
SALUMI  DI  MARE
CHOICE OF 3

ANGUILLA  AFFUMICATA
hot smoked eel
(Port Elgin, New Brunswick)

MOSCIAME  DI  TONNO
prosciutto-style cured yellowfin tuna,
rosemary, black pepper
(Lady Brooke, Nova Scotia)

SOPRESSATA  DI  POLIPO
octopus salami, preserved lemon
(Georgia Straight, BC)

IPPOGLOSSO
dry cured halibut, ciociare spices
(Vicious Fisher, Nova Scotia)

SALSICCE  DI  CROSTACHI
Scallop and lobster sausage
(gaspe QC, Bay of Fundy)

TONNO  AFFUMICATO
Cold Smoked Albacore Tuna,
(pole caught, Nova Scotia)

PIATTI  FREDDI

CICORIA
italian dandelion, chianti poached crab apple, tuma dla paja, hazelnut

INSALATA  DI  SEDANO
celery, fennel and orange salad, lump fish caviar, cortez bottarga, verjus

PUNTARELLE
roman chicory, crisp bianchetti, pesto genovese, quail yolk, gremolata

CRUDI

ASTICE
bay of fundy lobster, tomato in cassetta, orange, chamomile

CAPESANTE
life scallops from quebec, senape yogurt, seabean, smoked ginger

OSTRICHE
market oysters, finished three ways

MANZO  PIEMONTESE
smoked piemontese beef, okanagan crab apple, water buffalo cheese, ontario heart nut,
frost grape mosto cotto

BRANZINO
raw sea bass carved table side, finished with prosecco, and lemon (whole fish)

PASTE

ANOLINI
roasted squash and fonduta di parmigano-stuffed pasta, fermented butter, tre anni cheese

BUCATINI
torchio-cranked duck egg pasta, duck offal ragu, venetian spices, mascarpone, basil

FETTUCCINE  AL  NERO  DI  TONNO
tuna blood pasta, tuna n'duja, burrata, sicilian pistachio

SCIALATIELLI  ALLE  VONGOLE
fresh, hand-cut pasta, b.c savory clams, chili, smoked eel, sea beans

SPAGHETTI  POMODORO
fresh pasta made with tomato leaves, sea side tomatoes, garlic, organic olive oil

TROTTOLE
bronze die-extruded pasta, nova scotia sword fish, sea whelk, sea side tomatoes, cookstown cardoons

RAVIOLI  DOPPI
double stuffed lobster filled pasta, sweet corn, ragu di mare, lobster bottarga, scorzone truffle

CARNE

QUAGLIA
citrus-rubbed grilled quail, smoked polenta, quebec wild cranberry, cippolini,
quail egg

PICCATA  DI  VITELLO
kunan farms milk-fed veal scaloppine, crema di patate, variegated turnip,
b.c. porcini mushroom, ricotta salata

PESCE

MERLUZZO  NERO
saffron-marinated black cod, soft semolina, roasted fennel, red pepper passata

POLIPO  E  VONGOLE
braised octopus, b.c. savory clams, bone marrow, cavolo nero, baby artichoke, fregola sarda

STORIONE
grilled bc sturgeon, salsa mantovana, cherry tomato, sea bean, taggiasche olive

ZUPPA  DI  PESCE
assortment of daily selected seafood, artichoke, fagoli, seabeans, brodo di mare

  FRITTI

GNOCCO  FRITTO
squid ink dumplings, sword fish n'duja

OLIVE  ASCOLANE
crisp olives stuffed with spinach and anchovy

RANA
crisp frogs legs with zabaglione

GRAN  FRITTO  MISTO
crisp mixed fish and shellfish, citrus salt, fresh
lemon

ANGUILLA
crisp eel "in saor", seabuckthorn,
maple syrup

  ASSAGGINI

PANE  DI  BUCA
selection of house made breads

NODINI
warm bread knots, olive oil, rosemary, garlic

OLIVE  CALDE
warm marinated olives

CANNOLICCHI
razor clams alla piastra with n'duja

OSTRICA  ALLA  PARMIGIANA
baked 8 year old oysters parmigiana style

VERDURE

PEPERONATA
baked eggplant, sweet pepper, zucchini and parmigiano

PUNTARELLE
roman chicory, pickled garlic, aged vinegar

ROMANESCO
roman broccoli, smoked herring roe, pecorino, black pepper, duck egg yolk

PIZZE  POMODORO

BOTTARGA
soft quail eggs, pepperoncini
bottarga di tonno

MISTO  DI  MARE
preserved tomato, daily selected seafood, saffron,
sweet herbs

SCAMORZA
preserved tomato, smoked buffalo mozzarella,
salumi di buca, pepperoncini, roasted scallion

BURRATA
preserved tomato, basil and burrata cheese

PIZZE  BIANCHE

SALSICCINE
cured spicy sausage, virgin mozzarella, bariole
olive, testun di barolo cheese

TARTUFO  NERO
taleggio cheese, duck yolk, molisan scorzone
truffles

NERO  DI  SEPPIA
ink pizza, calamari, sheep ricotta, pilacca,
taggiasca, almond

FUNGHI
seasonal mushrooms, mascarpone, gorgonzola
and marjoram
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