RISTORANTE

ANTIFAST/
Brasketia Crastin 8 Lucekin Stieke 8

Fresh diced tomatoes, oregano, basil, parmesan Fresh zucchini hand sliced, breaded, and fried
cheese, garlic and olive oil, served with slices of

to order, served with homemade garlic dipping
Italian Crustini

sauce

Mussele T4 Swellis Ll

A generous portion of fresh Mussels sautéed to Fresh succulent Smelts lightly dusted and fried until

perfection in your choice of homemade Cream sauce, golden brown and served with homemade seafood
Zesty Tomato sauce, or White Wine Garlic sauce. sauce.

oﬁaﬂ%@é Famoas Friod Catamari 1B

La Piazza’s Fried Calamari has been made famous by
Chef Sam Montenegrino’s secret coating. After a light dusting the calamari is
gently deep-fried to give it a crisp coating while maintaining a warm,
smooth, buttery texture. Served with homemade seafood sauce.

Skrimp and Seallyp formaggio  Th Seafood /f/(ﬁ,baeb‘a B

Succulent black tiger shrimp and sea scallops, gently A collection of fresh shrimp, clams, calamari,
sautéed in garlic butter, mushrooms, and onions, baked mussels, and scallops marinated in olive oil,
with a creamy cheese sauce. Served with crustini. fresh lemon, garlic, and herbs.

Classic (tabian ﬂ/(fyaeto Platter

As traditional Italian as you can get. A generous collection of Italian meats, marinated
vegetables, kalamata olives, and a variety of Artisanal cheeses. Drizzled with olive oil
and balsamic reduction.

Serves 2, 12 Serves &, ZZ




% RISTORANTE

CUPFE & INSAATE

Straciatelle 6 Soup of the Doy

Tasty savoury chicken consommé with eggs,

Ask your server for Chef Sam’s daily creation.
fresh parsley and parmesan cheese

toase Sabad 8 Mista Sabed

Fresh mixed greens tossed in your choice of dressing. ~ Crisp romaine lettuce tossed with feta cheese,

kalamata olives, cucumber, red onion and tomato.
Served with Chef Sam’s Real Italian Dressing.

Clussie Oﬁzﬁaﬁa Caesar Salad

Caprese Sabad /)
Fresh romaine lettuce topped with real bacon,

Fresh sliced tomatoes, basil, buffalo mozzarella cheese
parmesan cheese, and homemade croutons, tossed drizzled with olive oil and balsamic reduction.
in Chef Sam’s homemade Caesar dressing.

Side, 8 Large, 12 Add Chicken, lﬁ

Mandarin cgﬂlkdd,é Satad

Fresh baby spinach with mandarin oranges,
feta cheese, and red onions, tossed in our

homemade vinaigrette.

Side, 8 Large,lz Add Scallops or Chicken,lﬁ

Add Chicken to any salad for $4




PASTA

Lo Gy 0 Spaphetli 8

Homemade pasta served with pepperoni,
mushrooms, green peppers, and onions. Tossed
in our Signature Tomato Sauce.

Mounicotts 19

Fresh sheets of pasta rolled and stuffed with
ricotta cheese and spinach, baked in a creamy
rosé sauce.

oﬁﬂﬂ%@ Fettaceie )

Fresh Grilled Chicken Pesto, tossed in a
sun-dried tomato, mushroom, and onion
pesto cream sauce.

Felluceie 4/3%06 16

A true Italian favourite. Fresh fettuccine pasta

tossed in a creamy white wine sauce with garlic
and parmesan cheese.

Ligguive Pescatore DK

Fresh linguine scallops, shrimp, and mussels, clams
tossed in our creamy rosé sauce.

FPeane Sabeizesa 18

Penne with sun-dried tomatoes, Italian
sausage, and mushrooms. Tossed in a spicy
rosé sauce.

Connellon 19

Fresh sheets of pasta rolled and stuffed with
spiced meats, baked in a creamy rosé sauce.

Combiation Platter 0

A slice of homemade Lasagna al Forno
Cannelloni, and Veal Parmesan.

Lasapna A Forno 18

Made from scratch Lasagna baked to perfection.

Grocehi 18

Homemade potato dumplings tossed in your
choice of creamy rosé sauce or our Signature
Tomato Sauce.

Lobster Faviol )

Fresh lobster ravioli tossed in a silky tarragon
cream sauce. Topped with fresh lobster meat.

Add Grilled Chicken Breast or homemade Meatballs, $5

Add 20z

linguine in a spicy rosé sauce. This dish is as fiery as Frank’s Ferrari
and as huge as its engine.

Lobster
Tails

Frank s Gambers Dinvolo- The Desil s Shrimp” )0 65 cach

A huge portion of spicy jumbo shrimp tossed with a double-portion of 2 for $9,

3 for $13




2

RISTORANTE

SECOND/

Chicken

L/ Ty 50 Stffed Chisken 1

Tender chicken breast stuffed with ham, roasted
red Peppers, and cheese.

