
O Y S T E R  B A R

oysters LEMON, MIGNONETTE, BOMBA, HORSERADISH -  3.50/EACH

Signature Cocktails - 16 

MIRACOLO SPRITZ 
Cappelletti Aperitivo, coconut water,              

olive, Prosecco

GREEN BREAK
 Absolut Citron, fino sherry,                                 

lime, Fin celery soda

ROSA NEGRONI
 Gin Beefeater, Esquimalt aperitif,            

vermouth, manzanilla, rose

CLÉMENTINE JULEP
Absolut lemon, Amaro Meletti, Peychaud’s,      

clementine, bay leaf

ALBICOCCA SOUR
 pisco, apricot, orgeat, egg white

VIEUX CUBAIN 
Havana Especial rum, lime, demerara, 

fernet, mint, prosecco

SECONDO SERVIZIO
 amaro Meletti, chinotto, fino sherry,

 lime, orange

RHUBARBARA                                                                  
Tequila Altos, Cappelletti aperitivo,                                      

rhubarb, grapefruit

P r e m i u m  Coc kta i l s  -  2 0
 

PEPPER MARGARITA
Patrón Reposado Tequila, Cynar, Tio Pepe Fino 

Sherry, roasted jalapeño

TOMATO MARTINI
 Vodka Grey Goose, tomato water,

 manzanilla, verjus, olives

Non-Alcoholic - 12ù

EARL GREY BITTER 
Noa amaro, iced tea, lemon soda

NEGRONI SBAGLIATØ 
Noa vermouth, Noa bitter, n/a Prosecco

BALCONE COLLINS
Gin du jardin Noa, aperitivo Noa, cucumber

boréale draft beers

 
LAGER, RED ALE, WHITE ALE, STOUT  - 7 / 9

 
NORTHEAST IPA, MCKEOWN CIDER  - 8 / 10.5 

 
 
 

BOTTLES & CANS

AVAL CIDER – BRITTANY, FRANCE  - 33cl - 9 
 

BRASSERIE AVANT-GARDE - Joihiru 500ml - 20 

PERONI - Italian Blonde Lager- 9

AVAL CIDER – BRITTANY, FRANCE  - 33cl - 9

 

5/7 HAPPY HOUR!



APPETIZERS

FOCACCIA, TOMATO PESTO & 
OLIVE OIL - 7.50                                 

FRIES 
CACIO E PEPE MAYO - 8.50 

GREEN SALAD 
ITALIAN VINAIGRETTE – 10.50

GRILLED MORTADELLA, PESTO,          
MOZZA DI BUFALA, PISTACHIOS,       

HONEY – 13.50

FRIED OLIVES,                             
GORGONZOLA, BOMBA – 8.50

PIZZETTA, MOZZARELLA, TOMATO, 
BASIL, ARUGULA – 12

PIZZETTA SPECIAL - 15 
 

CAESAR SALAD, ANCHOVIES,           
CROUTONS, PROSCIUTTO  -18                                   

                                              
                                                                                                       

LA SUBLIME ASPARAGUS
SABAYON, LEMON CONFIT — 19

SALMON CRUDO, BUTTERMILK,                
NDUJA, FENNEL, MACADAMIA — 21

STARTERS

MEAT & FISH

DESSERTS

LEMON PIE – 14

CHOCOLATE, PRALINÉ, CARAMEL - 14
 

TIRAMISU, MARSALA, COFFEE - 14

SORBET DU MOMENT - 9

PASTAS
CAVATELLI, SUCKLING PIG SAUSAGE FROM 

FERME GASPOR, BROCCOLINI — 24

RIGATONI,  
QC LAMB RAGÙ, ARUGULA – 26

FISH OF THE MOMENT
- MARKET PRICE-

OCTOPUS,                                 
GARLIC CONFIT TOMATO  
SALSA, FRIED POLENTA ,              
ENDIVES,CILANTRO- 36

