
PASTA	  
pinci all’aglione	 36
hand rolled pasta, Ontario heirloom tomatoes,  
burrata, garlic, basil

tagliatelle	 36 
wild boar ragu

pappardelle	 36 
braised pulled brisket

ricotta gnocchi 	 28
beef ragu

creste di gallo 	 32
pancetta, peas, lemon, ricotta, parmigiano crema

fusilli	 30
walnut broccoli pesto

del giorno 	 priced daily
pasta of the day	

CONTORNI	
fagioli	 14
seasonal Tuscan beans 

patates	 14
fried potatoes, rosemary

barbabietole	 14
roasted beets, horseradish goat yogurt
 

CARNE E PESCE
bistecca fiorentina 	 160 
36 oz grilled t-bone steak, arugula,
cherry tomatoes, onion marmalata

tagliata 	 60 
12 oz grilled Ontario hanger steak,  
bibb lettuce pesto

costole di agnello  	 70 
grilled lamb chops, salsa verde

spigola  	 38 
grilled European sea bass, salsa verde

hamburger polpetta  	 35 
ground beef, potato & parmigiano patty,  
red pepper jelly, fried potatoes

cotoletto  	 40 
pan fried breaded chicken cutlet, lemon,  
rosemary, white wine, mixed greens

FORNO

PANE	  9 each

sourdough 	
pizza dough
focaccia 

PIZZA	
pizza del giorno	 priced daily 
daily special

margy	 21 
tomato, basil, fior di latte

luca luca	 24
tomato, nduja, olives, honey, fior di latte

lolo 	 27
mushrooms, zucchini, onion,  
fontina, fresh thyme

beppe 	 27
stracciatella, tomato, basil

momo 	 27
corn, taleggio, fennel salami

christoforo 	 27
tomato, sausage, fior di latte,  
gorgonzola, roasted onion

DINNER bringing tuscany to 
toronto since 2002

#truelove

ANTIPASTI
burrata	 28 
seasonal fruit, Ontario heirloom tomatoes, 
Abandoned Grove olive oil 	

carpaccio	 26
beef carpaccio, parmigiano, arugula, radicchio,  
cured lemon vinaigrette

prosciutto e frutta	 26
seasonal fruit, prosciutto  

toscano 	 36
charcuterie, mixed formaggio, olives, 
pickled giardiniera 	

porchetta di maremma 	 24
slow roasted pork with tuna mayo, arugula,  
fried shallots, toasted sourdough

finti 	 24
eggplant ricotta “vegetarian meatballs” with  
tomato sauce, smoked mozzarella

crostoni misto	 21
toasted sourdough, ricotta, smashed zucchini,  
prosciutto	

INSALATA
insalata di acciughe	 24
marinated anchovy, mixed greens, radishes, 
shallot vinaigrette

insalata verde	 21	
mixed greens, toasted pumpkin seeds,  
shaved pecorino, shallot vinaigrette

insalata pomodoro fiorentina	 22	
Kowalsky Ontario heirloom tomatoes, basil,
Abandoned Grove olive oil

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

chef / proprietor
alida solomon 

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

of 6 guests or more.



PRIX FIXE $35

CHOOSE ONE FROM EACH COURSE BELOW:
insalata verde	
mixed greens, toasted pumpkin seeds,  
shaved pecorino, shallot vinaigrette

crostoni misto	
toasted sourdough, ricotta, smashed zucchini,  
prosciutto

tagliatelle bolognese
beef ragu

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

margy pizza
tomato, basil, fior di latte (V)

dolci
chef’s desserts

FORNO

PANE	  9 each

sourdough 	
pizza dough
focaccia 

PIZZA	
pizza del giorno	 priced daily 
daily special

margy	 21 
tomato, basil, fior di latte

luca luca	 24
tomato, nduja, olives, honey, fior di latte

lolo 	 27
mushrooms, zucchini, onion,  
fontina, fresh thyme

beppe 	 27
stracciatella, tomato, basil

momo 	 27
corn, taleggio, fennel salami

christoforo 	 27
tomato, sausage, fior di latte,  
gorgonzola, roasted onion

PASTA	  
pinci all’aglione	 30
hand rolled pasta, Ontario heirloom tomatoes,  
burrata, garlic, basil

tagliatelle	 30 
wild boar ragu

pappardelle	 29 
braised pulled brisket

ricotta gnocchi 	 26
beef ragu

creste di gallo 	 26
pancetta, peas, lemon, ricotta, parmigiano crema

fusilli	 26
walnut broccoli pesto

del giorno 	 priced daily
pasta of the day	

CARNE E PESCE
tagliata 	 40 
12 oz grilled Ontario hanger steak, bibb lettuce pesto

orata  	 32 
grilled European seabream, salsa verde	

CONTORNI
fagioli	 14
seasonal Tuscan beans 

patates	 14
fried potatoes, rosemary

barbabietole	 14
roasted beets, horseradish goat yogurt

LUNCH bringing tuscany to 
toronto since 2002

chef / proprietor
alida solomon 

ANTIPASTI
burrata	 24 
seasonal fruit, Ontario heirloom tomatoes, 
Abandoned Grove olive oil 	

carpaccio	 24
beef carpaccio, parmigiano, arugula, radicchio,  
cured lemon vinaigrette

prosciutto e frutta	 26
seasonal fruit, prosciutto  

toscano 	 36
charcuterie, mixed formaggio, olives, 
pickled giardiniera 	

porchetta di maremma 	 24
slow roasted pork with tuna mayo, arugula,  
fried shallots, toasted sourdough

finti 	 21
eggplant ricotta “vegetarian meatballs” with  
tomato sauce, smoked mozzarella

crostoni misto	 21
toasted sourdough, ricotta, smashed zucchini,  
prosciutto	

INSALATA
insalata di acciughe	 21
marinated anchovy, mixed greens, radishes, 
shallot vinaigrette

insalata verde	 18	
mixed greens, toasted pumpkin seeds,  
shaved pecorino, shallot vinaigrette

insalata pomodoro fiorentina	 22	
Kowalsky Ontario heirloom tomatoes, basil,
Abandoned Grove olive oil

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

of 6 guests or more.

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


