DI GUSTO WOOD OVEN PIZLA S en v S

We start with imported Italian pizza flour to create a classic I] n S '|' " quality ingredients and freshness!
Italian dough, kneaded by hand and baked in our traditional Gluten free pasta available add $2

wood-oven, to create a crisp and flavourful thin-crust pizza. i N
(Not safe for celiac due to cross contamination)

Sizzw Qica A

Fresh olive oil, 4 red aui
4 MHHBH[HHH ]B g:ﬁfedpfl?itgkeonl\é?ec:stroaSte red peppers, garlic
Bocconcini, Roma tomato, fresh basil,

. . oregano, olive ol ~ PENNE SALSICCIA 24 -
[:H’m”v BHEm] 32 — AHUB"“‘ 2] Tarini Bros. sausage, shallots, garlic, spicy rose sauce.

Garnished with lemon ricotta and fresh arugula

Mozzarella and prosciutto with fresh arugula,

OUR BREADS ARE BAKED FRESH DAILY. e e el SPABHH“ W”H M[MBM[S 2]

EVERY DIME IS DONATED “[NHU 23 Pomodoro sauce with DiGusto signature meatballs.
TO LOCAL CHARITIES! A classic!

T e e
AN”PAS.” < [:M-ABH[S[ Pl[:nNT[ 22 “ EEHPEE!@ESBEEEE&Q garlic alfredo sauce

nN'”Pn nm] 3|] Mozzarella, soppres?tta, plrosciutto, oregano,
Chef's se of traditjg dred meats, specialty e F[TTUE[:lN[ [:AHBUN"HA 26 :
cheeses, o i Egetables and fresh 4 EAPH[S[ TUSEHNA 2[] Sauteed shallots, pancetta, white wine, cream,

pizza bread. o parmigiano

Bocconcini and mozzarella, fresh sliced Roma

NONNA'S MEATBALLS 12 O O e @ GNOCCHI ALLA VODKA 24

Our signature meatballs served on a bed of polenta, Ricotta dumplings tossed with roasted red peppers,

topped with pomodoro sauce Add Hot Peppers $2 ._9). . . caramelized onions, creamy vodka sauce
Jzza0 CHodew
@ ARANCINI SICILIANI 13 MEATLOVER'S [TALIAND 28 SPAGHETTI BOLOGNESE 23

Mushroom and provolone risotto balls, breaded, Slow braised pork shoulder, ground beef, herbs and
lightly fried, and topped with pomodoro sauce Mozzarella, Italian sausage, pancetta, meatball spices, pomodoro sauce, parmigiana

CALAMARI FRITTI 13 @ |EGETARIAND 19 @ [INGUINE PRIMAVERR 22

L[grtly dusted and fried calamari rings with cajun Mozzarella, marinated zucchini, tomato, red Cherry tomatoes, garlic, capers, roasted red peppers,
aioli onion, basil spinach, fresh basil, olive oll

MUSSELS MARINARA 17 @ (UATTRO FORMAGGI 21 @ RISOTTO AL FUNGI 21

A full pound of fresh PEI mussels, steamed with Mozzarella, bocconcini, provolone, parmigiana House-made risotto, cremini, portobello and button

white wine, cream, shallots, pomodoro sauce, garlic ¥ ; PSRl
and cherry tomatoes EﬂNnﬂlﬂNn 22 mushrooms, garlic, W

FH"M IH[ PIZZA []“[N Mozzarella, pepperoni, pancetta, mushroom < llNﬁUlNE \”]NG[]I.[ 24

Italian sausage, lemon zest, fresh parsley, baby clams,

ﬂW["]I] [l“[N [”m“[: BH“”] ]I] AWI[HI[:ANA 22 garlic, olive oil, a touch of chili, parmigiana

Parmesan encrusted, smothered with herb and garlic Mozzarella, pancetta, mushroom, caramelized
butter. Served with pomodoro sauce oni%ns, roasted red pepper FHUTT' "I WI"H[ 32 m"'n [:H[Wm 35

Add Cheese $2  Add Fried Prosciutto $3 An assortment of fresh seafood tossed in pomodoro

