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STARTERS & SHARING

FRIED CALAMARI
with dried chili, lemon & a side of tzatziki or marinara 13

GRILLED CALAMARI
artichokes, Kalamata olives, heirloom grape tomatoes &
spinach in lemon butter 13

MACARONI & CHEESE BALLS
crispy crumb-coated, smothered with a rosé sauce 9

. CARB ON FLATB READ .....................................................

:'_f eggplant, sundried tomatoes, black olives, roasted red peppers,
“ basil, & gorgonzola cheese drizzled with balsamic glaze 12.5

BRUSCHETTA

with garlic herbed tomatoes, red onions & goat cheese 10

ARANCINI
wild mushroom risotto stuffed with mozzarella in tomato sauce 9.5

WOOD FIRED GARLIC BREAD WITH CHEESE 8.5

ANTIPASTO PLATTER

grilled zucchini, roasted garlic, grape tomatoes, roasted fennel,
balsamic portobello mushrooms, roasted peppers, balsamic onion,
marinated artichokes, kalamata olives, hummus, baba ganoush,
garlic flat bread 16.50

NACHO PLATTER

green pepper & roasted red peppers, black olives, onions, grilled
zucchini, baked with mozzarella over crisp flour tortillas & tomato
sauce. Topped with tomatoes & arugula. Side of sour cream &
marinara 15

LUCY’S SHARING PLATTER
fried calamari, mac & cheese balls, flat bread with hummus,
eggplant caponata, marinara & tzatziki 18.5

CHARCUTERIE PLATE
a selection of local & imported meats, cheeses with house

garnish 19
WITH CHOICE OF HAND CUT FRIES

PANINI OR HOUSE SALAD

LUCY’S PANINI
soppressata, prosciutto, bocconcini, balsamic onions, roasted
red peppers & basil pesto 15

WOOD FIRED ROSEMARY CHICKEN
roast chicken, balsamic roasted onion, basil pesto & tomato 15

GRILLED VEGETABLE & GOAT CHEESE
grilled zucchini, roasted red peppers, balsamic
portobello & house hummus 14

CHICKEN CLUB
roast chicken, pancetta, applewood smoked cheddar & tomato 15

>+ WOOD FIRED PIZZA ‘-

A S
YOUR 10” AUTHENTIC HANDCRAFTED PIZZA IS STRETCHED THIN TO ORDER & BAKED IN OUR
MUSKOKA WOOD FIRED DOME OVEN IMPORTED FROM ITALY.

MARGHERITA BBQ CHICKEN

N

sliced bocconcini, house tomato
sauce & fresh torn basil 15

tomato sauce & mozzarella 15

SAUSAGE SUPREME

sauce & mozzarella 16.5

smoked bacon, artichokes,

sauce 17

chiffonade & cream sauce 16.5

VEGETARIAN cheese 16.5
roasted red peppers, kalamata
olives, baby spinach, pesto PROSCIUTTO

sauce, shaved parmesan &

hot italian sausage, pepperoni, fresh arugula 17

bacon, mushrooms, pesto tomato
GREENS PIZZA

asparagus, lacinato kale,
mustard greens, pickled
onions, gorgonzola with

pesto rosemary oil. 16

SMOKED BACON PESTO

roasted red peppers, parmesan
romano cheese & pesto tomato

KING ST.
SWEET HEAT

chorizo, spicy salami,
chili, basil, mozzarella &
tomato sauce, drizzled
with honey 16

CHICKEN & BRIE

roasted chicken, roasted garlic,
brie, shredded mozzarella,
double smoked bacon, spinach

roasted chicken, chorizo, BBQ
sauce, pesto tomato sauce, re
onion, mozzerella & parmesan

prosciutto, bocconcini, pesto

Crealeyouw Quww $12

d With our tomato sauce & premium mozzarella cheese

CHOOSE YOUR SAUCE:
garlic rosemary oil ® pesto tomato sauce e pesto rosemary ol

CHOOSE YOUR TOPPINGS: _

REGULAR freshtorn basil  red onion R'neappkﬁ

$2 EACH  babyspinach  green peppers field mushroom
arugula tomatoes roasted garlic
pepperoni sundried tomatoes ~ Pickled red onions
anchovies black olives grilled ;ucchini
ham kalamata olives broccoli

PREMIUM  soppressata avocado feta cheese

$3 EACH prosciutto roasted red peppers  sliced bocconcini
calabrese salami portobello mushrooms brie
smoked bacon artichokes goat cheese
[talian sausage blue cheese

EXTRA PREMIUM grilled chicken 5 e steak 6 ® shrimp 6.50

% SWITCH TO A GLUTEN-FREE PIZZA CRUST 3.50
(Y) SUBSITUTE VEGAN MOZZARELLA CHEESE FOR 3

A

CALZONES

PEPPERONI & MOZZARELLA 14.50

GARDEN VEGETABLE
grilled zucchini, artichokes, roasted red peppers, basil
pesto & mozzarella 14.5

