
M I M O S A  D I  FA B B R I  /  1 0 
orange juice, mionetto prosecco,
fabbri mandarino

B O T T O M L E S S  M I M O S A  D I  FA B B R I  /  2 5
orange juice, mionetto prosecco, 
fabbri syrup
*bottomless service for 1.5 hours

T I R A M I S U  M A R T I N I  /  1 9
Dillon’s Vodka, Frangelico, co�ee liqueur, 
espresso, mascarpone espuma

C A M P O  D E ’  F I O R I  /  1 7
Dillon’s Vodka, mezcal verde, pesto liqueur, 
pomodorini, lemon 

C ATA N Z A R O  /  1 8
Espolon Reposado, clementine, bergamot, 
peperoncini, lemon 
make it non-alcoholic / 15

L I M O N A R E  S P R I T Z  /  1 8
prosecco, Aperol, Cocchi Rosa, Galliano, 
rosemary, lemon
make it non-alcoholic / 15

G A R I B A L D I  D I  C A S A  /  1 5
amari blend, clementine, orange 

B A B À  S O U R  /  1 7
Gosling’s rum, Amaro Montenegro, apricot, 
Muscovado, lemon
make it non-alcoholic / 15

C E S T O  D E L  C A F F È  /  1 2
assorted Oretta ca�è pastries  

YO G U R T  E  M U E S L I  /  1 5
chia seed yogurt, mixed fruit, pistachio, granola, 
frozen yogurt bark 

F R U T TA  D I  S TA G I O N E  /  1 5
mixed seasonal fruit plate

A R A N C I N I  B O L O G N E S E  /  2 2
sa�ron rice filled with veal ragu, béchamel, 
mozzarella

F R I T T O  D I  C A L A M A R I  /  2 4
crisp calamari, peppers, chives, lemon aioli

C I A M B E L L O N E  /  1 8
lemon cakes, whipped cream, raspberries

PA N E  T O S TAT O  C O N  AV O C A D O  /  2 0
toasted sourdough, smooth avocado, soft 
boiled eggs, toasted sesame

F R I T T E L L E  /  2 2
lemon cakes, seasonal fruit, sweet mascarpone, 
maple syrup

PA N E  F R A N C E S E  /  2 5
brioche, amaro maple syrup, tiramisu 
flavourings, mixed berries

G . L .T.  D I S C O T E C A  /  2 2
club sandwich with guanciale, lettuce, tomato, 
sliced turkey breast, romaine, pullman loaf 

PA N I N O  S A L S I C C I A  E  U O VA  /  2 3
pork sausage patty, arugula, red pepper 
marmalade, fried egg, served with side 
of crisp potato

S A L M O N E  E  AV O C A D O  /  2 6
toasted sesame seed bagel, smooth avocado, 
smoked salmon, egg salad

C H E  FA M E  /  2 8
sourdough, 2 eggs, prosciutto crudo, sausage, 
pickled vegetables, carciofi

C H E  B E L L A  B U R G E R  /  2 6
sesame bun, ground chuck & brisket patty, melted 
scamorza cheese, artichoke aioli, tomato conserva, 
shredded lettuce, served with side of crisp potato

U O VA  B U R R ATA  E  TA R T U F O  /  2 6
scrambled eggs, burrata, black tru�e, 
toasted focaccia

TA G L I ATA  D I  M A N Z O  /  3 2
6oz flat iron steak, fried eggs, potato, black tru�e

M A R G H E R I TA  /  1 9
tomato, fior di latte, parmigiano, basil

S A L S I C C I A  /  2 1
tomato, fior di latte, pork sausage, red onion, 
basil, chili

T R A PA N E S E  /  2 3
bu�alo mozzarella, almond & tomato peso,
eggplant, basil

C A R D I N A L E  /  2 3
tomato, fior di latte, spicy salami, roasted red 
pepper, black olives

C A P R I C C I O S A  /  2 4
tomato, fior di latte, prosciutto cotto, artichoke, 
mushrooms, olives, basil

M O R TA D E L L A  /  2 5
artichoke purée, stracciatella, mortadella, crisp 
artichoke, candied tomato, pistachio

P I E M O N T E  /  2 6
fior di latte, fontina, mixed roasted mushrooms, 
tru�e crema, garlic purée *

F I C H I  /  2 6
fior di latte, prosciutto crudo, arugula, figs, 
stracciatella, honey

B U R R ATA  /  2 6
tomato, Pugliese burrata, basil *

N A P O L E TA N A  /  3 2
San Marzano Datterini tomato’s from Naples, 
bu�alo mozzarella, Cantabrico anchovies, 
dry oregano, frantoio Cutrera olive oil, basil

La Snella (The Skinny)  +5 | m

F O C A C C I A  /  3
AV O C A D O  /  8
U O VA  2 pieces /  6
F R I T T E L L E  /  8
PATAT E  /  1 0
S A L S I C C I A  /  1 0
SALMONE AFFUMICATO / 16

V E R D E  /  1 6
mixed green salad, sherry vinaigrette, grano 
croccante, ricotta

C E S A R E  /  1 8
romaine hearts, bagna cauda, parmigiano, 
focaccia crumble, crisp prosciutto, anchovy

N I Z Z A R D A  /  2 6
preserved tuna, fingerling potatoes, avocado, tomato, 
green beans, corn, boiled egg, romaine lettuce

PA P PA R D E L L E  A L L A  B O LO G N E S E  /  2 6
veal bolognese, parmigiano

R I G AT O N I  A L L A  C A R B O N A R A  /  2 5
guanciale, black pepper, pecorino, egg yolk

C AVAT E L L I  A L L A  VO D K A  /  2 6
rose sauce, parmigiano, basil, guanciale, 
pecorino

Colazione
dei Campioni

         Make your mimosa bottomless for $50
*add Tagliata di Manzo for $8

$ 35

M I M O S A  D I  FA B B R I
Because there’s no better start for your morning

+
A N Y T H I N G  F R O M  O U R  M E N U

And we mean... An - y - thing!
+

B O M B O L O N E
Pistacchio, nocciola or cioccolata bianca



GABRIELE DI MARCO
EXECUTIVE CHEF

RAFFAELE VENTRONE
CHEF DE CUISINE

AUTENTICO, PASSIONE, PERFEZIONE, SEMPLICITÁ

fo l low us  at  @orettatoronto

Saturday, Sunday & Holiday  Mondays
from 10am to 3pm


