
Extras.
• Garlic, onions, banana peppers.  .95 each.

• Parmigiano, tomato sauce, black olives, side 
balsamic & olive-oil.  1.50 each. 

• Cherry tomatoes, pineapple, broccolini, basil,
mushrooms, bell peppers, pesto. 2.50 each.

• Fresh arugula, artichoke hearts. 3.00 each.

• Pepperoni, chorizo, Calabrese, house fennel
sausage, local ham, white anchovies. 3.50 each.

• Extra mozzarella, goat-cheese, vegan cheese,
brie, gorgonzola, side hummus. 3.95 each.

• Fresh or crispy Prosciutto. 4.50 each.
________________________________________________________________________________

Gluten Free. All menu items are gluten-free,
with the exception of items marked:

• Pizzas may be ordered with gluten-free dough
made in-house, add 3.50

• Gluten-free garlic bread, add. 2.50

“Please be aware, this is not a gluten-free facility,
and there is a risk of gluten cross-contamination
from open kitchen environment & oven hearth.”

Appetizers.
Garlic Bread. ½ order, 5.50. / full order, 9.95
Top w/fresh cut Prosciutto, add 2.50 / 4.50
Side balsamic & olive oil, 1.50 Side hummus, 3.95

Grana Padano & Balsamico. 6.95

Antipasti Plate. Prosciutto, ashed goat cheese,
olives, candied walnuts, garlic bread. 16.95

Salumi. Prosciutto, crispy Prosciutto, salami,
chorizo, ashed goat cheese, candied walnuts,
giardiniera, olives, hummus, garlic bread. 28.95

Prosciutto & Melone. Melon slices covered with
Prosciutto, fig balsamic reduction & basil. 12.95

Dolce.
Raspberry Lemon Panna Cota. Traditional Italian cream custard topped with fresh raspberry coulis. 8.95

Tiramisu. Ladyfingers dipped in espresso coffee, mascarpone cream & dark cocoa powder.  8.95

Chocolate Truffles. Dark chocolate truffles, hand rolled in cocoa powder. Four per order.  7.50

Flourless Chocolate Torte. Served with a scoop of  vanilla bean gelato & fresh raspberry coulis.  9.50

Gelato.
Gelato.  All natural, made with fresh cow’s milk. Nutella or Vanilla Bean.  7.95

Sorbetto.  Dairy-free, made with fresh seasonal fruit. Raspberry or Mango.  7.95

Affogato. Vanilla bean gelato with a shot of  Lavazza espresso coffee.  8.95

White Signature Pizzas. 
- Made With Fresh Local Créme & Fior di Latte. -

(No Tomato Sauce).

Roma. Calabrese salami, mushrooms, gorgonzola,
garlic, thyme, Parmigiano, cracked pepper, fresh
basil. 22.95

Nonna. Parmigiano, brie, garlic, house fennel
sausage, cherry tomatoes, fresh basil. 22.95

Pancetta & Funghi. Bacon, mushrooms, garlic,
thyme. 21.95

Tricolore. Calabrese salami, garlic, gorgonzola,
Parmigiano, cracked pepper, fresh basil. 21.95

Foresta. Mushrooms, gorgonzola, garlic, thyme
Parmigiano. 19.95

Quattro Formaggio. Mozzarella, gorgonzola, brie,
Parmigiano, thyme, lemon zest. 19.95

Pommi Pesto. Cherry tomatoes, garlic, pesto,
oregano, Parmigiano. 18.95 Local ham, add 3.50

Isabella. Local ham, brie, black olives, thyme. 19.95

Festiva. Bacon, apple, brie, thyme, candied walnuts,
maple syrup. 21.95 House fennel sausage, add 3.50

Classic Pizzas.
- Made with Tomato Sauce & Fior di Latte. -

Rucola & Crudo. Mozzarella & Parmigiano, topped
w/fresh Prosciutto, arugula, lemon olive-oil. 21.95
Mushrooms, add 2.50.

Capricciosa. Local ham, mushrooms, artichoke
hearts, black olives, garlic & thyme. 22.95

Aloha. Local ham, fresh-cut pineapple, finished
with cold-pressed coconut oil. 19.95
Add chipotle flakes for a flavourful kick.

Funghi. Mushrooms, garlic, thyme, Parmigiano,
lemon olive-oil. 18.95 Local ham, add 3.50

Margherita. Mozzarella, Parmigiano, fresh basil, 
extra-virgin olive-oil. 16.95 Brie, add 3.95

Piccante. Hot Calabrese salami, garlic, red onions,
finished with extra virgin olive-oil. 18.95

Classic Pepperoni. Extra pepperoni, garlic &
oregano. 18.95 Mushrooms, add 2.50.

Basica. Tomato sauce & mozzarella.  14.95 
Customize your pizza by adding extra ingredients. 

Contains Gluten.           Vegeterian.          Vegan.