LASAGNA, VEAL, PROVOLONE,                      
CHERRY TOMATO CONFITS – 27

TAGLIATELLE, LOBSTER                                                       
BISQUE, LEMON, GARLIC – 38

FRIED CALAMARI,                                      
SHISHITOS, AIOLI BOMBA — 21

BURRATINA, CAPONATA
 PESTO, PINE NUTS, FOCACCIA — 23

ANGUS BEEF CARPACCIO,
BLACK GARLIC, WATERCRESS, LOUIS D’OR — 23

ANGUS BEEF,                                                 
LEEKS, JUS CORSÉ,                 

FINGERLING POTATOES  - 38

SIDES



WHITE & MACERATED  
It, Pinot Grigio, Solatia 2023  
Pinot Grigio  - 12 / 55 
 
Italie, Vénétie, Masieri, La Biancara, Angiolino Maule 2024 
Garganega - 14/65 
 
Qc, Beamsville, Distance, Lieux Communs 2023  
Riesling - 15/70 
 
It, Émilie-Romagne, Valtolla bianco, Croci, 2022 (macérations) 
Malvasia - 15/75 
 
Fr, Mâcon-Chaintré, Les Pierres Polies, Barraud 2023 
Chardonnay 17/85 
 
It, Toscane, Bianco, I Forestieri 2024 
Trebbiano, Malvasia, Vermentino - 55 
 
Allemagne, Riesling tradition, Lingenfelder 2024 
 Riesling - 60 
 
It, Alto-Adige, Blatterle, Nussserhof 2021 
Blatterle - 65 
 
Qc, Papineauville, L’Orange Pressée, L’Heure Juste 2024 
St-Pépin, Frontenac Gris - 70 (macérations) 
 
Qc, Soirs, Lieux Communs (macérations)  
Riesling - 70 
 
It, Umbria, Ceppa Blanc, Ceppaiolo  
Malvasia, Grechetto, Trebbiano - 70 
 
It, Toscane, Bianco, Ottomani  2024 
Trebbiano, Malvasia  - 70 
 
It, Marche, Terre Silvate, La Distesa 2024 
Verdicchio  - 75 
 
It, Romagna Albana, Delyus, Marta Valpiani 2024 
Albana - 78 
 
It, Sicile, Anselmo bianco, Etnella 2024 
Assemblage - 78 
 
Italie, Lazio, I CA RO, Nemico 2024 
Trebbiano, Malvasia - 80 
 
It, Campanie, Campo di Mandrie, Giovanni Iannucci 2023 
Falanghina - 82 
 
It, Roero, Bianco, Alberto Oggero, 2022 
Arneis  - 84 
 
Fr, Ardeche, Ne Fait Pas Sans Blanc, Sylvain Bock  
Chardonnay, Grenache Blanc  - 84 
 
It, Sicile, Susucaru Patos, Frank Cornilessen 2022  
(macérations) 
Catarratto - 85 
 
Fr, Languedoc, Déférlante, Olivier Cohen 2024 (macérations) 
Cinsault, Clairette - 85 
 
It, Véronese, Lassuperiora, Villa Calicantus 2024  
Corvina, Rondinella, Molinara, Sangiovese - 90

It, Toscana, Chiarofiore, Domaine Tunia, 2017 
Trebbiano, Vermentino (macération) - 92 

Fr, Soleil 28, Clos les Grillons, Nicolas Renaud (Macérations)  
Picardan, Viognier, Ugni Blanc - 95  
 
Fr, Sancerre, Domaine Gérard Millet 2024 
Sauvignon Blanc - 95 
 
Fr, Chablis, Vaux Carrées, Roland-Laventureux 2023  
Chardonnay - 98

It, Colline Pescaresi, Don Carlino, Carlo Giacosa, 2022 
Pecorino  - 117

It, Terre Siciliane, Catarratto, Francesco Guccione, 2020 
Catarratto - 117 
 
It, Terre Sicilane, Zibibbo, Soki Soki, Tanca Nica 2024 
Zibibo  - 137 
 
Fr, Monthélie,Les Troisières,Dom. Rougeot et Fils 2022  
Chardonnay - 195

RED  
 
St-Blaise-sur-Richelieu, Rosso di Miracolo, Dom. Amalgames 
Frontenac, Marquette - 11 / 45 
 
It, Sicile, Modus Bibendi Rosso, Elios                                               
Nero d’Avola - 14 / 70                                                                                                    
 
