
TAKEOUT DINNER MENU
Antipasto 
burrata & heirloom tomatoes	 $21
farmers market salad	 $14
mixed lettuces, mustard vinaigrette, market 
vegetables 
bruschetta for two	 $21
heirloom cherry tomatoes, fresh basil,  
olive oil & �two wood-fired pizza doughs
polpetta for two	 $28
beef, pork & potato meatballs, 
served with two wood-fired pizza doughs 

Pasta 
fettuccine	 $18 
with mushroom ragu 
tagliatelle aglione	 $18
with cherry tomatoes, basil, bufala mozzarella
tagliatelle bolognese	 $19
with beef ragu
pappardelle	 $19
with braised brisket

Pizza 
margy	 $16 
mozzarella, tomato, basil
pizza porchetta	 $20 
braised pork, arugula pesto, fior di latte
pizza lolo	 $20 
gorgonzola dolce, speck, green onions
crae crae	 $20 
nduja, olives, tomato, honey, fior di latte

Secondi 
costole di manzo	 $30 
braised beef short ribs, oranges, dark beer, honey
pollo	 $28 
wood oven roasted half chicken, red pepper jelly
orata	 $30 
grilled whole sea bream, salsa verde

Contorni 
deep fried zucchini & mint	 $8 
roasted new potatoes	 $8 
with rosemary & garlic
barese cucumber	 $8 
with yogurt dressing

Dolce 
strawberries & zabaglione	 $10

chef / proprietor
alida solomon 

bringing tuscany to 
toronto since 2002

DELIVERY! Tutti is on UBEREATS! 
5–9pm Wednesday to Saturday nights 
Find us on UberEats for delivery only

RAGU E PASTA
Frozen Foods / Containers are 1 litre (4-5 portions)
mushroom ragu (vegetarian)	 $28
brisket meat sauce	 $30
bolognese	 $35
pork ragu	 $30
tagliatelle	 $6 / 200 grams
pappardelle	 $7 / 200 grams

CURBSIDE PICKUP ORDERS
Please email your order to alida@tuttimatti.com

– Curbside pickup at the restaurant 
from 5–9pm Wednesday to Saturday

– Credit card at pickup or over the phone 
(let me know in your email if you wish 
to pay over the phone and I will call you)

– OR Email transfer in advance

– No cash payments

– HST + 15% gratuity will be added to your total

WINES BY THE BOTTLE
Reds
seccal valpolicella ripasso	 $60 

isole e olena chianti classico	 $60

rcabernet cabernet sauvignon	 $40  
california 2017

sefiro chianti colli fiorentini	 $50 
2017

tenuta il palagio	 $65 
when we dance chianti 2018

casanova di nei rosso	 $60

capoverso rosso di montepulciano	$60  
planeta etna rosso sicily 2018	 $50 
	

Whites
pandolfi chardonnay 2018 	 $25 

antinori villa antinori 2018 	 $25

tiberio trebbiano d’abruzzo 	 $40

fattoria di magliano vermentino 	 $45

Rosé
louis jadot france rosé	 $45  
de marsannay 2018


