


Insalata Rucola	 15
arugula, parmigiano, pears, lemon 
vinaigrette

Insalata del Giorno	 p/a
chef’s seasonal preparation 

Gamberi alla Griglia	 19
grilled shrimp, spicy citrus vinaigrette,  
cannellini beans

Frittura di Calamari	 16
semolina flour, lemon aioli

Arancini	 15
carnaroli rice, tomato sauce,  
mozzarella 

Chitarra al pomodoro	 18  |  42
spaghetti, tomato sugo, basilco

Cavatelli Abruzzese 	 24  |  55
rapini, house-made sausage,  
peperoncino, aglio e olio

Mafalda con Funghi	 24  |  55
portobello mushrooms, goat cheese  
& porcini mushroom cream sauce

Gnocchi Osso Buco	 24  |  55
osso buco ragu, potato gnocchi

Per una 
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Per la 
Tavola

Polpetti e salsicce	 16
house made meatballs & sausage, 
tomato sugo

Salumi e Formaggi	 15
house cured salumi, asiago cheese, 
olive marinate

Antipasto	 Piccolo 24 | Grande 48
house cured prosciutto, capocollo, 
salumi,  olive marinate, formaggi

Ravioli in Bianco 	 24  |  55
ricotta & parmigiano filling,  
parmigiano,  butter, lemon zest

Pici alla Bolognese	 24  |  55
hand rolled pasta, veal & pork  
bolognese

Spaghetti Aglio e Olio	 22  |  50
aglio e olio, peperoncino, anchovies, 
pangrattato

Pasta Feature	 P/A

ASSAGGINI
Great for Sharing

PASTA
Tutta la pasta “fatta in casa”

L’amore passa,  
la fame no

love passes, hunger does not



Margherita	 17
tomato sauce , fresh mozzarella,  
basilico 
add arugula 	 +3 
add house-cured prosciutto 	 +8

Funghi	 20
mozzarella, goat cheese, caramelized  
onions, portobello, cremini & porcini  
mushrooms 
add arugula 	 +3

Arrabbiata	 20
tomato sauce, fresh mozzarella,  
peperoncino, spicy ‘nduja sausage

Italiana	 20
mozzarella, goat cheese, roasted red  
peppers, arugula

Canadese	 20
tomato sauce, mozzarella,  
pepperoni, mushrooms

Gluten Free crust available.  All prices subject to 13% HST.

Bianca	 20
mozzarella, brie, caramelized onions, 
pears,  house-cured pancetta
add arugula 	 +3

Classica	 17
tomato sauce, mozzarella

Contadina	 20
tomato sauce, mozzarella,
house-made sausage, peperoncino, 
garlic confit, oregano

Formaggio	 20
mozzarella, brie, goat cheese,  
parmigiano, black pepper, garlic 
confit
add Arugula 	 + 3
add house-cured prosciutto 	 + 8

Americana	 19
tomato sauce, mozzarella, pepperoni

PIZZA

Qui Si Mangia Come A Casa
here you eat like you’re at home

Our Philosophy
IS THAT WE WORK AS A TEAM

Our POlicy

We all have to work together to have a successful service. Every Napoli team member  
contributes to your experience and your gratuities are distributed amongst them.

The customer is not always right.
Napoli is not always right

Through our differences, we create harmony and understanding.



Negroni	 12
hendrick’s gin, campari, cinzano  
rosso

Negroni “Sbagliato”	 12
campari, cinzano rosso, prosecco

Aperol Spritz	 12
aperol, prosecco, club soda

Caesar	 12
vodka, clamato, tobasco, bitters

PAper Plane	 12
bulleit bourbon, aperol, amaro nonino, 
fresh lemon juice

Manhattan	 12
maker’s mark bourbon, sweet  
vermouth, bitters

Americano	 12
campari, cinzano rosso, club soda

Old Fashioned	 12
maker’s marl bourbon, sweet  
vermouth, “muddled” sugar, bitters

Bellini	 10
peach juice, prosecco

Espresso Martini	 14
espresso, vodka, baileys

Boulevardier	 12
bulleit bourbon, campari, cinzano

Campari & Soda	 9

cinzano & soda	 9

“Napoli” Spritz	 14
amaro nonino, prosecco, club soda

Bar cocktails	 (1.5oz)   9 
 
Premium Bar Cocktails 	 (1.5oz) 10

LIBAZIONI

VINo Rosso	 10  |  15

Vino Bianco	 10  |  15

Vino Rosata	 10  |  15

6oz 9oz

BIRRA

VINI

Peroni	 8
italy | 330ml

Stella Artois 	 9
belgium  |  473ml

Blackburn Brew House	 9
lager  | niagara falls  | 473ml

Oast House 	 9
barn raiser  |  notl  |  473ml

Birra Moretti	 9
italy  |  500ml

Please see wine list  
for full bottle selection.


