
First Course
Caesar Salad
Chopped, romaine lettuce, crumbled proscuitto, 
croutons, house made caesar dressing.

Chicken Speducci
Homemade, served with radiccho salad, and a 
rich garlic &yogurt sauce.

Pears cooked in white wine & saffron served warm 
on a toasted  crostini, brie cheese,  honey & thyme.

Dessert
Strawberry Panna Cotta
Rich thickened fresh cream served with a 
strawberry sauce.

Cannoli

Apple Crumble Cake

Two mini cannoli with fresh ricotta cream.

Bruschetta

Marta’s fluffy apple crumble cake served with
a decadent caramel sauce.

Second Course
Penne Alla Vodka 
Penne in a smoked bacon & vodka-rose sauce.
A house favourite.

White Lasagna
Porcini mushrooms, homemade Salsicca sausage,
fresh baby spinach, rich cream sauce.

Chicken Supreme
Pan seared, paired with a diavola sauce, spicy 
black olives, served with garlic rapini.

Cod FIllet
Pan seared, cooked in a white wine sauce, served 
with artichokes, potatoes & olives.

*Add chicken or shrimp for an additional 8.00

LOCALLICIOUS | 45.00