ROASTED CHICKEN
roasted chicken, caramelized balsamic onions
marinated portobello & mozzarella 15

ADD TO YOUR SALAD:

SALADS

CAPRESE SALAD
arugula, heirloom tomatoes, bocconcini, basil & balsamic glaze
with pesto drizzle 14

MEDITERRANEAN SALAD

romaine lettuce, feta cheese, avocado, fennel, pickled red
onions, olives, green peppers cucumbers & tomatoes with a
lemon herb vinaigrette 14

PEAR & GOAT CHEESE SALAD

goat cheese wrapped in phyllo pastry, heirloom grape tomatoes
& red onion tossed with organic greens & a balsamic dressing,
garnished with spicy pecans 16

GRILLED STEAK & GOAT CHEESE SALAD
grilled AAA Top Sirloin with roasted red peppers, cucumber &
crispy fried onion on organic greens with a balsamic reduction 18

FIRED IN OUR WOOD OVEN & SERVED WITH OUR HOUSE TOMATO SAUCE

FLORENTINE
roast chicken, double smoked bacon, sundried
tomato, spinach & mozzarella 15

LUCY’S MUSHROOM & GREENS
chanterelle, shiitake, cremini, & oyster mushrooms,
garlic, thyme, asparagus, mustard greens, kale,
mozzarella, tomato sauce. 15

CHICKEN 5« STEAK 6 - SHRIMP 6.5 « SALMON 7.5

ORGANIC GREENS
tossed with pickled red onion, cucumber, heirloom grape toma-
toes & house balsamic vinaigrette 9

CAESAR SALAD
romaine lettuce tossed with our house caesar dressing, parmesan
shavings served with a crostini & pancetta 11

KALE SALAD
dried cranberries, walnuts, parmesan cheese with
a lemon herb dressing 14

BEET SALAD
heirloom beets, sautéed mustard greens, herb & feta pesto,
red wine vinaigrette, topped with chopped spicy pecans 14

PASTA

OUR PASTA IS MADE FRESH TO ORDER
& SERVED WITH GRILLED CIABATTA BREAD

SPAGHETTINI & MEATBALLS
classic spaghettini with house-made meatballs & our signature
tomato sauce 17

CHICKEN PRIMAVERA

chicken, grilled zucchini, green peppers & roasted red peppers,
red onions, sundried tomatoes, spinach, broccoli lightly tossed
with tri colour fusilli, basil pesto & olive oil 18

ROSE CHICKEN FUSILLI
chicken, tri-colour fusilli with roasted red peppers & broccoli
tossed in a rosé sauce 17

CHICKEN & SAUSAGE PENNE
chicken & sausage, green peppers, roasted red peppers with red
onions, tossed in a rosé sauce 17

CLASSIC CHICKEN FETTUCCINE ALFREDO
wood oven roasted chicken tossed with fettuccine
in alfredo sauce 17

BACON FETTUCCINE CARBONARA
carbonara tossed with mushrooms, pancetta, & red onions 17

SEAFOOD FETTUCCINE
shrimp, calamari & house tomato sauce 18

BUTTERNUT SQUASH RAVIOLI
Lucy’s tomato sauce, goat cheese, spicy pecans & fresh basil 16.50

LUCY’S MAC & CHEESE
double smoked bacon, penne noodles & four cheese alfredo 16

- GREENS, BEANS & SAUSAGE RIGATONI
: spicy ltalian sausage, chickpeas, mustard greens, white wine,
olive oil, rosemary, & parmesan. 17

® MAKE IT GLUTEN-FREE PASTA 2.5
MAKE IT WHOLE WHEAT PASTA 2.5

ENTREES

CHICKEN PARMIGIANA
crusted chicken breast with tomato sauce & mozzarella cheese.
Served with spaghettini 18

PORK CHOP
grilled bone-in pork chop, house marinated. Served with grilled
vegetables, potato & blackberry reduction 19

ATLANTIC SALMON FILLET
grilled salmon topped with lemon dill sauce. Served with kale
coleslaw & seasonal vegetables 19

ADD A SIDE

KALE SALAD 3 HAND CUT FRIES 3
CAESAR SALAD 3 SWEET POTATO FRIES 3
ORGANIC GREENS SALAD 3



* OUR WEEKLY FEATURES *
2 for] Tuesdlay WmMWedaaday WooThoday ——— Bunch

W0OD OVEN PIZZA f EVERY WEDNESDAY MARTINIS ARE ONLY EVERY THURSDAY SELECT GLASSES OF WINE ARE ONLY WEEKENDS & HOLIDAYS
BUY ONE GET ONE FREE* TUESDAY 8PM TO CLOSE ; : 10:30 AM - 2:00 PM

@/é
BREAKFAST
MARTINIS

$4.99

*DINE IN ONLY - NO TAKEOUT *Prices do not include tax. Must of 19 years or older.

WITH ANY BEVERAGE PURCHASE




