
JUMBO 3 CHEESE TORTELLONI 

Sautéed broccoli, red onion and tomatoes 
in our house alfredo or tomato rosé sauce 
with parmesan. $15 Add Chicken - $3.5 

TRADITIONAL SPAGHETTI & TOMATO 

Fresh spaghetti in our zesty tomato sauce. 
$12 Add: Sautéed Mushrooms - $2.5 
Meat Balls - $4

LINGUINI PRIMAVERA 
Sautéed seasonal vegetables and tomatoes 
tossed with linguini in white wine herb 
garlic butter. $14 Add Chicken - $3.5 
Shrimp - $4.5

ALFREDO AL DENTE FETTUCCINI 

Our house made Alfredo sauce tossed 
with our fresh ribbon fettucini with grated 
parmesan. $14 Add Chicken - $3.5 
Shrimp - $4.5

THAI CHICKEN 

Chicken, mushrooms, red onion, bok choy 
and peppers in a spicy Thai peanut sauce 
with penne. $17

MEDITERRANEAN CHICKEN 

Sauteed chicken, red onion, diced Roma 
tomatoes, peppers, and kalamata olives. 
Tossed with feta cheese and penne in our 
signature pesto. $17

CHICKEN PARMIGIANA

Panko encrusted chicken breast oven baked 
with tomato sauce and mozzarella cheese. 
Served with seasonal vegetables and 
spaghetti. $17

TRADITIONAL LASAGNA

Layers of seasoned lean ground beef, 2 
cheeses baked with our zesty tomato 
sauceand topped with mozzarella. $15

BAKED ZITI 

Penne tossed in our tomato creole sauce 
with ricotta cheese, topped with mozzarella 
and oven baked. $14 Add Meat Balls - $4

Al Dente Fresh Made Pizza
Made with a multi-grain crust and served 
with a unique dip.

$12 (Sm) $17 (Med) $20 (Lg) 
Gluten free pizza $1.5 (Sm) $2.5 (Med)

BUFFALO CHICKEN

Base: Tomato Sauce. Toppings:  Chicken 
marinated in Buffalo sauce, roasted red 
peppers and red onion.Cheese: Mozzarella. 
Dip: Blue Cheese

MEDITERRANEAN

Base: Tomato Sauce. Toppings: Kalamata 
olives, roasted red peppers, onion, tomatoes 
and artichoke.Cheese: Feta & Mozzarella. 
Dip: Asiago & Artichoke

POTATO, BACON AND CHEDDAR

Base: Smoked onion sour cream. Toppings: 
Sliced potato bacon, red onion. Cheese: 
Cheddar, Mozzarella. Dip: Smoked onion sour 
cream

SUN DRIED TOMATO & GOATS CHEESE

Base: Sun-dried tomato pesto. Toppings: 
Chicken, spinach, roasted red peppers. 
Cheese: Mozzarella and Craemy Goats. 
Dip: Asiago and Artichoke.

GRILLED VEGETABLE & GOATS CHEESE

Base: Tomato Sauce. Toppings: red onion, 
portobello mushrooms, artichoke. Cheese: 
Mozzarella and Creamy Goats. Dip: Caesar

CLASSIC CANADIAN

Base: Tomato Sauce. Toppings: Smoked 
bacon, portobella mushrooms & pepperoni. 
Cheese: Mozzarella. Dip: Caesar

MARGHERITA

Base: Tomato sauce. Toppings: Fresh basil, 
sliced Roma tomatoes. Cheese: Bocconcini 
and Parmesan. Dip: Caesar

HOT ITALIAN

Base: Tomato Sauce. Toppings: fennel 
sausage, hot peppers, pepperoni, red onion. 
Cheese: Mozzarella. 
Dip: Asiago & Artichoke

DESIGN YOUR OWN PIZZA

 9” Oval $6.5 12”Med $10 16”Lg. $12 Base 
Pizza Includes: Tomato sauce and cheese

Dough: multi grain, Gluten free add: sm $1.5 
reg $2.5

VegetableToppings: $2 and $1 Roasted red 
peppers, portabella mushrooms, red onion, 
artichoke, hot peppers, kalamata olives, 
green olives, pineapple, green peppers, 
tomato, broccoli.

Cheese: $1.5 and $2.5  Goats, ricotta, feta, 
cheddar, parmesan, bocconcini.

Meat Toppings: $2 and $3 Smoked bacon, 
Italian sausage, chicken, pepperoni, 
meatballs and prosciutto.

Dips : $1 Asiago and Artichoke, Smoked 
onion sour cream, Caesar and Blue cheese.

