
ap p e t i z er s 

 f o c a c c i a  3

 m i x e d  o l i v e s  10 

 m e at b a l l s  16

 a r a n c i n i  17

 c a l a m a r i  17

 m u s s e l  b o r g a c i n n i  18
 mussels in a basil pesto broth

 t r u f f l e  pa r m e s a n  f r i e s  10

pa s ta
 s pa g h e t t i  c a r b o n a r a  23
 crisp guanciale

 p e n n e  p u t ta n e s c a  22
 capers, olives & spicy anchovy tomato sauce

 l i n g u i n e  & c l a m s  25
 in a lemon garlic white wine sauce or tomato sauce

DAILY 
SPECIALS

sal ads
 g r i l l e d  r o m a i n e  h e a r t  s a l a d  16
 add chicken + $5
 add prawns + $6

 b u r r ata  19
 with seasonal fruit and prosciutto 

 m i x e d  g r e e n s  12

p i z z a
 m a r g h e r i ta  20
 basil, fior di latte & tomato sauce

 f r at e l l o  j o h n  25
 spicy calabrese, spicy cacciatore, 
 fior di latte, peperonata & pineapple 

 z i o  t  24
 pepperoni, mushrooms, mozzarella 
 cheese blend & tomato sauce

 f i v e  o  25
 prosciutto cotto, pineapples, jalapenos, 
 mozzarella cheese blend & tomato sauce

 p e s t o  c h i c k e n  25
 basil pesto panna, roasted chicken & fresh bruschetta

 c a p o n e  p e p p e r o n i  23
 pepperoni, mozzarella cheese blend & tomato sauce

 s a lt y  d o g  23
 genoa salami, olives, red onion, basil & fior di latte

 w i l d  s h r o o m 26
 mixed mushrooms, truffle panna & arugula

 k i n g  pa r m a  26
 prosciutto di parma, arugula, 
 fior di latte & shaved parmesan

 d e n a r o  23
 beef donair meat, tomato, onions, mozzarella brick cheese 
 blend, siracha mayo, sweet sauce & fresh romaine

 t h e  n at u r a l i s t  23
 tomato sauce, artichoke hearts, sundried tomatoes 
 & roasted onion, fior di latte, basil

 s c o t t y  2 h o t t y  24
 capocollo, pepperoni, spicy sausage & fior di latte

 g n o c c h i  n o n n o  23
 gnocchi in a traditional tomato sauce

des sert s
 c h e e s e c a k e  11

 l e m o n m e r i n g u e  p i e  11

 t i r a m i s u  11

 FEATURE b r u s c h e t ta   13

w edne sday

t hur sday

s e l e c t  p i z z a s  18
h o u s e  b e e r s   . 6

d i n e - i n  o n ly

a l l  pa s ta    18
h o u s e  w i n e   6

s at ur day
 h a l f  p r i c e d  b o t t l e s  o f  w i n e

excluding reserve

sunday
 pa s ta  b o w l  s u n d ay  39

 serves 4 

HAPPY HOUR
3 - 5 daily 

 a l l  p r i c e s  e x c l u d e  g s t

 c i o p p i n o  -  f i s h e r m a n s  s t e w 23

 b u f fa l o  s o l d i e r  24
 basil, garlic, san mar zano tomatoes, 
 dop buffalo cheese tanto latte

 t h r e e  k i n g s  25	
 basil, parmagano, asiago, fior di latte

 s w e e t  p h o e n i x  25
 garlic panna base, sweet n spicy chicken
 pepernatta, fior di latte

 q u e e n  b u r r ata  27
 dop sauce, garlic, burrata, arugula
 add speck + $4 

 t h e  v i o l e t  22
 blu e be r r y r i c ot ta d e s s e r t p i z z a

h h  t r u f f l e  f r i e s  5

h h  a r a n c i n i  10

h h  c a l a m a r i  10

h h  m e at b a l l s  10

h h  h o u s e  i pa  6

h h  h o u s e  l a g g e r  6

h h  h o u s e  r e d  6

h h  h o u s e  w h i t e  6

 c a p r e s e  s a l a d  17

m a r i n at e d  m i x e d  s e a f o o d  s a l a d  18

 o r e c c h i e t t e  w i t h  c h i c k e n  24
 cherry tomatoes, arugula & aglio olio

 s pa g h e t t i  & m e at b a l l s  23

 e g g  n o o d l e  s e a f o o d  f e t t u c c i n e  28
 with mixed seafood & tomato sauce

 s ides $3
- c h i l l  o i l  -  p e s t o  pa n n a -  m a r i n a r a  s a u c e  
-  g a r l i c  pa n n a -  t r u f f l e  h o n e y -  p u t ta n e s c a  s a u c e 

