
LUNCH bringing tuscany to 
toronto since 2002

chef / proprietor
alida solomon 

chef de cuisine
crae kohne

tutti matti’s menu is  
family style... everything 
is suitable for sharing. 

Please respect the menu. Absolutely no substitutions or 
modif ications. 20% gratuity will be added to tables of  

6 guests or more.

ANTIPASTI
burrata 24 
roasted pears, radicchio, rosemary, honey 

insalata di radicchio 18 
gorgonzola dressing, apples, walnuts

insalata verde 16 
shaved pecorino, pumpkin seeds, shallot vinaigrette

salumi piatto  18
with marinated olives  

formaggio piatto  18
with Ponzo’s honey  

toscano  34
salumi and formaggio piatto  

finti  18
eggplant ricotta “meatballs” with tomato sauce, 
smoked mozzarella

porchetta di maremma  22
slow roasted suckling pig with tuna mayo,  
arugula, fried shallots, toasted bread

suppli  16
spaghetti, roasted squash, taleggio fritters

ZUPPE
ribolitta  18 
cannellini beans, tuscan kale and bread soup

contadino  20 
pork neck, cabbage, pasta soup

porcini e ceci  22 
porcini, cremini, chickpea soup

PASTA  
pappardelle 28 
braised brisket

pinci 30
hand rolled pasta, wild boar ragu

pizzoccheri 26 
buckwheat pasta, fontina fonduta,  
cabbage, potatoes

ravioli 26 
beet, goat cheese, poppy seed butter

fusilli  28
lamb ragu, pecorino toscano

CARNE E PESCE
costole di manzo  34 
beef short ribs, beer, oranges, honey, rosemary,
smashed potatoes

tagliata al limone  34
grilled 10 oz hangar steak, arugula, lemon,  
shaved pecorino

orata   28 
grilled whole sea bream, salsa verde,  
fried Brussels sprouts

PRIX FIXE $35

CHOOSE ONE FROM EACH COURSE BELOW:

insalata verde
shaved pecorino, pumpkin seeds, shallot vinaigrette 

finti  
eggplant ricotta “meatballs” with tomato sauce, 
smoked mozzarella

contadino  
pork neck, cabbage, pasta soup

pizzoccheri 
buckwheat pasta, fontina fonduta,  
cabbage, potatoes

fettuccine
beef bolognese

pizza margherita
tomato, basil, fior de latte

chef’s dessert

sorbet

FORNO

PANE  8 each

sourdough  

pizza dough 

PIZZA 
margy 18 
tomato, basil, fior di latte

crae crae 22
tomato, nduja, olives, honey, fior di latte

lolo  22
stracciatella, roasted mushrooms  
and onions, ricotta

beppe  22
tomato, fior de latte, Tuscan salami,  
gorgonzola dolce

momo  22
goat cheese, potato, roasted onions,  
fried rosemary

christoforo  24
smoked scarmorza, fennel sausage,  
peperonata, arugula



ANTIPASTI
burrata 26 
roasted pears, radicchio, rosemary, honey 

insalata di radicchio 20 
gorgonzola dressing, apples, walnuts

salumi piatto  21
with marinated olives  

formaggio piatto  24
with Ponzo’s honey  

toscano  36
salumi and formaggio piatto  

finti  20
eggplant ricotta “meatballs” with tomato sauce, 
smoked mozzarella

porchetta di maremma  24
slow roasted suckling pig with tuna mayo,  
arugula, fried shallots, toasted bread

suppli  18
spaghetti, roasted squash, taleggio fritters

ZUPPE
ribolitta  18 
cannellini beans, tuscan kale and bread soup

contadino  20 
pork neck, cabbage, pasta soup

porcini e ceci  22 
porcini, cremini, chickpea soup

PASTA  
pappardelle 34 
braised brisket

pinci 38
hand rolled pasta, wild boar ragu

pizzoccheri 32 
buckwheat pasta, fontina fonduta,  
cabbage, potatoes

ravioli 32 
beet, goat cheese, poppy seed butter

fusilli  34
lamb ragu, pecorino toscano

CARNE E PESCE
bistecca fiorentina  150 
grilled 36 oz porterhouse steak, arugula, 
roasted onions, onion marmalade

costole di manzo  48 
beef short ribs, beer, oranges, honey, rosemary,
smashed potatoes

orata   38 
grilled whole sea bream, salsa verde,  
fried Brussels sprouts

tagliata al limone  48 
grilled 10 oz hangar steak, arugula, lemon,  
shaved pecorino

stinco di maiale  32 
braised pork shank, dried apricots, white wine,  
brandy, polenta, fried bread

CONTORNI 
insalata verde 12
mixed greens, shallot vinaigrette 

patate 12
fried smashed potatoes, rosemary, garlic 

cavolo di bruxelles 12
fried brussels sprouts, red wine vinegar 

zucca 12
baked kabocha squash, fontina fonduta

FORNO

PANE  8 each

sourdough  

pizza dough 

PIZZA 
margy 18 
tomato, basil, fior di latte

crae crae 22
tomato, nduja, olives, honey, fior di latte

lolo  22
stracciatella, roasted mushrooms  
and onions, ricotta

beppe  22
tomato, fior de latte, Tuscan salami,  
gorgonzola dolce

momo  22
goat cheese, potato, roasted onions,  
fried rosemary

christoforo  24
smoked scarmorza, fennel sausage,  
peperonata, arugula

tutti matti’s menu is  
family style... everything is 

suitable for sharing.

Please respect the menu. Absolutely no substitutions or 
modif ications. 20% gratuity will be added to tables of  

6 guests or more.

chef / proprietor
alida solomon 

chef de cuisine
crae kohne

DINNER bringing tuscany to 
toronto since 2002


