
A N T I P A S T I

Tuscan bean soup i⏐ fontina crostini	 10

bufala mozzarella i⏐roasted peppers + anchovy | mixed greens	 16

meat balls i⏐polenta + gorgonzola	 12

Winter vegetable salad i⏐parmesan chip + chives	 14

crostini 3 ways			   11

veal tongue i⏐Jerez vinaigrette | mizuna salad	 11

Raviolo i⏐spinach + ricotta + free run egg + hazelnut butter	 9

octopus carpaccio i⏐barlotti beans + limoncello vinaigrette	 15 

PROSCIUTTO + ASSORTED SALUMI i⏐sliced cured meats 	 18

Pizzetta i⏐prosciutto + fontina + caramelized onion	 12

	 Margheritta i⏐tomato + basil 	 10

	

P R I M I

Ricotta gnocchi i⏐ veal cheeks + Porcini + “sugo” di pomodoro	 15 / 20

lobster Risotto i⏐fresh artichokes + tarragon	 26

Cannelloni i⏐spinach + caramelized onion + mascarpone	       13 / 18

Fettuccine Bolognese i⏐classic Italian meat sauce	 14 / 19

pappardelle i⏐slow cooked rabbit + sage + bufala mozzarella	 17 / 22

black spaghetti  i⏐prawns + sopressata + clams 	  24 

taglierini i⏐wild mushrooms + garlic + chili	 17 / 22

spaghetti pomodoro i⏐slow cooked San Marzano tomato + basil	 11 / 16

S E C O N D I

Lamb shank ossobucco i⏐tomato + cinnamon + red wine | risi + bisi	 23

duo of salmon i⏐tomato + lemon preserve | bean  + artichoke ragout	 26

Free run chicken Lupo i⏐nonna’s sauce + arancini	 24

bc sablefish i⏐grappa & orange marinade + baby spinach 	 29

veal breast i⏐pancetta + tomato + rosemary | mashed potato 	 24

lamb sirloin i⏐winter squash + baby artichoke + saba	 28

rib eye steak  i⏐roasted fingerling potato + balsamic onion	 32 

grilled quail i⏐mushroom + sausage |cheese ravioli	 22

Veal scallopini friulano i⏐fontina + prosciutto + marsala	 26

C O N T O R N I   f or   t h e  ta  b l e

	 local scallop	 6

	 Grilled wild prawn	 3.5

	 mascarpone Polenta	 8 	

	 risi + bisi	risotto	 8

	 garlic rapini	 9

	 Baby romaine i⏐roasted garlic “caesar” dressing	 10

	 Rúcula salad i⏐orange + balsamic vinaigrette	 10

	 Bread + extra virgin olive oil	 4

	LUPO  FOCACCIA bread	 5 

Executive Chef  Julio Gonzalez perini

 

869 Hamilton Street
Vancouver, BC  V6B 2R7
Reservations (604) 569-2535

 Exclusive of applicable taxes.

15% gratuity added to parties of 8 or more.

 



A P P E T I Z E R
Squash Soup
fontina crostini

or

Winter Greens
pear + goat cheese

P A S T A
Garganelli Pomodoro

san marzano tomato + basil
 

M A I N
Lamb Shank Ossobucco
risi bisi (risotto Venetian style)

or

Salmon
tomato + lemon preserve 

bean + artichoke ragout

D E S S E R T
Grand Marnier Creme Brulee

biscotti

or

House made Sorbetto

$49 + taxes and gratuities

A P P E T I Z E R
bufala mozzarella salad

beet carpaccio + greens

or

Vitello Tonnato
xxxxxxx

P A S T A
Wild Mushroom Risotto

truffle olive oil

M A I N
Artic Char + Local Scallop

lobster “sugo”

or

Lamb Sirloin
sicilian caponata

red wine + roasted garlic

or

Roasted Chicken Lupo
salsa di Nonna | farroto

D E S S E R T
tiramisu

or

House made Gelato

$64 + taxes and gratuities

A N T I P A S T I  P L A T T E R S
Assortment of cold + hot appetizers

P A S T A
cannelloni

spinach + carmelized onion + marscapone

M A I N
sablefish

grappa marinade
+ maple baby carrots + spinach

or

Rack of Lamb
Sicilian caponata + sage roasted potato

or

Beef tenderloin
roasted garlic + chianti + potato alla Toscana

S A L A D
Assorted Green Salad

caassis vinaigrette

D E S S E R T
Chocolate Raspberry tart

or

House made Gelato

$84 + taxes and gratuities

amalfi Maremma montalcino

869 Hamilton Street
Vancouver, BC  V6B 2R7
Reservations (604) 569-2535


