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Established in 1987, La Brezza hasn't just been about serving food, it’s about creating an
atmosphere where every guest feels part of our extended family. For nearly four decades, the
restaurant has been an iconic institution in Calgary’s Little Italy. We invite you to slow down,
relax, and enjoy Nonna Angela’s recipes that have been passed down through generations.
Buon Appetito.

Antipasti
OFIZINAL CALAMMATT.auveeeeennnnnannnninneneenvnvnsensssssssssneniinissessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss $19

Tender squid deep fried & sautéed in our signature spicy lemon tomato sauce

COZZC AUA MAFTHAA.aaaneaeeeeeeeeeeeeaeeeaieanaisaessasessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnne $18
Fresh mussels sautéed with garlic, tomato sauce & parsley topped with bruschetta

Sa”sage & Peppers........................................................................................................‘....‘.... $16
Homemade spicy sausage with onions, red peppers, & parmesan cheese

GAMDCYT ALIA POFTOSINO.uuueeeeennnnniiiivnnnnneenenneeneenisssosonsnniorsssssssssssssssssssssssssesssssssssanssssssssssssssssssssssssssses 818

Jumbo shrimp sautéed in a garlic & white wine lemon sauce

BruscRett@...... oeeeeedlloieeeeessersessecseossossossossossossoseBbonst®oossollecdlisbvones O fl ..l Beeeeeinennenanssnssesses $11

La Brezza's world famous specialty

@07 L 7 [ s S S N $18

Burrata cheese, Roma tomatoes, & fresh basil pesto

Beet BUFPALA SAUAU...........ciccouannnnneiiiitunieieiireennissessssnesiecessssnsssssssssssasssssdsssssssssssssssssssssssssnsssssssssansssss S18
Burrata cheese with red & gold beets

Polpette al Sugo...‘....‘.........‘....‘....‘....‘....‘....‘.........‘....‘....‘....‘....‘....‘....‘....‘....‘....‘....‘....‘....‘.... $17
Veal, pork & beef meatballs in our tomato sauce topped with parmesan cheese

Insalata & Zuppa
INSAIALA AOIA CASAurnnnnnaaaaeaaeeneeneneneeeeeereeeeesnsssrvssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssas $10

Romaine lettuce, tomatoes, cucumber, red onion drizzled with balsamic

CACSAE SAUAL....nneenaaannnnnnnnnnnneeeiiiiaainnneeeiieiiiirsssnasessssssssssssnssssssssssssssnsssssssssssssssnsssssssssssssnnsssssssssssse $13
Romaine hearts tossed in our caesar dressing with crushed herb croutons & parmesan cheese
Fresh vegetable soup

Stracciatella Alla ROMANA............ceuueeeeneieeennnisoiiieennsssoiisessessssstssssssssssssssssssssssssssssssssssssssssssssssssssssssssss $10
Chicken broth with egg drop & parmesan cheese

PONNEG QA VOAK «enaaannnnaaannneeennneeenenereeneeeereneeeseasssesessssesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnss $23

Our signature spicy rosé sauce finished with vodka

FettuCCiNe CArDONAIA.......uuennnnneeeeeeennvnenenssssssonnesinreseessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss $25
Bacon in our cream & egg sauce topped with bruschetta, parmesan cheese, & black pepper

Signature bolognese, topped with parmesan and stracciatella cheese pronounced (N'YAW-KEE)

LASAZGNA BYOZTAueuuueuenneennunniioiieenneiisiniinnnnsonsiresssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnse $26

Nonna Angela’s secret blend of three cheeses, bechamel layered with our Bolognese

Cannelloni NAPOICTANA..........eennneeeeeenvennennisisonnnniiinneeeessssssesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss $27

Famous La Brezza family recipe of crepes filled with cheese, herbs, mushroom & beef

Pear & PeCOFINO RAVIOIL.........a..eenenneenenneeneenieeneeeneraerneeensesssessessssssscsssssssssssssssssssssssssssssssssssssssssssssns $27

Homemade ravioli filled with pecorino cheese tossed in our bartlett pear butter sauce

Penne con SAISICCIC....aununneenneeenneeeeneeenneeeeneeesstrennecsanenes Bais 200 000e0ssecssresstessrssesseressresseesstssppevessseesseessresre $30
Spicy homemade Italian sausage with onion & roasted peppers in our tomato sauce

FettuCCINe @l TAFTUSO.......nneeeeneeneeeenisisenineniiinnneeesassnsnsssssssssssstsnssssssssssssssssssssssasssssssssssassesssssssssssssssssas $26
Porcini cream, roasted mushrooms, & truffle topped with pecorino cheese

SPAZGREILE AGIIO € Oli0.cccccnnnnnnnnnneeenuuuennnnnisiiosoeiisnmierennsnesssssssssssossessnseiosasasssesssssnssssssssssssssssssssssssssses $19.5
Garlic, mushrooms, & chili sautéed in olive oil, pronounced (AH-LI-OH -LI-OH)

PORNE AFTADDIALA. oeuioennannnannnannaneanenenereneeneeeeeenesaecsassesssssssesssssssssssssesssssssessssssssnsssssssssesssssssessssssssnssns $22

Garlic, chili, roasted peppers, in our spicy tomato sauce

Seafood Over Linguine
W ANY (117 0] B L Ly R o N $30

Our rosé sauce with herbs & garlic topped with jumbo prawns

SCOZGIUO INAPOleaennnnnnneeeeesieeeisasrteeeeeeeeissssneeeseeessionsssssesssssssssssssssssssssssssntaseesssssssssssnssssssssssssssnnsssssssssssnn $34

Fresh mussels, calamari, & jumbo shrimp in a spicy seafood tomato sauce

BEQIZINOcoveunenaeeeiiiinneeiineeieereneeeesnecessssssessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssns 331

Seabass with garlic, oliveoil, anchovy sauce, olives & capers

Secondi

Chicken or Veal Served with pasta or vegetable of the day
POFTUEGUAN A eveeveeeeeneeeeeerresseesseesseesseesseesssessessssesssessessssesssessassssessassssessassssessesssssssssssasssassssessassssessane $30

Breaded cutlet topped with tomato sauce, mozzarella, & parmesan cheese

Infused with sweet marsala wine & mushrooms

BYOZZA FUNGI..eeeeeeeeeeeeeneeereereereeesseesseesseessesssesssesssesssesssessssssssessasssessssessasssassssessasssssssssssasssassssessasnns $31

Porcini and cremini mushrooms in a porcini cream sauce



