125 VANSICKLE ROAD
(905) 327-1387

ALLITEMS SUBJECTTO TAX.
PARTIES OF 8+ SUBJECT
1018% GRATUITY.

SHAREABLES

oflLH SIXTY DNt

BAR + SOCIAL

GF - GLUTEN FREE
DF - DAIRY FREE
V- VEGETARIAN

SMALL | REG

INSALATA

ARANCINI (CHEF'S CHOIGE) $14

House made arancini (3) served with house pomodoro sauce

MANZO FRIES §22

Fries, marinated flank steak, aioli, tomatoes, parmesan
+ green onion (Substitute Chicken)

MOZZA STICKS v $18

Handmade mozzarella sticks with pomodoro sauce + fresh basil

CALAMARI

Cornmeal breaded squid, served with chipotle mayo + aioli

DF $20

CRISPY CAULIFLOWER BITES s17

Crispy cauliflower tossed in choice of wing sauce + dip (Check out
the sauce options in the wing section)

SPINACH DIP v §18

House made spinach dip topped with three cheese, served with fried
naan

NACHOS GF $20

Double layered with a three cheese blend, flank steak, sautéed

peppers + onions, topped with tomatoes, green onions, pickled

jalapefios, cilantro + chipotle lime sour cream or 13" Street salsa

%Ve;getarian/No Meat Nachos $20) (Add extra salsa or sour cream for
3

HANDHELDS

CHOICE OF SIDE:HOUSE SALAD OR FRENCH FRIES.
UPGRADE SIDE: CAESAR SALAD OR SWEET POTATO FRIES +3.50
BEEF DIP $24

Marinated roast beef, crispy onions, aioli, + swiss cheese on a
fresh roll, served with beef jus

GODFATHER PHILLY $29

Marinated flank steak, bell peppers, onions, mushrooms, provolone
cheese, crispy onions, aioli + Italian dressing on a fresh roll

ROMA WRAP $20

Flour tortilla, grilled or crispy chicken, bacon, lettuce, roma
tomatoes, crispy onions, aioli + asiago cheese

THE ABRUZZ0 $22

Prosciutto, spicy salami, mortadella, fresh mozzarella, arugula,
banana peppers, roma tomatoes, aioli + pesto

MEATBALL SUB $20

House made meatballs, provolone, swiss, tomato sauce, on a
toasted bun, topped with basil + parmesan

BANH M $23

Pork belly, pickled carrots, cilantro cucumber slaw + chilli mayo on
a toasted baguette

ADD CHICKEN TO ANY SALAD +8

HOUSE SALAD v GF $7.51816

Mixed leaves, cherry tomatoes, cucumbers, pickled onions, feta
cheese, dried cranberries with our house dressing

STRAWBERRY SALAD v $91819

Mixed leaves, strawberries, watermelon, quinoa, pomegranates, goat
cheese, honey roasted pecans + strawberry balsamic vinaigrette

CAESAR $8.91918

Romaine, asiago cheese, croutons, bacon bits, parmesan tuile, +
caesar dressing

BURRATA CAPRESE 821

Burrata cheese, pesto dressed cherry tomatoes, crispy prosciutto di
parma, aged balsamic, EVOO + fresh basil

BEET SALAD v $19

Trio of beets, mixed leaves, goat cheese, fennel, pickled onions,
honey roasted pecans + citrus vinaigrette

PASTA

SERVED WITH A GARLIC KNOT | ADD CHICKEN +8 |
ADD MEATBALLS (3) +8 | MAKE GLUTEN FREE +5

TRUFFLE RIGATONI v §26

Rigatoni truffle cream sauce with sautéed mushrooms, fresh basil
+ shaved parmesan

PENNE ALLA VODKA $23

Penne, vodka sauce, crispy pancetta, parmesan tuile + fresh basil

CHICKEN PARMESAN $28

Linguine, pomodoro sauce, breaded chicken, pesto, parmesan tuile
+ fresh basil

CAJUN CHORIZO ALFREDO $23

Linguine cajun cream sauce with chorizo, cherry tomatoes,
soffritto + grana padano
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125 VANSICKLE ROAD

(905) 327-1387
ALL ITEMS SUBJECTTO TAX. GF - GLUTEN FREE
PARTIES OF 8+ SUBJECT DF - DAIRY FREE
1018% GRATUITY. BAR + SOCIAL V- VEGETARIAN
PIZZA WINGS | 11B121B $171$29
MARGHERITA v $20 WINGS SERVED WITH CELERY, CARROTS & DIP CHOICE
House pizza sauce, fresh mozzarella, fresh basil, + EVOO

TENDERS | 5 TENDERS | 8 TENDERS $211$27
GLASSICO $21
The traditional favourite. House pizza sauce, mozzarella + pepperoni UPGR?\EI:)REv:III))IZVIg:IECSI-II-\%K;iI(_)K:I()D:Sl:ll\:l‘lliis{ :(())19AS'I'E()SF‘:{LI2:+350

SAUCE & DIP CHOICE

HAWAIIAN $23
House pizza sauce, mozzarella, ham, bacon and pineapple

WING & TENDER SAUGE FLAVOURS
MANZ0 $29

Garlic oil base, marinated flank steak, goat cheese, mozzarella, red
onions + cherry tomatoes

SALA SWEET HEAT s24

House pizza sauce, mozzarella, spicy calabrese,
banana peppers, red peppers, onion, + hot honey

PESTO

v $22

Pesto base with cherry tomatoes, fresh mozzarella, red onions,
arugula + balsamic.

BYOP | BUILD YOUR OWN PIZZA

REGULAR CRUST, YOUR CHOICE OF SAUCE, MOZZARELLA CHEESE
+ THREE TOPPINGS

SAUCE OPTIONS: House Red, Garlic Oil, Pesto, BBQ
TOPPINGS:

PROTEINS / DAIRY: Pepperoni, Prosciutto, Chicken, Bacon, Ham,
Spicy Calabrese, Goat Cheese, Feta Cheese, Chorizo

VEG: Bell Peppers, Roasted Red Peppers, Hot Peppers, Mushrooms,
Red Onion, Caramelized Onion, Arugula, Fresh Basil, Pineapple,
Cherry Tomatoes.

PROTEIN OR DAIRY + 4 | VEG + 2 |

MAKE ANY PIZZA GLUTEN FREE OR VEGAN +5

MILD - MEDIUM - HOT- BBQ - HONEY GARLIC -
SPICY GARLIC PARM - DRY CAJUN - SALT & PEPPER -
HONEY HOT

CHOOSE YOUR DIP

BLUE CHEESE- DILL RANCH - PLUM SAUCE

SIDES + EXTRAS

SMALL FRY 36
LARGE FRY $10
SWEET POTATO WAFFLE FRIES $9.5
GRAVY §3
SIDE SAUCE §2

DAILY HAPPY HOUR  $6

EVERY DAY 2 PM - 5 PM
16 OZ DOMESTIC PINTS
6 OZ HOUSE WINE
10Z WELL LIQUOR

INTERESTED IN
BEGOMING A MEMBER?

SCAN THE QR CODE TO LEARN MORE!
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