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TRATTORIA

DINE OUl VANCOUVER

$45 | JAN 21ST TO FEB 8TH | 2026

ANTIPASTI
Zuppa di Fagioli Bianchi
smoked pancetta, cannellini beans, potato
heirloom carrots, black kale

OR
Winter Panzanella
kabocha squash, radicchio, endive

roasted pears, focaccia croutons, gorgonzola piccante
amaretto vinaigrette

UPGRADE TO

Bruschetta Burrata e Funghi +$6
roasted wild & cultivated mushrooms
on forno baked focaccia

SECONDI

Scaloppine al Marsala
pounded veal loin, bresaola, marsala glaze
roasted squash & broccolini, pan jus

OR

Tagliatelle Cacio e Pepe al Tartufo
100 yolk egg pasta, parmesan
pecorino, toasted black pepper
shaved black truffle

OR

Cannelloni alla Fiorentina
spinach & ricotta stuffed cannelloni
béchamel, parmesan, sundried tomato cream

UPGRADE TO

Forno Roasted Trout +$9
salsa puttanesca, forno roasted potatoes
arugula & fennel salad

DOLCE

Cannoli al Limoncello
limoncello whipped ricotta, chocolate chips
candied orange, icing sugar

UPGRADE TO

Signature Tableside Tiramisu +$6
mascarpone mousse, espresso soaked lady
fingers, fresh grated chocolate




