
New Year’s Eve Menu 
 

 

Appetizers 
PULCINELLA CAESAR/romaine, chive & roasted garlic dressing, bacon, croutons, parmesan   16.50 

 

BURRATA/creamy Burrata Cheese, herbed roasted cherry tomatoes, Ciabatta crostini   28 

 

CARPACCIO/Angus beef tenderloin, arugula, Parmigiano aioli, pickled fennel & mushrooms, pine nuts   22.90 

 

BRUSCHETTA FLATBREAD/vine ripe tomatoes, garlic, oregano, basil, parmigiano   19.50 

 
FRITTO MISTO/fried shrimp, scallops, calamari with citrus Aioli   28 

 
CHARCUTERIE/Prosciutto di Parma, Soppressata, Parmigiano Reggiano, spiced olives, fresh bread   28 

 

SPEDUCCI/grilled Ontario lamb skewers, lemon   19.50 
 
 

Mains 
RIGATONI CINGHIALE/slow braised ragu of Alberta raised wild boar, & Angus Beef, whipped ricotta   30.90 

 
A’ MARE/fresh Spaghetti, sea scallops, black tiger shrimp, Lobster tail, white wine Rose sauce   56.90 

 
LOBSTER RAVIOLI/Atlantic lobster filled, white wine & lobster cream, leeks, tiger shrimp   43.90 

 
GNOCCHI NORCINI/in-house made, sausage, mixed mushrooms, porcini cream sauce, truffle essence   38.90 

 
PENNE ALLA VODKA/vodka spiked tomato cream sauce, leeks, bacon   25.90 
VEGAN OPTION/cashew cream Rose sauce, leeks, mixed mushrooms   25.90 

 
VEAL OSSO BUCO/slow wine braised veal shank with mushroom risotto   58.90 

 
WAGUYE RIB EYE/12 oz with roasted potatoes & broccolini   79.90   Add Lobster Tail   19.90 

 
CHICKEN MARSALA/mixed mushrooms, Marsala wine sauce, roasted potatoes & broccolini   30.90 

 
IN-CARTOCCIA/salmon fillet, tiger shrimp sliced potatoes, white wine, cherry tomatoes, capers & olives 43.90 

 
EGGPLANT PARMIGIANA/tomato sauce, mozzarella, parmesan, penne Alfredo   28.90 

 
BRANZINO/Mediterranean Sea Bass Fillet, roasted potatoes, broccolini, roasted red pepper garnish   41.90  

Add Lobster Tail   19.90 
 
 

Desserts  
TIRAMISU/made fresh in-house with whipped mascarpone, espresso & Kahlua dipped lady fingers 

 
CRÈME BRULEE/a Pulcinella favorite, infused with Frangelico & vanilla bean 

 
CHOCOLATE LAVA CAKE/served warm with chocolate ganache 

 
APPLE TART/sweet pastry with apple filling and mascarpone crema 

 
SORBET/Raspberry & Lemon  

 

                              14.00 

 