-  t r u f f l e  pa n n a -  h o t  h o n e y -  c a l a b r i a n  c h i l i  



bo t t le s

v ino
r ed w h i t e

 z e n at o  va l p o l i c e l l a  veneto

 d o n n a  l a u r a  s a n g i o v e s e  tuscany

 pa s q u a  pa s s i m e n t o  veneto

 l e v o r at o  c a b e r n e t  s a u v i g n o n  veneto

 l e v o r at o  m e r l o t  veneto

 l e v o r at o  m o n t e p u l c i a n o  veneto

 z e n at o  r i pa s s a  veneto

 b ata s i o l o  b a r o l o  piedmont

 f o n ta n a f r e d d a  b a r o l o  s i lv e r  piedmont  60

 50 n i p o z z a n o  r i s e r va  tuscany

 b a r b i  b r u s c o  s a n g i o v e s e  tuscany

 b r o l i o  c h i a n t i  tuscany

 z e n at o  a m a r o n e  veneto

 55

 60

 55

 55

 75

 z e n at o  l u g a n a  s a n  b e n e d e t t o  veneto

 l e v o r at o  p i n o t  g r i g i o  veneto

 l e v o r at o  u n o a k e d  c h a r d o n n ay  veneto

 s u n d ay  s a i l  s a u v i g n o n  b l a n c 
 new zealand

 c a l i f o r n i a  r o s é  usa

 s a n ta  m a r g h e r i ta  p r o s e c c o  italy

   12  17    45

 m i o n e t t o  p r o s e c c o  (200 m l)  veneto 

 e s p r e s s o  m a r t i n i 
 espresso, vodka, baileys & kahlua

c ock tail s

 t u s c a n  m u l e
 gin, grapefruit juice, ginger beer & simple syrup

 d i a l  +39 
 procescco, gin, limoncello & honey

 o l d  fa s h i o n e d 
 sugar, angostura bitters & bourbon

 n e g r o n i 
 gin, sweet vermouth & campari

 a p e r o l  s p r i t z 
 aperol, prosecco & club soda

 c l a s s i c  c e a s a r  
 vodka, clamato, worcestershire & tabasco

  13

  13

  10

dr af t beer
 p e r o n i  n a s t r o  a z z u r r o  4.7% italy 

 k o z e l  d a r k  3.8% czech republic

 l a s t  b e s t  i pa  6.5% calgary   9

  9 m a r d a  l o o p  s o c a l  r a s p b e r r y  w h e at  a l e  
 4.7%  calgary

 p h i l l i p s  f r e e  r i d e  i pa  6.5% b.c.

 b a b e  ta n g e r i n e  l a g e r  4.8% alberta

 b o w r i v e r  b r e w i n g  c a s c a d e  l i g h t  p i l s n e r 
  3.5% calgary

 +39 h o u s e  l a g e r  5% calgary  7

  10

  10

  9

  9

  8

 +39 h o u s e  i pa  6% calgary  7

beer s by t he bo t t le 
 s t e l l a  5% belgium

 c o r o n a  4.6% mexico

 h e i n e k e n  5% netherlands

 k r o n e n b o u r g  b l a n c  5.5% france

 f r u l i  4.1%  belgium

 i n n i s  & g u n n  4.6% scotland

 e r d i n g e r  0% germany

 m o n g o z o  5% belgium (gluten free)

 h e i n e k e n  z e r o  0% netherlands

 c o r o n a  s u n b r e w  0% mexico

 m i c h e l o b  u lt r a  4.2% usa

cider s c ooler s r adler s 
 s o m e r s b y 
 apple, blackberry, pear

   10

 s m i r n o f f  i c e 

 s t i e g l  g r a p e f r u i t

  7

  10

dige s t i vo 

sp ir i t  fr ee 
 s a n p e l l e g r i n o  s o d a s  

 f e r r a r e l l e  s pa r k l i n g  wat e r 

 b r i o 

 s o d a s  a m e r i c a n a s

 l i m o n c e l l o  1oz 

 s a m b u c a  1oz

 v e c c h i o  a m a r o  1oz

 g r a p pa  1oz

 j a g e r m e i s t e r  1oz

 a m a r e t t o  1oz

 e s p r e s s o

 c a p p u c c i n o

 d r i p 

15

45

   12  17    45

   12  17    45

   12  17    45

   12  17    45

  7

  7

  7

  7

  7

  8

  9

  11

  6

  6

  7

6

6

6

6

6

6

ON US

3

3

   6o z  9o z  b t l

   12  17    45

   12  17    45

   12  17    45

   12  17    45

   12  17    45

   12  17    45

 4

 7

 4

 4

  13

  14

  14

  13

 pa l o m a  
 tequila, lime juice, grapefruit & simple syrup   10

   RESERVE

   6o z  9o z  b t l

 20 o z

  2 oz.

  2 oz.

  2 oz.

  2 oz.

  2 oz.

  2 oz.

  1 oz.

  1 oz.


