BORGO
ANTICO

APERITIVI PASTA VINI

OLIVE MARINATE 7

marinated ltalian olives

FETT'UNTA 5
gor|ic rubbed gri||eo| breod, olive ol

BURRATA 19

tomato, crispy mortadellg, pierochio pesto

INSALATA CESARE 12
romaine, pancetfa & cmchovy dressing,
crushed Jrorcx||i, parmigiano

CAROTE AGRO DOLCE 13
roasted carrots, balsamic currant relish, pine
nuts

ARANCINI ALLA "ROMANA" 15
cacio e pepe rice croquette, amatriciana
sauce

"BRUSCHETTA" DI MOZZARELLA 15

fried fresh mozzarella, fomato, basil, orugu|o

FRITTO DI MARE 19

fried co|omori, shrimp, gor|ic mint aioli

POLPO CON PATATE E CECI 28
gri||eo| octopus, potato, chickpeo, chilli oil

CARPACCIO 21

beef carpaccio, parmigiano, orugu|o, capers,

lemon, EVOO

SPAGHETTI CARBONARA 17

guoncio|e, pecorino, egg, black pepper

PACCHERI AL BOSCHETTO 19

mushrooms, aspdaragus, cream

PENNE ALLA VODKA 16

fomato, cream, ricotta, vodka, basil

CAVATELLI SORRENTINA 18
fresh cavatelli, tomato sauce, fresh
mozzore”o, basil

TAGLIATELLE BOLOGNESE 19
house rolled Jrog|ioJre||e, beef meat sauce,
parmigiano

CAVATAPPI DELLA NONNA 19
beef & pork meatballs, fomato sauce,

Whipped basil ricotta

ORECHIETTE PUGLIESE 18

- 1 .
sausage, rapini peero, no|u10| crumbs

GAMBERONI PARMIGIANA 29

prawns, tomato sauce, mozzarella

POLLO ALLA FRANCESE 23

chicken sco|oppini, capers, lemon

SCOTTADITO 35

gri||eo| lamb rack chops, rosemary, pofato

"Do not eat. Taste. Savor. Relish. Consider every morsel you put in your mouth. Be mindful. But do

not eat" Chef Slowik

The Menu 2022




APERITIVI italiani

NEGRONI 15 HUGO SPRITZ 15
Campori, Bomlooy, Cinzano Rosso Sf—Germoin, prosecco, sodo, mint
NEGRONI SBAGLIATO 14 APEROL SPRITZ 14
Compori, Cinzano Rosso, prosecco Apero|, prosecco, sodo, orange
AMERICANO 14 CAMPARI SODA 12
Compori, Cinzano Rosso, soda as it says
CIN-CYN 15 CYNAR & TONICA 14
Cynar, Bombay, Cinzano Rosso Cynar, Tassoni Superfine Tonic

COCKTA”_S ClGSSiCO e moderno

KIR ROYALE 14 BORGO 75 15
creme de cassis, prosecco Bomboy Bramble, prosecco, lemon
PAPER PLANE 17 LIMONCELLO DROP MARTINI 16
Bulleit, Amaro Nonino, Apero|, lemon Absolut Citron, limoncello, lemon, +rip|e sec
TOM COLLINS 15 ITALIAN GIN & TONIC 16
Bombay, lemon, soda Moalfy Gin Rosa, Sicilian fonic, grapefruit
HARVEY WALLBANGER 16 GIAC'S ROOTBEER 14
Grey Goose L'Oronge, Galliano L'Autentico, Amaro Morﬁenegro, chinotto
orange AMALFI ANTICO 15
OLD FASHIONED 15 Crown Royale, lemon, honey syrup
Bulleit, Angoeruro bitters, orange

BIRRE
PERONI NASTRO AZZURO 10 SOOKRAM'S BREWING PAPARAZZI 8
premium lager (ltolia) ltalian pilsner (Winnipeg, Canada)
VANCOUVER ISLAND BREWING NONSUCH BLONDE 10
WEST COAST TRAIL IPA 10 golden-coloured ale (Winnipeg, Canada)
citrus and pine aroma and flavour NONSUCH BALTIC PORTER 11
anaca an approachable gateway to the dark side
(Canada) oproachable gateway to the dark sid
MICHELOB ULTRA 7 (Winnipeg, Canada)
|igh’r |oger (Canada)
N/A
STAPPI & STAPPINO 6 LA DOLCE VITA SPRITZ 7
red, white or ye||ow bitter (ltalia) bitter & sweet carbonated soft drink (ltalia)
TASSONI CEDRATA 8 PERONI NASTRO AZZURO 0.0 % 7
citron & ltalian citrus fruit carbonated soft alcohol-free premium |oger (Halia)
drink (lfalia) PRIMA PAVE ROSE BRUT 18
SANPELLEGRINO CHINOTTO 4.5 Mon+epu|ciono d'Abruzzo, Pinot Grigio,
sporkhng citrus, bittersweet, herbal drink Souvignon Blanc & Gewurztraminer
(ltalia) (Northern ltaly)

ACQUA & BEVANDE
SPELLEGRINO CARBONATED NATURAL MINERAL WATER 8
SAN FELICE FLAT MINERAL WATER 8
SANPELLEGRINO ITALIAN SPARKLING NATURALI 4.5
COCA-COLA PRODUCTS 3.5
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