Chicken Marsaln » Amaretts

Tender chicken breast sautéed with mushrooms,
and topped with your choice of Marsala or
Amaretto and demi-glaze sauce.

Witd Mashroom il

Tender chicken breast topped with sautéed
wild mushrooms and onions in a white wine sauce.

Chioken Gorponzole "

Tender sautéed chicken breast topped with
a creamy gorgonzola sauce.

Substitute Chicken for Veal, $3

Sipnatare Chicken Parmesan N

Breaded chicken breast topped with mozzarella cheese and
baked in our Signature Tomato Sauce.

Vel

ﬂ“ﬂ%@ Vel Seatlypin Ji

Tender veal cut rolled with shrimp and cheese,
topped with a wild mushroom sauce.

Veal Saltimbocea B

Veal scaloppini wrapped in prosciutto, served in
a white wine sage butter sauce.

Veal Flecata B

Tender veal scaloppini sautéed in lemon butter
and white wine sauce.

Veal Flortontina 8

Veal scaloppini with prosciutto and spinach,
served in a silky white wine cream sauce.

Sipmatare Veal Parmesan s

Breaded veal topped with mozzarella cheese and baked
in our Signature Tomato Sauce.

All dishes served with fresh vegetables and roasted potatoes.

Substitute for Side of pasta with Alfredo, Signature Tomato, or Rosé sauce, free of charge




%> RISTORANTE

ALIA QRICLA & FRAITTT DI MARE

Foacked Sablwon M Fitet of Sote /)

Fresh Salmon filet poached to perfection and topped Soft and buttery filet of sole pan-fried to
with grilled shrimp. Served in a white wine garlic perfection and served with black olives, potatoes
butter sauce. and herbs in a white wine tomato sauce.

70 oz ﬂ/(yaf fm,z/w;( i) Kuck of Lamb B9

AAA aged Angus beef, grilled to your liking A full rack of New Zealand lamb grilled to your
and topped with sautéed mushrooms. liking, and served with a sautéed wild berry and
Grand Marnier reduction.

Veal Medatlion 8

Fresh veal medallion grilled to your liking and
served with a roasted vegetables and potatoes.

Stoak Gorgonote 3B

100z portion of our Angus Make it a Surf & Turf!

Striploin, served with a creamy Add 20z Lobster Tails
$5 each, 2 for $9, 3 for $13

gorgonzola sauce.

Fito Mits B0

A collection of salmon, shrimp, scallops, and cod, dusted in Chef Sam’s
secret recipe and gently fried. Served on a bed of vegetables and
roasted potatoes.

All dishes served with fresh vegetables and roasted potatoes.




LUNCH SPECIALS

Yoare Chorce faf 574

(Lunch dishes available daily from 11:00am - 4:00pm)

Chicken Caesar Sabad

La Piazza’s homemade Caesar Salad, served with a tender grilled chicken breast

Brashetta Piza

Homemade pizza dough rolled out to form a light, crisp, thin crust. Topped with Mozzarella cheese, tomatoes,

basil, and parmesan cheese.

Pty Pizza

Homemade pizza dough rolled out to form a light, crisp, thin crust. Topped with Mozzarella cheese, mushroom:s,

onions and slices of grilled chicken breast.

oﬁﬂﬂdj’;ﬂ 5}1«&‘«%& Sundwishes

Fresh sandwiches made from our grilled pizza dough and filled with fresh ingredients.

Clhaose from:

Vegetarian Primavera Meat Ball
Grilled Chicken Italian Cold Cuts

Grocoki' Parcetta Gorgonzote

Our homemade potato dumplings cooked with sliced pancetta, served in a creamy gorgonzola sauce.

Buld Yoar Oun Pasta Creation;
FPasta; Suace;

Penne Signature Tomato
Linguini Creamy Rosé
Fettuccini Bolognese
Spaghetti Alfredo

Add Grilled Chicken or Shrimp, $4




RISTORANTE

A DOLCE

our Chaise for & 7

[ iranisa
Traditional Italian dessert with complex flavours of cocoa, vanilla, and espresso

Tartefo

Decadent Italian chocolate gelato with a vanilla gelato center

Classic Cheese Cakle

A slice of creamy cheese cake topped with real whipped cream and your choice of blueberry, chocolate, or
caramel sauce

(tallan Lemon Cakle

A generous portion of a three-layer lemon cream cake, topped with a blueberry coulee
Coffe & 7

House Coffee, Specialty Teas

Caffe Americano
Single Espresso
Double Espresso
Cappuccino
Specialty Coffee

P”aﬁ.? Famoas Montecricts &ﬁw 9

A generous blend of Bailey’s, Grand Marnier, and Frangelico,
in a Cappuccino




