
REAL. ITALIAN. FOOD.

Arancini   M: $45 | L: $60
golden fried risotto balls with a melted mozzarella centre

Speducci    M: $70 | L: $95
grilled skewers of lamb, chicken, and pork

Bruschetta    M: $40 | L: $70
diced ripe tomatoes, fresh basil, garlic and extra virgin olive 
oil, served with charred Calabrese bread

Insalata Caprese   M: $50 | L: $85
fresh bocconcini, vine-ripened tomatoes, fresh basil, extra 
virgin olive oil

Prosciutto e Melone   M: $60 | L: $110
prosciutto di parma, ripe cantaloupe, ripe honeydew, grissini 
bread sticks

Olive al Forno   M: $35 | L: $60
slow-roasted cured black olives, peperoncino

Cannelloni con la Carne  M: $45 | L: $85
fresh hand-made pasta filled with veal, pork, and pancetta, 
served with tomato sauce

Cannelloni fritti con la Ricotta e Spinaci M: $45 | L: $85
fresh made crespelle filled with ricotta, spinach, and parmi-
gianno, served with basil-garlic tomato sauce

Lasagna    M: $45 | L: $85
layers of fresh made pasta, mozzarella, veal, pork and 
minced boiled egg, with tomato sauce

Gnocchi di Ricotta   M: $45 | L: $85
hand-made ricotta dumplings, served with tomato sauce

Medium serves 10 - 15  Large serves 15 - 20 

Rigatoni al Forno   M: $45 | L: $85
baked rigatoni with mozzarella, mini meatballs, and sliced 
boiled egg, with basil-garlic tomato sauce

Pastasciutta    M: $35 | L: $65
choice of dried pasta (penne, fusili, rigatoni) tossed in basil-
garlic tomato sauce and grated parmigianno

Pasta e Fagioli Bianchi  M: $35 | L: $65
choice of dried pasta (penne, fusili, rigatoni), white beans, 
with basil-garlic tomato sauce

Polpette    M: $65 | L: $85
veal and pork meatballs simmered in tomato sauce

Fettini di Vitello alla Parmigiana  $7 each
veal cutlets coated with bread crumbs and parmigiano and 
topped with mozzarella, parmigiano, and basil-garlic tomato 
sauce

Fettini di Vitello    $6 each
veal cutlets coated with bread crumbs and parmigiano

Fettini di Pollo   $5 each
chicken cutlets coated wtih bread crumbs and parmigiano

Salsicia Arrosto   M: $45 | L: $85
roasted hand-made sausage (choice of fennel, hot, liver)

Porchetta    M: $85 | L: $120
slow roasted pork, with our signature crispy skin, seasoned 
with garlic, rosemary, fennel seed, and peperoncino

Coniglio fatto al Spezzatino  M: $85 | L: $120
rabbit stew with potatoes and tomatoes

Trippa     M: $70 | L: $110
tripe stew with tomatoes and onions

 
STARTERS

PASTA

MEATS



Insalata di Pomodoro e Citrioli M: $35 | L: $50
vine-ripened tomatos, cucumbers, thin-sliced red onion, 
oregano, extra-virgin olive oil, balsamic

Rapini     M: $50 | L: $90
rapini sauteed with olive oil and garlic

Parmigianna di Melenzane  M: $50 | L: $90
layers of sliced and breaded eggplant, tomato sauce, par-
migianno, and mozzarella

Patate Arrosto   M: $30 | L: $50
roasted potatoes with olive oil and rosemary

Verdure alla Griglia   M: $35 | L: $60
grilled mixed peppers and zuchinni tossed with olive oil and 
balsamic vinegar

Biscotti   M: $30 | L: $50
assortment of traditional Italian cookies

Tiramisu    M: $55 | L: $75
classic Italian cake with ladyfinger biscuits, espresso, mas-
carpone, marsala wine, and cocoa powder

Cannoli Sicilliani   $2 each
deep fried crispy pastry shell filled with sweetened ricotta

Salumi     M: $65 | L: $90
assortment of cured meats and cheeses

Antipasto    M: $65 | L: $85
assortment of pickled vegetables, olives, and mixed 
cheeses

Formaggio    M: $65 | L: $85
assortment of cheeses

Panini     M: $80 | L: $120
assortment of half-servings of veal, meatball, and sausage 
panini.

Vitello alla Parmigianna  $7 each
veal cutlet coated with bread crumbs, parmigianno cheese 
and tomato sauce, served on a crusty Italian-style bun
   with mozzarella cheese $8

Polpette    $7 each
veal and pork meatballs covered with tomato sauce, served 
on a crusty Italian-style bun

Melenzane alla Parmigianna  $6 each
eggplant slices coated with bread crumbs and parmigianno, 
topped with tomato sauce, served on a crusty Italian-style bun

Salsiccia Arrosto   $7 each
roasted Hand-made fennel sausage, served on a crusty 
Italian-style bun

add sauteed sweet peppers +$1
add sauteed rapini +$1

Proscuitto e Provolone    $8 each
proscuitto with provolone, served on a crusty Italian-style bun

Margherita   PS: $20 | L: $17
fresh tomato sauce, mozzarella, fresh basil

Patate    PS: $22 | L: $19
thin sliced potatoes, red onions, rosemary, mozzarella

Sopresata   PS: $25 | L: $22
salami, cured oven-roasted black olives, tomato sauce, 
mozzarella

Medium serves 10 - 15  Large serves 15 - 20

Party Size serves 15 - 20 | Large serves 10 - 15 

CONTACT US:

416-577-5325
contact@cucinamauro.com

www.cucinamauro.com
@CucinaMauro

Our food is NOT prepared in a nut-free facility and may in-
clude or have come in contact with peanuts, treenuts and 
other common allergens such as soy, milk, eggs, and wheat.

Taxes and Delivery Extra

SIDES

PLATTERS

SWEETS

PANINI 

PIZZA


