
 
3687 Lake Shore Blvd W.,Etobicoke   pulcinellatoronto.com   416-253-9959   pulcinellatoronto@gmail.com 

                     

Price is applicable during regular business hours. Surcharges, Minimum guest count, & Room charges may apply 
Final Guest Count  required 72 hrs before event 

Charged by consumption: Bottled Water, Soft Drinks, Coffee, Tea, Espresso, Cappuccino, Latte, Alcoholic Beverages 
Price does not include 18 % Service charge and applicable HST 
Vegan and Vegetarian Options upon request 

  

2023 #6 MARIO MENU- 4 COURSE 
  
 

ANTIPASTO 
 

CHARCUTERIE BOARD  
Selection of cured Meats and cheeses including Prosciutto di Parma, 

Soppressata Salami, Parmigiano cheese, pickled vegetables, Ciabatta bread 

 
ACCOMPANIED BY SHARABLE PLATES: 

FRIED CALAMARI & Jalapenos + Citrus Aioli 
BRUSCETTA FLATBREAD/fresh tomatoes/basil/garlic/oregano/E.V.O.O./Parmigiano 

 

PRIMI 

 
CINGHIALE-Pappardelle, slow braised red wine Ragu of Angus Beef & Farm raised Boar 

 

MAIN COURSE-“THE MARIO BOARD” 
 

ANGUS BEEF STRIPLOIN, LAMB CHOPS, MARKET FISH, GRILLED CHICKEN, 

GRILLED ARGENTIAN SHRIMP 

 

ACCOMPANIED BY SHARABLE PLATES: 

Market Vegetables and Chef’s Starch pairing 

 
 

DESSERT BOARD 
 

Pulcinella Assortment of desserts for sharing  
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