@ BRUSCHETTA 14 HAWAIIAND 22

. . lla, ked ham, lized
omatossang Gamihed wih o ol & basamc M el panceia LINGUINE RUSTICA 24
reduction

@ BRUSCHETTA FUNGI T3 ' -
Mushroom pesto, goat cheese, fresh basil, and L(/)lzm d)fny[”g WUUI]HH[I] SANHMHEH[S Sﬁé\{ceed giéhafggzi?‘:?ez?gaézg

balsamic reduction Y, ﬂlﬂ\m[ﬂ 22 salad, insalata di casa or soup

o Wl][”] ﬂ“[N SPan[:H ["P ]ﬁ Mozzarella, soppresatta, nduja sausage, hot

Signature spinach and artichoke dip, baked by our peppers, chili ﬂa&s WI“”BM_I_ ]g
pizzaiolo

V 4 Hlm}l I]'ABHUZZH 2] Meatball, provolone, tomato sauce, parmesan
Zuppn & |NSM.ATA Mushroom pesto base, mozzarella, caramelized P[IH"]B[“_[] ]g

onions, cremini mushrooms, olive oil Portobello mushrooms, caramelized onions,

ROASTED RED PEPPER SOUP 8 mozzarella, parmesan
Pesto alfredglll;l;g, Eolzftsel[cl:hzicl:lken, roasted [:Hl[:K[N P[S“] ]g

Sl]up l]l: TH[ I]nv 8 red peppers, caramelized onions Chicken, pesto aioli, roasted red peppers, mozzarella

Ask your server about the soup of the day o SA[S":E[ 22 S SPIBY EHIEK[N ]g

[ 4 |Nsm_,”n EAPR[SE ]ﬁ Mozzarella, caramelized onions, Italian Chicken, nduja sausage, hot peppers, red onions,
sausage, nduja sausage, olive oil mozzarella, sundried tomato pesto

Sundried tomato pesto, garlic, shallots, mushrooms,
goat cheese, arugula, pecans

Bocconcini cheese and Roma tomatoes, topped with

fresh basil, olive oil and balsamic reduction WIE[I”[HHAN[AN 22 MUHTM][“.A ]g

Mozzarella, soppressata, herbed ricotta, Mortadella, caesar aioli, mozzarella, arugula
[:AESAH STARTER g DINNER ]7 tomato, olive tapenade, olive oil
Crisp romaine, tossed in house made caesar

dressing and topped with croutons and fried BBU [:HIEKEN 22 [:MHN[

prosciutto
Mozzarella, chicken, pancetta, red onion, “[nl MUSHRUUM SANUWI[:H 22
4 |NSM’”H |]| EASA STARTER 3 DINNER ]5 oalsamic bbq sauce Tender veal strips, mushrooms, shallots, provolone,

Mixed greens tossed in white balsamic dressing, W HI]'I' H“NEV Plzzn 23 demi-glace, and horse radish aioli on a grilled ciabatta

topped with slices of cucumber, Roma tomatoes and . » bun. Served with your choice of side
red onions Mozzarella, soppresatta, herbed ricotta, chili

infused honey, chili flakes Pﬂl.l.l] PAHN"BMNA 2“
@ RRUGULA sranren 10 omuen 17

A |l;]n|$h sized c:jrtiog of our chicfken parmigiana, served
. with house salad and parmesan fries
R R GET A PERSONAL SIZE AND

ADD YOUR CHOICE OF SIDE POLLO DI GUSTO 21

A lunch sized portion of a pan seared chicken breast,
AN"PAS"] Sn“"] STARTER "] DINNER ]7 SIDES: SOUP, SALAD, PARM FRIES capers, cherry tomatoes, roasted red peppers and
Mixed greens tossed in olive oil, sliced soppresatta, white wine. Served with mini roasted potatoes and
bocconcini, cherry tomatoes and olive tapenade @ VEGETARIAN <& SPICY garden carrots

PLEASE NO SUBSTITUTIONS. WE HAVE METICULOUSLY SELECTED INGREDIENTS TO COMPLIMENT ONE ANOTHER AND FEEL THAT SUBSTITUTIONS WILL UNDERMINE THE DESIRED EFFECT OF THE DISH