Hot Plates.
Scorched Tomatoes. Wood-fired Roma tomatoes,
ashed goat-cheese, chipotle flakes, pesto, candied
walnuts, fig balsamic, garlic bread. 14.95

Fire Roasted Vegetables. Seasonal vegetables
roasted in our wood-fired oven. Pesto sauce, lemon
olive-oil, fig balsamic. 16.95

Neapolitan Meatballs. Tomato sauce, extra-virgin
olive oil, Parmigiano & fresh basil. 13.50
Tossed caramelized onions & broccolini, add 1.95

Pasta. We offer a variety of pasta dishes. Please
refer to our feature board for our daily options.

House Specialty Pizzas.
- Made with House Pesto Sauce & Fior di Latte. -

Genovese. House fennel sausage, pepperoni, hot
Calabrese salami, crispy prosciutto, pickled red
onions. 23.95 CTV News “Best thin crust pizza”.

Sophia. Asparagus, zucchini, bell peppers, red
onions, Parmigiano, garlic, chipotle pepper flakes,
pine-nuts, fig balsamic reduction. 22.95

Verde. Bacon, mushrooms, garlic, thyme, topped
w/fresh arugula, lemon olive & fig balsamic
reduction. 22.95

Red Pizzas.
- With Double Tomato Sauce, No Cheese. –

(Add goat cheese or vegan cheese, 3.95)

Salsiccia Rossa. House fennel sausage, cherry
tomatoes, garlic, thyme, lemon olive-oil. 18.95

Capella. Cherry tomatoes, black olives, garlic,
thyme, artichoke hearts, lemon olive-oil. 18.95

Doppio Marinara. Cherry tomatoes, garlic, thyme,
topped w/fresh arugula, lemon olive-oil. 16.95

Positano. Extra garlic, black olives, oregano, white
anchovies, cracked pepper, lemon olive-oil. 16.95

Rosmarino. Fresh-cut rosemary, black olives, garlic,
olive-oil. 15.50

Salads.
Giardiniera. Olives & pickled vegetables.  8.95

900�Salad. Arugula, cremini mushrooms, cherry
tomatoes, candied walnuts, balsamico di Modena,
extra-virgin olive-oil, crispy Prosciutto. 14.95

Broccolini Salad. Lemon olive-oil, artichoke hearts,
bocconcini, fig balsamic, Prosciutto. 14.95

Arugula Salad. Cherry tomatoes, lemon olive-oil,
fresh ricotta, fig balsamic, lemon zest. 9.95

Caprese. Bocconcini, ripe tomatoes, pesto, lemon
olive-oil, fig balsamic, fresh basil. 12.95
Candied walnuts, add 2.50.

ABOUT OUR PIZZA
Neapolitan pizza is the original pizza, and can be traced back over 2,000 years to Pompeii, Italy. Pizza in Napoli is soft and foldable, and can be considered “wet” by North
American Standards. Charred blisters on the pizza crust are a signature sign of a pizza that has been cooked in a blistering hot wood-fired oven. Our dough is organic, all-natural
and made without the use of any added oil, sugar, fats or preservatives. Our tomato sauce is hand-milled, using whole organic tomatoes. We use only fresh cow’s milk mozzarella,
known in Italy as “fior di latte” or “flower of milk”, which contains no preservatives. Each dough ball is shaped by hand, matured to perfection, and carefully hand-stretched to 12”.
Each pizza is an individual work of art, an expression of our collective dedication & passion for pizza. We hope you enjoy. Buon appetito!

Signature Pizzas.
- Made with Tomato Sauce & Fior di Latte. -

Passione. House fennel sausage, Parmigiano, brie,
oregano, fresh basil, garlic, cherry tomatoes. 22.95

Italiana. House fennel sausage, garlic, organic
broccolini, olive-oil. 21.95

Cacciatore. Cremini mushrooms, house-made
Prosciutto butter, garlic, thyme, sea-salt. 19.95

Carnivoro. House fennel sausage, bacon, pepperoni,
Calabrese salami, onions, garlic. 23.95

Brava. Chorizo, fresh-cut pineapple, banana
peppers, caramelized onions. 21.95

- No substitutions on pizza toppings. -
No “half & half” pizzas.

- A group gratuity charge will be automatically 
added to groups of 8 or more (18%). -

Drinks.
Italian Sodas. Glass, 3.50 / Litre, 7.95
Lemon, Raspberry, Blood Orange, Cherry,
Strawberry, Raspberry Lemon.

Honey Lemon Iced Tea. Glass, 3.50 / Litre, 7.95

Bottled Water. Sparkling or still, Eska 750ml.  6.95

Pop. Coca-Cola, Diet Coke.  3.50

Italian Coffee. Espresso, Americano.  3.50
Iced Coffee, Cappuccino.  3.95

Tea. (Honey, lemon, milk, cream).  3.50

“We strive to bring you excellent food & outstanding
service. Perfection is not attainable, but if we aspire to
perfection, we can achieve excellence. If anything does not
meet your expectations, please let us know, and we will
strive to make it right. This is our commitment to you”.
Adrian Ortiz-Mena, Owner & Executive Chef .