CAESAR
Romaine lettuce tossed with house 
made dressing, bacon bits, croutons and 
parmesan. Sm $5 Lg $7

SPINACH & GOATS CHEESE
Baby spinach, strawberries, toasted 
walnuts and goats cheese with a vanilla 
strawberry vinaigrette and balsamic 
glaze. Sm $5 Lg $7

GREEK SALAD
Romaine lettuce, Kalamata olives, diced 
Roma tomatoes, red onion, cucumber 
and feta cheese with a tangy dressing. 
Sm $5 Lg $7

GARLIC BREAD & CHEESE 
A loaf of our fresh baked bread, with 
garlic butter and mozzarella cheese. $5

MUSHROOM & GOATS CHEESE CROSTINI

An herbed goats cheese crostini with 
warm sautéed mushrooms. $9

GARLIC SHRIMP on GBC
A skewer of grilled gulf shrimp, brushed 
with garlic butter and served on our 
house made Garlic Bread and Cheese. $9

BACON WRAPPED SCALLOPS
Broiled East Coast sea scallops, 
applewood smoked bacon, zesty cocktail 
sauce and fresh lemon. 
Lite (3) $7 Reg(5) $12

TRADITIONAL BRUSCHETTA

Diced Roma tomatoes, chopped garlic, 
chiffonade basil, extra virgin olive oil, 
mozarella cheese roasted on house 
made flat bread. $6
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Dinner for Two $33
Includes : Bruschetta  or house loaf
A small signature salad
Share a single Entrée*

Includes  a signature Dessert

*Entrée portion is equivalent to 11/2  
of regular entrée size

Visit our website for our weekly 
Dinner for 2 Feature Trio

Family Style Pasta $35 
Pick any 2 Pasta Dishes
Large signature salad. Includes house 
baked loaf and tomato basil dip

Add garlic butter and cheese $3

PIZZA + PASTA $33
Includes any of our fresh salads (Sm) 

Choose - A entrée from our Pasta’s 
and a 12” Signature pizza or build your 
own 4 item pizza.

PIZZA FOR TWO 
(Med) $28 (Lg) $31

Includes a large salad, any signature 
pizza or build your own 4 item pizza. 
Share one of our house 
made desserts.

PIZZA

PASTA

BURGERS

DESSERTS

BURGERS Includes one side

CANADIAN BEEF BURGER
Smoked bacon on a grilled, 8oz patti, 
with cheddar, Roma tomatoes, lettuce, 
red onion & smoked tomato ketchup. $14

HOT ITALIAN BURGER 

Grilled 8oz beef patti with prosciutto, 
bocconcini, hot peppers, tomatoes, 
lettuce red onion. Topped with a 
sundried tomato aioli. $14

VEGETARIAN PORTOBELLO BURGER

Grilled veggie patti with mushrooms,
goat cheese, lettuce tomato, red onion, 
with a sundried tomato aioli. $14

SANDWICHES Includes one side

GRILLED CHEESE STEAK
Grilled New York with caramelized 
onions, mushrooms and maple smoked 
cheddar on a ciabatta bun with a creamy 
garlic aioli. $14

CHICKEN PARAMIGIANA 

A panko encrusted chicken breast oven 
baked with our zesty tomato sauce and 
mozzarella cheese, served on a ciabatta 
bun. $13

DESSERTS

COCONUT CREAM PIE CHEESECAKE

A lemon cheesecake with a graham cracker 
crust, topped with coconut cream pie and 
whipped cream.

ORANGE CHOCOLATE

A vanilla and chocolate swirl cheesecake 
with a crushed Oreo crust, topped with a 
citrus orange sauce, chocolate and 
whipped cream.

HOT RASPBERRY

A Raspberry cheesecake with a graham 
cracker crust, topped with warm raspberry 
sauce and whipped cream.

STRAWBERRY CHOCOLATE

A vanilla and chocolate swirl cheesecake, an 
Oreo crust, with strawberry and chocolate 
sauce. Topped with whipped cream.

CARAMEL BOURBON CHOCOLATE

A chocolate cheesecake with an Oreo crust, 
finished with a caramel bourbon sauce and 
whipped cream.

CARROT CAKE

Freshly baked topped with cream cheese 
icing and crushed walnuts. $6

INGREDIENT DESIGNATIONS
Dairy Free.

Vegetarian - Includes eggs, cheeses etc.

DF

VEG GF

VEGAN

SIDES
CAESAR romaine house made 
dressing, bacon bits croutons.

SPINACH Baby spinach, strawberries, 
toasted walnuts and goats cheese 
with a vanilla strawberry vinaigrette 
and balsamic glaze.

GREEK-romaine, kalamata olives, 
tomatoes, red onion and cucumber 
with feta cheese in a tangy dressing. 

ROASTED POTATO - Potatoes tossed 
in a herb oil and oven baked.
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Vegan - No animal or byproducts

Gluten Friendly - No gluten used.

STARTERS

Gluten free dessert option is available – ask your server.
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Contact
519-753-4303   |     250 King George Road, Brantford Ontario

Follow Us

VEGDF

Home baked, European style cheesecakes. $6


