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

PASTA	  
pinci con sugo bugardo	 36
pork shoulder white ragu
tagliatelle	 36 
wild boar ragu

pappardelle	 36 
braised pulled brisket

ricotta gnocchi 	 28
beef ragu

creste di gallo 	 32
taleggio fonduta, wild mushrooms, thyme

fusilli	 30
almond pesto, ricotta, winter greens

del giorno 	 priced daily
pasta of the day	

CONTORNI	
cavoletti di bruxelles	 14
deep fried brussels sprouts, red wine vinegar 

patates	 14
fried potatoes, rosemary

barbabietole	 14
roasted beets, goat yogurt
 

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

tagliata 	 65 
10 oz grilled Ontario hanger steak, mushrooms,  
lemon, capers, parsley fried breadcrumbs

polpette di agnello  	 48 
lamb meatballs, roasted winter vegetables,  
potato bread 

mezza pollo  	 40 
roasted half chicken, grapes, shallots,  
cabbage, thyme, sage

orata  	 38 
grilled european seabream, salsa verde

di mare  	 priced daily 
grilled whole fish, salsa verde

verdure invernale  	 28 
ricotta, warm swiss chard, oven roasted carrots,  
horseradish vinaigrette 

FORNO

PANE	  9 each

sourdough 	
pizza dough

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
guanciale, roasted carrot, rosemary, 
fontina, fior di latte

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

DINNER bringing tuscany to 
toronto since 2002

#truelove

ANTIPASTI
burrata	 28 
roasted pear, walnut,  radicchio, saba vinaigrette,
Abandoned Grove olive oil 	

tartare	 28
beef, eggplant, peppers, capers, mint,  
carta di musica

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	 26
toasted sourdough, fried squash, sage,  
prosciutto, cannellini beans

ribollita	 21
hearty tuscan soup with black cabbage, carrots,  
celery, onion, cannellini beans, sourdough

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

insalata di ali	 24
shaved brussels sprouts, walnuts, dates,  
beets, pecorino, horseradish vinaigrette

chef / proprietor alida solomon
chef di cucina luke o’connor 

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

of 6 guests or more.


