
BENVENUTI   A   SARPA

ANTIPASTI

CAESAR SALAD / 18
   Chopped romaine lettuce, sweet corn, shaved
   Grana Padano, smoked bacon, lemon

SHAVED OCTOPUS SALAD / 27
   Cherry tomatoes, fennel, scallions, radish,
   crispy leeks, chilli-lime vinaigrette 

ARTISANAL GREEN SALAD / 18
   Apple cider & red onion vinaigrette, crispy
   shallots, breadcrumb gremolata,
   shaved Pecorino

BEEF CARPACCIO / 25
   Black truffle aioli, Grana Padano, baby
   arugula, EVOO, rosemary-garlic croutons

MUSHROOM SALAD / 23
   Goat cheese, aged balsamic,
   grilled King Oyster mushrooms, arugula

CRISPY SHRIMP / 25
   Roasted garlic & annato oil, fried shallots,
   blistered cherry tomatoes, charred ciabata

PANE SARPA’S FAMOUS BREAD SERVICE / 3
  All proceeds are donated to the Richmond Hill Food Bank
  Panini pressed ciabatta, EVOO, toasted rosemary, sea salt

ASSAGGINI

CRISPY POLENTA RAGOUT / 16
   Polenta fries, braised BPV ragout,
   shaved Grana Padano

LORI’S BRUSCHETTA / 15
   Garlic & olive oil rubbed crostini, fresh basil,
   chopped tomato, olive oil whipped riccotta

CRISPY SMELTS / 17
   Lemon, garlic aioli 

FRANCO FRIES / 15
   Hand cut fries, Parmesan cheese,
   truffle-honey essence

GRILLED LAMB MERGUEZ / 27
SAUSAGE
   Rapini chimichurri, herb salad,
   roasted garlic peanuts

DAILY ARANCINI / 18
   Panko crusted risotto balls - ask your server -

MAINS

VEAL LIMONE / 38
   Lemon white wine sauce, garlic fried rapini,
   roasted mini red potatoes

CRACKLING OVEN / 36
ROASTED CHICKEN
   Seasonal vegetables, crushed potatoes,
   red wine jus

STUFFED CRISPY / 34
PORTOBELLO
   Panko crusted portobello stuffed with herbed
   vegan mozzarella, roasted garlic jam, garlic
   fried rapini - deliciously vegan -

VEAL MARSALA / 38
   Garlic fried rapini, roasted mini potatoes

CHICKEN PARMIGIANA / 33
   Pan roasted chicken, cassarecce pasta, tomato
   sugo, buffalo mozzarella, torn basil

PORCINI CRUSTED / 44
VEAL MEDALIONS
   Stewed white cannellini beans, rapini,
   red wine-veal jus

GRILLED BRANZINO FILET / 45
   Seasonal vegetables, EVOO, Maldon sea salt

GRILLED 8 OZ BEEF FILET / 59
   Crushed potatoes, seasonal vegetables,
   red wine jus

CONTORNI / 15

CASARECCE + TOMATO SUGO

GARLIC-HERBED POTATOES

SAUTEED WILD MUSHROOM

GARLIC FRIED RAPINI

MEZZA RIGATONI / 25

ALLA VODKA
   Smoked bacon, tomato-vodka cream sauce

TAGLIATELLE BOLOGNESE / 26
   Slowly braised ragout of pork, beef + veal,
   sweet onion, fresh basil, shaved Grana,
   D.O.P. tomato sauce

ORECCHIETTE / 27
   Fennel sausage, rapini, chillies,
   cherry tomatoes, pangrattato, garlic, EVOO

SHRIMP & SCALLOP RISOTTO / 39
   Saffron risotto, grilled shrimps, scallops,
   pea leaves, shellfish bisque

 PAN ROASTED / 34

POTATO GNOCCHI
   Sauteed mushrooms, grilled corn, spring
   onion, roasted sweet peppers, truffle essence,
   roasted garlic cream sauce, fine Parmesan

PASTA, GNOCCHI + RISOTTO


