach and ricotta ravioli, cream, cherry tomatoes) 24%

LASAGNA (Meat sauce, mozzarella, parmesan) 27%

PIZZA
IL COSIMINO (ltalian sausage, rapini, mozzarella) 27%

FUNGHI (Mushrooms, mozzarella, oregano) 23%
AMANTI DELLA CARNE (Tomato sauce, italian sausage, mozzarella, pancetta, soppressata) 29%
RIPIENA (Tomato sauce, pepperoni, mushrooms, bell peppers, mozzarella) 25%

OLIVE E ACCIUGHE (Tomato sauce, Tuscan olives, anchovies, cherry tomatoes, mozzarella) 248

MARGHERITA (Tomato sauce, Fior di latte, fresh basil) 228

PEPPERONI (Tomato sauce, pepperoni, mozzarella)  23$%

VEGETARIANA (Tomato sauce, mushroom, onions, bell peppers, olives, mozzarella) 228
OLIVE (Tomato sauce, Kalamata olives, Fior di latte) ~ 23%
CAPRESE (Tomato sauce, Fior di latte, cherry tomatoes, basil) ~ 25$

ARUGULA E PROSCIUTTO (Tomato sauce, Fior di latte, arugula, prosciutto, balsamic and truffle reduction, parmesan, olive oil) 29%



Signature Cocktails
Haute Savoie 17%

St-Germain, Téquila, prosecco, soda, rosemary

Santa Maria 17$

Campari, Mezcal, simple sirop, grapefruit soda

Le Floral 16$

St-Germain, Lillet Blanc, lemon juice, soda

Amaretto Gio 15%

Disaronno, lemon juice, pineapple juice, eggwhites, Angostura bitter, cayenne pepper

L’italian Mule 15$

Vodka, Aperol, lime juice, ginger beer

L’herbacé 16$

Chartreuse, Gin Royalmount, lime juice, cucumber, basil

Gio Sour 16$

Gin Gordon Premium pink , lemon juice, eggwhites, grenadine

Classic Cocktails
Espresso Martini 17§
Apérol Spritz 15%
Mojito 15$%
Spicy Margarita 15%
Amaretto sour 15$
Negroni 15§

Old fashioned 15%

Beer
100z-8% / 200z 108

Molson Canadian, Coors light, Belgian moon Rickard’s red, Heineken, L’amer IPA, Creemore, Moretti

Mocktails and Soft drinks
Homemade Lemonade 8%
Juice (Orange, Pineapple, Apple, Cranberry) 6%
Sanpellgrino 250 ml — 5% / 500ml — 6% / 750ml — 8%
Mojito 8%

*For the groups of 6 and more, service charge of 15% taxable might be added to the bill.