It, Ombrie, Cepparosso, Ceppawine 2024 
Assemblage - 16/ 78 
 
It, Toscane, Chianti, Il Gargailo, San Ferdinando 2023 
Sangiovese - 17/80 
 
Fr, Bordeaux, Emilien, Château le Puy 2022 
Merlot, Cabernet Sauvignon - 18/85 
 
It, Toscane, Belial, Peggio Anima 2022 
Sangiovese - 55 
 
It, Sicile, Bambara da Casa, Luca Bambara 2024  
Catarratto, Nero D’Avola - 60 
 
It, Langhe, Freisa, Francesco Boschis 2023 
Freisa- 65 
 
Italie, Toscane, Chianti, Paterna Colli Aretini 2024  
Sangiovese, Canaiolo, Colorino - 65 
 
Qc, Papineauville, Prologue, L’Heure Juste 2024 
Frontenac noir, St-Croix  - 65

 It, Ombrie, Rossofongoli, Fongoli 2021                         
Sangiovese, Montepulciano - 70

 
It, Toscane, Chianti, Ottomani 2023 
Sangiovese  - 70 
 
Qc, Beamsville, Thème, Lieux Communs 2024  
Gamay - 73 
 
It, Ombrie, Pino, Conestabile Della Staffa 2024 
Pinot Noir - 75 
 
It, Vénétie, Vin de cagnara, sassara 2023 (1Litre) 
Assemblage - 75 
 
It, Dolcetto D’Alba, Le Rose, Barale 2022 
Dolcetto - 75 
 
It, Pouilles, Primitivo, Petracavallo 2024 
Primitivo - 75 
 
It, Piémont, Barbera D’Alba, Ferdinando Principiano 2023 
Barbera D’Alba - 75 
 
It, Valpolicella Ripasso, Classico Superiore, Secondo Marco 
2019 Corvina, Corvinone, Rondinella - 80

 
It, Toscane, Chianti Classico, La Querca Seconda 2019  
Sangiovese - 88 
 
It, Vénétie, Monticelli Rosso, Il Roccolo di Monticelli  
Corvina, Corvinone,  Rondinella, Molinara, Oseleta - 85 
 
Fr, Roussillon, Esprit Libre, Clos les grillons  
Grenache noir, Cinsault - 85 
 
It, Sicile, Nero D, Barraco 2020 
Nero D’Avola - 90 
 
Esp, Galice, Silice Rouge, Silice Viticultores 2022 
Mencia - 90

It, Alsace, Ophrys, Domaine Zusslin 2022 
Pinot Noir - 100 
 
Fr, Jura, Tôt ou tard, Les Bottes Rouges 2023 
Poulssard - 130 
 
It, Toscane, Pacina, Pacina 2016 
Sangiovese - 135 
 
It, Piémont, Barberra d’alba, Olek Bondonio 2024 
Barberra - 140 
 
It, Barolo di Barolo, Barale Fratelli 2021  
Nebbiolo - 155

It, Valpolicella Riserva, Amarone, Musella  2017 
Corvina, Rondinella, Molinara  - 166 
 
It, Piémont,  Barolo, Gian Luca Colombo 2020 
Nebbiolo - 190



C H A M P A G N E S  &  S P A R K L I N G S  

It, Vénétie, Prosecco, Brut, Perlage, Terra Viva  
Glera - 12/55 
 
Qc, Papineauville, Temps Double, L’Heure Juste 2024/25  
Marquette, St-Croix - 14/70 
 
It, Emilie-Romagne, Smarazen, Mirco Mariotti 
Malvasia, Trebbiano - 62 

It, Vénétie, Frizzante Sui Lieviti, Purocaso, Corte Moschina 
Durello  - 68 
 
It, Emilie-Romagne, Campedello, Croci, 2022 (macérations) 
Assemblage - 70 
 
It, Frizzante, Freistill, Thomas Niedermayer, 2023  
Bronner, Solaris, Souvignier Gris –  74 
 
