
Meats 
Calabrese sausage
Salami
Prosciutto
Bacon
Chicken breast
Prawns

Cheese 
Gorgonzola
Goats
Grana padano
Boccocini

Vegetables 
Caramelized onions
Roasted peppers
Tomato and basil
Wild mushrooms
Olives

Appet i zers

Antipasto Platter 25
A tasting of fine Italian meats, cheese, assorted olives and more, The Chef’s platter

Just Mixed Olives 5
Cerignola, broken calabrese, kalamata

fire roasted Heirloom tomato Soup 12
Parmesan, Pesto Crostini

Mixed green salad 10
pickled red onion, artichokes, lemon xv olive oil vinaigrette

Caesar salad 11
Romaine hearts, herbed croutons, pickled anchovies, crispy pancetta

Caprese salad 12
Buffalo mozzarella, fresh slices of yellow and red vine ripe tomatoes, basil oil

Panko Crusted Opilio Crab Cakes 14
Summer Squash Salad and A Passion Fruit Alioi

Bruschetta 10
Garlic rubbed crostini, pickled mushroom, garlic rosemary tuscan beans, tomato basil, shaved parmesan

Salt spring island mussels 13
Spicy Italian sausage, leeks, citrus mayonnaise

Beef Carpaccio 12
Shaved parmigiano reggiano, truffle oil, capers and dijon mustard

Grilled Calamari 11
Cucumber, roasted tomato relish, fresh lemon

Pecan crusted goat cheese truffles 11
Red and gold beets, roasted garlic crostini

Wood  Fired  Personal  Pi z za
Margherita 19             

Heirloom Tomatoes, basil, boccocini, mozzarella 

Pear and Duetto 16                                            
Pear, gorgonzola, mascarpone, pine nuts

Calabrese 19                                                          
Spicy calabrese sausage, fire roasted red pepper, mozzarella                                         

Compose your own pizza15
Tomato base, mozzarella, Toppings add 2.50

 
 

Giorgio’s reserves the right to add a 15% gratuity



Pasta
Tagliatelle pomodoro 17

Cherry tomato, fire roasted red pepper and basil sauce

Fettuccini pollo 19
Chicken breast, butternut squash, artichokes, olives and arugla pesto

Spaghetti with prawns and clams 21
Roasted cherry tomatoes, double smoked bacon, garlic, white wine

Gargenilli and Smoked Coho 19
Goat Cheese, Capers, Olive Oil and Fresh Arugula

Buffalo and fungi papardelle 19
Alberta buffalo, wild mushrooms, chili, garlic, light cream sauce

Roselinne 21
Wood oven baked, cappicolla and provolone filled, pomodoro sauce

Lasagna 21
Rich Meat and Tomato Sauce, Finished with A Touch of Mascarpone

Quail Saltimbocca and truffle mushroom risotto 22
Wild mushroom, proscuitto and sage stuffed quail and truffle oil

Mains
Pan Seared Halibut Cheeks 32

Sundried tomato Gnocci, Spot Prawns, Confit Roma Tomatos and Citrus Fennel Salad

Seared Wild Salmon 29
Warm Crab and New Potato Salad, Carrot and Star Anise Reduction and Lemon Buttered Vegetables

Cioppino 32
Prawns, mussels, clams, spiced tomato broth, roasted fennel, grilled red snapper, seared scallops,

 garlic rubbed pugilese bread

Grilled Ahi Tuna 34
With a fingerling and pancetta salad, grape tomatoes, garlic sautéed broccolini, crème faiche and olive tapenade

Slow cooked duck breast 32
Braised duck leg and mushroom cannelloni, wilted spinach, tomato relish

Wood  Fired  Meats
Alberta Beef AAA 10oz Tenderloin 40

Alberta Beef AAA 8oz Tenderloin 34

Surf and Turf 8oz Tenderloin, 6oz Lobster Tail 59

Beef Ribeye 12oz Prime 42

Alberta Beef Striploin Diamond Willow Organic 10oz  40

Panchette Wrapped Milk Fed Veal Tenderloin 8oz  42

Alberta Beef 28oz T-Bone “The Real Florentina”  62

Roasted 1/2 Chicken  28
Bourbon, Gorgonzola, Red Wine or Béarnaise Sauce Available

Contor in i  For  2
Each Selection add 6.75

Giorgio’s reserves the right to add a 18% gratuity on groups of 8 or more

Rapini and Garlic 
Yukongold Gratin 
Macaroni and Goat Cheese 
Sautéed Wild Mushrooms 
Spinach with Pine Nuts  
Truffle Mash 

Tuscan Fries 
Thyme Roasted Fingerling Potatoes 
Grilled Asparagus with Balsamic and Parmesan  
Garlic Butter Prawns 
Oven Roasted Vine Ripe Tomatoes


