
Informez-nous de toutes allergies ou restrictions alimentaires

Sauce épicée   1.25
Ranch 1.50

Sauce marinara 1.50

Ail 1.50
Basilic 1.50
Miel 1.50

Olives 1.50
Anchois 2.00

Oeuf 2.50
Champignon 2.50

Parmesan 2.50
Mozzarella 3.00

Boeuf haché 3.50

3.50
Calabrese 4.00

4.50
Burrata 9.75

Fior di la�e 

Prosciu�o 

CHOIX DE 3 EXTRAS PAR PIZZA

RIGATONI AL’AMATRICIANA                                                                                                          21.00
Guanciale, sauce tomate maison, Parmesan

PAPPARDELLE RAGÙ ALLA BOLOGNESE                                                          23.00

BUCATINI VONGOLE  19.00
Palourdes, calmars, condiment d’herbes

CACIO E PEPE DANS LA MEULE                                                                            33.00
DE GRANA PADANO
Radiatori maison, truffe, flambé au cognac 

Porc et veau, rico�a maison au basilic, romarin frit, Parmesan

PIKASHEW

     

16.00
Sauce tomate Fugazzi, calabrese végane maison,
mozzarella végane, sirop d’érable 

WU TANG KILLA BEES  19.00
Sauce tomate Fugazzi, mozzarella, calabrese, miel

EMOJI AUBERGINE   17.00
Sauce tomate Fugazzi, aubergine, fior di la�e,
tomates cerises confites, Parmesan

MUSH PIT 20.00

PORCHE�A ‘BOUT IT 21.00

Sauce BBQ, mozzarella, boeuf effiloché,
pepperoncini, oignons
 

19.00PIZZA BBQ

INGLEWOOD 15.00

SAY CHEESE 18.00
Sauce tomate Fugazzi, fior di la�e, racle�e,
Monterey Jack, chèvre 

Champignons, rico�a à la truffe, racle�e, fior di la�e, 
huile de truffe

Porche�a maison, fior di la�e, pesto rosso, poivrons marinés,
roque�e, Parmesan

Sauce tomate Fugazzi, fior di la�e, Parmesan, basilic 

PAIN À L’AIL                     7.00
Mozzarella, Parmesan

LAITUE VERTE                                        8.00
Vinaigre�e Dijonaise, échalotes marinées,
huile d’herbes fraîches

BÂTONNETS DE MOZZARELLA          2x 9.00  |  4x 15.00
Sauce marinara Fugazzi

3x 10.00  |  6x 16.00BOULE�ES DE VIANDE,
FROMAGE CACIOCAVALLO
Porc et veau, sauce marinara Fugazzi, pesto

CHOUX DE BRUXELLES CÉSAR                   11.00
Bacon, Grana Padano

CARPACCIO  DE BOEUF                     15.00
Vinaigre�e au persil, Parmesan, balsamique

TARTINE DE BURRATA                   19.00
Brusche�a, focaccia maison

Essayez notre
MENU DÉCOUVERTE

Trois services

29$ par personne



Inform us of any allergies or dietary restrictions

MEATBALLS,                        
CACIOCAVALLO 

                                     

      

Hot sauce   1.25
Ranch   1.50

Marinara sauce 1.50

Garlic 1.50
Basil 1.50

Honey 1.50
Olives 1.50

Anchovies 2.00

Egg 2.50
Mushrooms 2.50

Parmesan 2.50
Mozzarella 3.00

Ground beef 3.50

3.50
Calabrese 4.00

4.50
Burrata 9.75

Fior di la�e 

Prosciu�o 

CHOICE OF 3 PER PIZZA

WU TANG KILLA BEES  19.00
Fugazzi tomato sauce, mozzarella, calabrese, honey

EGGPLANT EMOJI   17.00
Fugazzi tomato sauce, eggplant, fior di la�e,
confit cherry tomatoes, Parmesan 

MUSH PIT 20.00

  21.00
Homemade proche�a, fior di la�e, pesto rosso,
marinated bell peppers, arugula, Parmesan

PIKASHEW

     

16.00
Fugazzi tomato sauce, homemade vegan calabrese, 
vegan mozzarella, maple syrup 

BBQ sauce, mozzarella, shredded beef,
pepperoncini, onions
 

19.00PIZZA BBQ

INGLEWOOD 15.00

SAY CHEESE 18.00
Fugazzi tomato sauce, fior di la�e, racle�e
Monterey Jack, goat cheese

Fugazzi tomato sauce, fior di la�e, Parmesan, basil 

PORCHE�A ‘BOUT IT 

Mushrooms, truffle rico�a, racle�e, fior di la�e, truffle oil 

RIGATONI AL’AMATRICIANA 21.00
Guanciale, homemade tomato sauce, Parmesan

PAPPARDELLE RAGÙ ALLA BOLOGNESE  23.00

BUCATINI VONGOLE 19.00
Clams, calamari, herb condiment

CACIO E PEPE IN A WHEEL  33.00
OF GRANA PADANO
Homemade radiatori, truffle, flambéed cognac 

Pork and veal, homemade basil rico�a, fried rosemary, Parmesan

GARLIC BREAD                     7.00
Mozzarella, Parmesan

GREEN SALAD                                        8.00
          

MOZZARELLA STICKS                                2x 9.00  |  4x 15.00
Fugazzi marinara sauce 

3x 10.00  |  6x 16.00
CHEESE

Pork and veal, Fugazzi marinara sauce, pesto

CEASAR BRUSSELS SPROUTS                      11.00
Bacon, Grana Padano

BEEF CARPACCIO 15.00
Parsley vinaigre�e, Parmesan, balsamic

BURRATA TARTINE                                                                       19.00

Dijonnaise vinaigre�e, pickled shallots, fresh herb oil 

Brusche�a, homemade focaccia

Try out our
TASTING MENU

Three course meal

29$ per guest


