
ROSSA 17 
Tomato sauce, basil, oregano 

MARGHERITA - 22 
Tomato sauce, fior di latte, basil

PEPPERONI - 24 
Tomato sauce, mozzarella, pepperoni

CANADIANA 26 
Tomato sauce, mozzarella, red peppers, 
pepperoni, mushroom 

ALOHA 26 
Tomato sauce, mozzarella, ham, 
pineapple

GENOVESE 28 
Pesto sauce, mozzarella, shrimp, zucchini 

COOL BREEZE 28 
Tomato sauce, mozzarella, spicy salami, 
black olives, red onions

BIG TEX 28 
Pulled pork, mozzarella, caramelize, 
onions, pineapple,  
Jack Daniel BBQ sauce 

PULLED PORK 28 
Roasted garlic spread, mozzarella, pull 
pork, red onions, romaine,  
cream of goat cheese 

FLAT TIRE 30 
White pizza, roasted garlic spread, fior di 
latte, prosciutto,  
cherry tomatoes, arugula

SALSICCIA E PATATE 26 
Mozzarella, Italian saussage, rosmary 
roasted potato

COTTO E FUNGHI 26 
Tomato, mozzarella, ham, mushrooms

QUATTRO STAGIONI 28
Tomato, mozzarella, ham, artichokes, 
mushrooms, green olives

PLEASE, NO SUBSTITUTIONS ON THE HOUSE SPECIAL PIZZAS

CHICKEN TENDERS AND FRENCH FRIES 18  
Tender chicken breast lightly breaded and fried

CHEESE PIZZA 18 
Tomato sauce, mozzarella

BAMBINO PIZZA 26 
Tomato sauce, mozzarella, pepperoni, hand cut fries

PASTA 16 
Pomodoro or Butter (Meatball - 6)

GNOCCHI POMODORO 16 
Hand rolled potato gnocchi, tomato sauce, basil oil

Menu prices are subject to change without notice. Taxes and gratuity is not included.  20% gratuity is automatically charged for parties of 6 or more.

BASE PIE WITH TOMATO SAUCE 17
Add 3 per item 
Pesto, mushrooms, red onions, hot 
peppers, pineapple, black olives, 
green olives

Add 4 per item  
Buffalo mozzarella, anchovies, arugula, 
artichokes, grilled zucchini, roasted red 
peppers, goat cheese, fior di latte, cherry 
tomatoes

Add 6 per item  
Parma prosciutto, ham, salami, 
chicken, sausage, pepperoni, 
pulled pork

PI
ZZ

A

PIZZA, PASTA & GOLF
Dinner

KIDS MENU

CREATE YOUR OWN PIZZA

ENTRÉES

CHICKEN PARMAGIANA 34 
Chicken, tomato sauce, mozzarella, side pasta

CHICKEN MILANESE 32 
Lightly breaded tender chicken breast, tomato, arugula, shaved parmigiano

LEMON GARLIC ROASTED CHICKEN 34 
1/2 Chicken, garlic mashed potatoes, vegetables

VEAL PARMIGIANA 34 
Grass fed veal, tomato sauce, mozzarella, side pasta

VEAL MARSALA 34 
Grass fed veal, mushroom sauce, marsala, vegetables 

VEAL CROSTACEO 32 
Grass fed veal, garlic, white wine, tomato sauce, shrimp, side pasta

PORK SCHNITZEL 32 
Lightly breaded tender pork, mashed potatoes, coleslaw, mushroom gravy

PICKEREL 36 
Fresh local fillet, garlic tomato & Puttanesca sauce, side pasta

ASK YOUR SERVER ABOUT THE FRESH CATCH OF THE DAY!

Signature Dishes Made to Perfection



ST
A

RT
ER

S FOCACCIA 10
Rosemary, EVOO, sea salt

BRUSCHETTA 18
Diced plum tomato, garlic, onion, parsley, 
basil, EVOO

CRISPY CALAMARI 25 
Served with chipotle aioli, lemon

GRILLED CALAMARI 25 
Marinated, fresh tomato salsa, aged 
balsamic reduction,  
served over a bed of greens

PEI MUSSELS 21 
Spicy garlic, wine tomato broth

BLACK TIGER SHRIMP 25 
Sauté, EVOO, garlic, chili flakes, parsley

ARANCINI 18 
Homemade risotto balls, parmigiano, 
mozzarella, pomodoro sauce,  
shaved parmigiano

CLASSIC SICILIAN MEATBALLS 18 
Traditional homemade meatballs, shaved 
parmesan, tomato sauce  
(additional - $6)

MUSKOKA BOARD 45 
A fine selection of imported & domestic 
cured meats, cheeses, olives

CHEESE BOARD 28 
Assorted imported & domestic cheeses

SALUMI BOARD 28 
Assorted imported & domestic cured 
meats

PL
A

N
T

 B
A

SE
D MEAT LOVERS PIZZA 27 

Tomato sauce, beyond hot sausage, 
beyond meat crumbles,  
vegan mozzarella

GNOCCHI BOLOGNESE 26 
Hand rolled potato gnocchi, beyond beef 
Bolognese

SALADS

Add Chicken $10, Shrimp $12 or Salmon $12

ORGANIC MIX GREENS 15 
Spring mix, heirloom carrot ribbons, limoncello vinaigrette

RUSTICA 21 
Arugula, pickled beets, goat cheese, spicy candied nuts, limoncello vinaigrette

CAESAR 16 
Crisp romaine hearts, croutons, roasted pancetta, house dressing, shaved 
parmigiano

ARUGULA & PROSCIUTTO 21 
Baby organic, parma prosciutto, ricotta salata, limoncello vinaigrette

FUNGHI 24 
Bitter Greens, Warm Mushrooms, Garlic, Sesame Oil, Bufala Mozzarella 

Menu prices are subject to change without 
notice. Taxes and gratuity is not included.  
20% gratuity is automatically charged for 
parties of 6 or more.

PIZZA, PASTA & GOLF

FULL SIDES

TRUFFLE PARMIGIANO HAND CUT FRIES 14
SWEET POTATO FRIES 14
COLESLAW 12
HAND CUT FRIES 12

Dinner

PASTA POMODORO 22 
Slow simmered tomato sauce with basil oil

PENNE ARRABIATA 24 
A fiery Italian San Marzano tomato, onion, parsley, EVOO

SPAGHETTI & MEATBALLS 26 
Slow simmered tomato sauce, homemade meatballs

PENNE ALLA VODKA 26 
Diced Italian pancetta, onions, vodka tomato cream sauce

LINGUINE GENOVESE  32 
Pesto sauce, shrimp, zucchini, cherry tomato

LASAGNA 28 
Braised meat ragù, mozzarella, slow simmered tomato sauce, parmigiano

GNOCCHI GORGONZOLA 28 
Hand rolled potato gnocchi, gorgonzola cream sauce, roasted hazelnuts

SPAGHETTI MATRICIANA 34
Guanciale, garlic, tomato, white wine, pecorino

FETTUCCINE SALSICCIA 30 
Italian sausage, red onions, mashrooms, spicy tomato sauce

FETTUCCINE AI FUNGHI 30 
Mixed mushrooms, EVOO, parsley oil 

GNOCCHI BOLOGNESE 25  
Hand rolled potato gnocchi, slow braised meat ragù, parmigiano

Gluten free pasta options available 5.00

PASTA