Qc, Vues, Lieux Communs 2023 
Riesling - 75

Qc, Le Pet Nat, En Roue Libre 2024  
Vidal - 75 

 
Fr, Gaillac, Mauzac Nature, Domaine Plageoles 2022  
Mauzac - 75 
 
It, Vino Frizzante Rosso, Rio Mora, Montesissa, 2023 
Barbera, Bonarda - 78

Fr, Anjou, Bulles Dégorgée, Simon Rouillard, 2023 
Chenin Blanc  – 86

Fr, Betty Bulles, Domaine de l’Octavin 2024  
Vermentino, Roussanne, Marsanne, Muscat  - 108

It, Lombardie, Franciacorta Brut, Solo Uva 
Chardonnay - 110  
 
Fr, Jura, Crémant du Jura, Domaine Labet 2022 
Chardonnay, Pinot Noir - 135 
 
Champagne, Blanc de Noirs, Robert Barbichon 2021 
Pinot Noir, Pinot Meunier - 175

Please note: Amari and vermouth are served as 
doubles.

 
 
It, Linguria, Crossfade, The Wine Brewers, 2022 
Vermentino, Syrah, Cinsault  - 76

It, Abruzzes, Rosato, Lammidia 2023 
Montepulciano d’Abruzzo - 84

Fr, Loire, Sancerre, Henri Bourgeois 2024 
Pinot Noir - 88

It, Abruzzes, Panda, Lammidia  
Montepulciano, Moscato – 90

It, Vallagarina, Riflesso Rosi, Eugenio Rosi  2022 
Cabernet Sauvignon, Marzemino, Merlot- 92 

ROSÉ
It, Toscane, Sambrena, Tenuta La Novella 2024  
Sangiovese, Canaiolo - 13/64 
 
It, Le Fraghe, Chiaretto di Bardolino 2024 
Corvina, Rondinella, Molinara - 56 

It, Campanie, Hail Rosato, Vincenzo Nardone 2022  
Aglianico - 65

Qc, Rayom, Joy Hill   
Blaufränkisch, Grüner veltliner - 65

Fr, Loire, L’éclat, La Roche en Loire 2023 
Grolleau - 65 
 
 

A M A R IAMARA - 20 

AMARA AGRICOLO - 22 

AVERNA - 10 

CYNAR - 10 

DELL’ETNA - 18 

DORAGROSSA - 16 

FERNET BRANCA - 14                                

FACCIA BRUTO GORINI - 26     

PASUBIO - 14 

NONINO - 16  

   ST-HUBERTUS - 20 

       PUNCH ABBRUZZO -14 

        VECCHIO DEL CAPO - 14 

 

JÄGERMEISTER - 10 

LAGO MAGGIORE - 18 

LUCANO - 10 

MAJORA - 18                                                      

MELETTI - 14 

FRED JERBIS - 20                                         

NOCINO DI MODENE - 20

CINZANO ROSSO - 9                                                                      

COCCHI DI TORINO -12 

DORAGROSSA DI TORINO BIANCO - 13 

CARPANO FORMULA ANTICA -14 

COCCHI AMERICANO - 14 

COCCHI CHINATO - 14 

CHINATI VERGANO BLANC - 14 

CHINATI VERGANO AMERICANO - 14 

ETNA VERMUT - 15 

TOMASO AGNINI AL MALLO DI NOCE - 15 

TORELLI BIANCO - 13  

ULRICH ROSSO - 15 

ULRICH BIANCO - 15

V E R M O U T H

G R A P PA
GRAPPA POLI BASSANO -12

GRAPPA DE NEGRI - 12

GRAPPA POLI CLEOPATRA -15

GRAPPA DOMUS RUCHÉ -16

GRAPPA BOTTEGA  MAESTRI -20

GRAPPA DI BARBERA DISTINA -24

S W E E T  W I N E S
BUGEY - CERDON, Renardat Fâché - 14 

MISTELLE DOUBLE JUS - 14

MISTELLE BARSOL PERFECTO AMOR - 13

BAROLO CHINATO, ERBALUNA - 17

PASSATEMPO TUNIA AGRICOLA -  8 / 16 

E TC . . .
CALVADOS BOULARD - 12

CALVADOS BOCAGE - 14

BRANDY VECCHIA ROMAGNA - 12

BRANDY DI POLI -14

COGNAC HARDY LEGEND - 17

COGNAC D’USSE VSOP - 18

ARMAGNAC DELORD - 25

COGNAC FRANÇOIS VOYER XO 1er CRU - 33


