M AI NS Classic Steak Dinner $43.9
100z. steak served with mashed potatoes, seasonal

Vegetables and toppecl with a peppercorn demi glqze

Chicken Kothu Roti $22.9

Grilled Cajun Salmon Dinner  $35.%
Butter Chicken Kothu Roti $22.99 Served with mashed potatoes and seasonal

vegetables with a dill cream to top
Mutton Kothu Roti $25.9

Chicken Parm $28.9
Butter Paneer Kothu Roti $20.99 Lightly breaded Chicken breast fried lightly and topped with

@ ih Parmigiana and mozzarella cheese, served with hnguini
omes with egg tomato sauce

Kadai Chicken Curry $22.% Eggplant & Chickpea Carry#*  $21.%
Served with 2 pieces of paratha A delicate blend of eggplant and chickpeas simmered in an
or a bowl of rice array of fragran’t spices spices, served with rice and naan.

Kadai Goat Curry $25.% Shrimp & Eggplant Curry $26.%

Served with 2 pieces Succulent shrimp and tender eggplant in a

of paratha or a bowl of rice mixed spice curry sauce

Butter Chicken $26.%

Served with 2 pieces of naan bread or rice

(i - Vegan L Vege’tarian - HG.].O.].
Butter Paneer * $20.%°

Served with 2 pieces of naan bread or rice

Chicken Biryani $24.9
Served with 1 freshly boiled egg

and a side of raita

DESSERTS

Tiramisu (Contains Alcohol) $15.99
Apple Cake

Served with vanilla ice cream $12.99

Tartufo
Raspberry royal or baccio flavour $1 1.9

Watalappam $11.%

Vegan Dessert of the Day www.thebasilico.ca
Market Price




APPETIZER

Bruschetta * $15.9°
Served with feta and balsomic glqze

Mozzarella Sticks * $11.%°
Served with marinara sauce

Samosa # * $9.9
Served with tamarind sauce

Fresh Mussel Marinara $22.9

Fresh mussels tossed in a white wine sauce or a spicy
marinara sauce accompanied with crostini bread

Basilico Mutton Rolls $12.9
Served with a creamy house hot sauce

Basilico Chicken Rolls $11.%°
Served with a creomy house hot sauce

Fried Calamari $22.9
Served with house made caesar clressing

Shrimp Cakes $16.%
Served with a creamy house hot sauce

Flaming Fries $15.%

Classic russet fries topped with diced red onions, fresh

green chillies tossed in a roasted gctrhc seasoning and
drizzled with house made Caesar

Grilled Calamari $21.9
Grilled calamari Qfop a bed of cabbage and beans drizzled

with a balsamic reduction.

Lemon Garlic Shrimp $21.9

Garlic shrimp with sautéed spinach and limone sauce
served with crostini bread

ADD-ONS

Bacon $2.99

Shrimp $6.99
Vege’tables $4.50
Mushroom $2.99
Side Caesar $9.99
Side Garden $8.99

Sausage $5.50
Chicken $5.50
Focaccia Bread $3.50

SOUP & SALAD

Soup Of The Day $8.9
Caesar Salad $14.9°

Crisp romaine heotrts, parmigiano reggiano, house made
croutons and house made caesar d.ressing

Caprese Salad *

Bocconcini, fomatoes, and mixed greens

$15.%

tossed with olive oil and balsamic.

Fresh Garden Salad # *

Mixed greens and tomatoes tossed

$12.%

with house vinaigrette.

Basilico House Salad $16.%

Spring mix salad with goat cheese, dried cranberries,
candied pecans, red onions, ceasar and balsamic dressing.

Burrata & Arugula Salad * $17.%
Crectmy Ttalian burrata pctireol with wild ctrugulct and

toasted pine nuts, drizzled with balsamic vinaigrette.

PIZZA

Pizza Tre-Formaggi * $19.%

Tomato sauce, bocconcini, mixed cheese and parmigiana.

Pizza Margherita *

Tomato sauce, bocconcini, cheese,

$19.%
sliced tomatoes and parmigiana

Pizza Salsicce

Tomato sauce, [talian sausage,

$24.%

mushrooms and bocconcini cheese

Basilico House Pizza $25.9

Goat meat, hot peppers, red onion and mixed cheese

Butter Chicken Pizza $25.9
Home made butter sauce , chicken

ond parmigiona cheese.

Pepperoni Pizza $20.%

A thin, golden crust toppecl with zesty tomato sauce,

mozzctreﬂq, and classic pepperoni.

PASTA

Penne Arrabbiata ¢ * $19.%

Penne pasta tossed with spicy tomato sauce

Spaghetti Bolognese $25.9
Spqghetti pasta in a rich and meat sauce
Chicken Fettuccini Alfredo $27.9

Fettuccine pasta, tender chicken tossed in our house
made cream sauce

Penne Pollo Pesto $28.9

Penne pasta tossed in a creamy
pesto sauce, chicken with sun-dried tomatoes

Cajun Penne with Chicken
and Shrimp Alfredo $32.%

Penne pasta with roasted chicken, fresh shrimp and
mixed peppers folded into a spicy alfredo sauce

Spinach Goat Cheese
Penne * $27.9°

Penne pasta tossed in a rosé sauce with spinqch,
roasted red peppers, red onions, olives and toppecl

with crumbled goat cheese

Seafood Linguine $33.9

Tender shrimp, fresh calamari and mussels tossed in a
white wine rosé sauce

Penne ala Vodka

Penne with green peppercorn and

$26.%

pancetta tossed in a vodka rosé sauce

CHIGKEN WINGS

1LB $16.* 2LB $29.%

SAUCE Mild, Medium, Hot, Sweet Chili, Honey Garlic &
Basilico Speciol

GLUTEN FREE OPTION: $2.50

Lasagna $26.%

Classic Lasqgnq made with tender lqsagna pasta,
lcxyered with rich and heqrfy meat sauce qlong with
a creamy blend of ricotta, mozzarella, and Parmesan

cheeses, baked to perfection.

Basilico House Pasta $30.9°

Penne pasta with chicken, mushroom and succulent
[talian sausage in a spicy curry rosé sauce

Spaghetti Carbonara 279
Spqgheﬁi pasta tossed with crispy pancetta,

l’iCh Alfredo sauce, fresh parmesan cheese,

finished with velvety eqgg yolk

Cheese & Spinach

Gnocchi Borgonzola * 259
Spinach and ricotta dumplings mixed with
Borgonzola creama and fresh spinach

Butter Chicken Penne Pasta 26.%

Penne pasta tossed in o home made
butter sauce with chicken.

Eggplant Parmigiana * 259
Layers of breaded eggplant baked with rich
tomato sauce and melted cheese.

Chef Sana’s Special 279

Penne pasta with tender chicken , mixed peppers , diced
onions and fresh green chillies in a spicy rosé sauce.

Butter Paneer Penne * 25.99
Paneer in a buttery tomato sauce, folded into penne
for a rich Indo-Italian fusion.

Spinach & Caramelized

Onion Ravioli # * 27.99

Delicate pasta pockets filled with spinach and sweet
caramelized onion served in a light tomato sauce



