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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 ourextended 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 thathave been passed down through generations.
Buon Appetito.

Antipasti
OFIZINAL CALAIMATT.c.ccnonnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnneneeeettiitiiiiiisiiisssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss $21

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

VORGOLE QL FOFNO.aunaaaannnnnnnnnnaneeeaeeeccennneessieesisecssanessssssssssssssssssssscsssssnnssssssssssssssnssssssssssssssnnsssssssssssns $18
Baked clams with garlic, lemon & parsley topped with bruschetta

Salsicce & Red peppers Alla GrIGliQu....a....eneeannnoiieenneniiniannenseiiennsseissssessessasssssssssssossonsene veeeens 816
Grilled spicy sausage roasted red peppers served with Nonna's chili peppers

GAMBDETT AUIA POVYTOSINO...cucccennnnnnnnnnnnnnnnnannannnneenneeneeeiiiiisiiiisssssssssssssssssssssssssssssssssssssssssssssssssssssasssssses $19

Jumbo shrimp sautéed in a garlic & white wine lemon sauce

B USCROIAuanannaneannneeenenneeneenieeereeraeraesessessessesssssscssssssssssssssssssssessssssssssssssssassessssssssssssssssssssssssssssnsasssns $13

La Brezza's world famous specialty

CAPTESE MOACINA c.....neeannneesoeninarnoenniniiresannensesssssssssssesstssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnse $19

Burrata cheese, Roma tomatoes, & fresh basil pesto

Beet BUPPATA SAUAA...........cooueeeneeeaennnnenenniiiiisoneniinneeessemsssssssssssssssnssssssssssssssssssssssssssssssssssssssssssssssssssss S$19
Burrata cheese with red & gold beets

POIPOILE AL SUGO....eaananennnnnnnnneannnennniiinniirennneiiissesinirrassssssssssssiessssssssssssssssssssssssssssssssssssssssses $18

Veal, pork & beef meatballs in our tomato sauce topped with parmesan cheese

Insalata & Zuppa
INSAIALA ACIIA CASAarrvraaaaanaaaaeeeeeeeeeeeeeeeeeeeeeseeessssessessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnsssses $11

Romaine lettuce, tomatoes, cucumber, red onion drizzled with balsamic
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Romaine hearts tossed in our caesar dressing with crushed herb croutons & parmesan cheese

ZUPPA AL MINCSIEONE. cueeeenveeeveniioeiirenesiseirsessessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssansessss $12
Fresh vegetable soup

PASTHA € FAGIOI.....nnnnnnaeeeannnnneneneeeeeeeecceccsneeeeeeeccecsssnssssssessssssssssssssssssssssssssssssssssssssnsssssesssssssnnnsssssssssns $18

Beans soup with parmesan cheese and broken spaghetti



PONNEC QA VOAKA «anneaannnnanneanneneneeeniernnierneserseserseesssesessesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssns $23

Our signature spicy rosé sauce finished with vodka

Fettuccine CArDONAIA ......eeunnneeeeeeveveeensssosioooeniirseeessssssssssssssssssssstssssssssssssssssssssssssssssssssssssssssssssssssssss $27
Bacon in our cream & egg sauce topped with bruschetta, parmesan cheese, & black pepper
GHOCCHE BOIOZGIESC...nnnnnnennnnnneriiiiiniirnnnessissssssssssnsssssssssssssssnsssssssssssssssssssssssssssssnassssssssssssssnnsasssssssss $29
Signature bolognese, topped with parmesan pronounced (N'YAW-KEE)
LASAZNA BFOTZuueeeeeeeeeeeeeeeeeeeeeeeeeeeerrrrsssssssssssssssssssssssssssssasssessssssssssssssssssssssssssssssssssssssnsannnnnnssnsssaes $28
Nonna Angela’s secret blend of three cheeses, bechamel layered with our Bolognese
Cannelloni NAPOICTANQ.............eeeeauneeeennniiiiiiinniininennnnnensssssssssssssieiiessssssssssssssssssssssssssssssssssssssssssssssss $28
Famous La Brezza family recipe of crepes filled with cheese, herbs, mushroom & beef
Pear & PeCOring RAVIOHi...........ecconeeneeiionnneeiiisinesiossssioniosssssssssssssssssssssssssssssssssssssssssssssssssssssssssnsssssss $24
Homemade ravioli filled with pecorino cheese tossed in our bartlett pear butter sauce
PORNE CON SAISICCO.auuennnnnnaeeeeiainnnneeeeeeneeniessisnenesienssessssssssnssssssssssssssssssssssssssssssssssssssssssssssssssnsssnssssssnss $29
Spicy homemade Italian sausage with onion & roasted peppers in our tomato sauce
FettuCCINe QL TAPTUSO c.....eaeeeeeeeeeeeeeeeeeiereeeeeeeeessssnnsssssssssssssssssessssssssesssssasssssessssssssssssssssasasssssnsssssnnnnnn $28
Porcini cream, roasted mushrooms, & truffle topped with pecorino cheese
SPAGRCILL AGIIO € OUI0..euuueeeennnnnnnnneneeiieeaniineneeiiiieessssssnssssessessssssnsesssssssssssssasssssssssssssssassssssssssssnnaas $19.5
Garlic, mushrooms, & chili sautéed in olive oil, pronounced (AH-LI-OH -LI-OH)
PenNe AVFADDIALA......eueeennnnneenionnnneeinninnesiesisnesississssssssssssssssssssssssssssssssssstosssssssssssssssnssssssssssssssssanes $21
Garlic, chili, roasted peppers, in our spicy tomato sauce

Seafood
R0SE SHrimp Mediterrane Q... .ueeeoceeioneeneeeennsasnsssssssosssssnssssresssssssssssssssssssssssssssssssssssssssssssssssssssssses $31

Our Linguine in rosé sauce with herbs & garlic topped with jumbo prawns

Scoglio Napoili................... A it aeee ] e eeeeeererrernrnrnnnnnnnnnnssostrossesssssssssssssssssessssssssssnnsnne $34

Linguine in our spicy tomato sauce with clams, calamari, & jumbo shrimp

CLOPPINO. ceeveeeeeeeeenneeeeeeeeeeesssssssssesecsssssssssssssssssssssssssssssssssssssnsssssssssssssnnssssssssssssssnassssssssssssnnnsssssssssns $34

Traditional Italian seafood soup with market fish, shrimp and clams

Secondi

Chicken orVeal Served with spaghetti aglio e olio or vegetables

POUFTEGUANA ..nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnennnennsenseeseeseesseeeteseesseessssssssssssssssssssssssssssssssssssssnssnssssssssssssssassesseees $29
Breaded cutlet topped with tomato sauce, mozzarella, & parmesan cheese

PUCCATA auuaevevoaonnnnnneeniiinnnsiinnnnesiinssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnssssssssssss $29
Sautéed in a lemon garlic butter sauce with capers

MAFSALA .cnnaaennnnnnenioinnaeinnineeiiniisnesissssssesisssssssssesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssasssssss $29
Cream sauce infused with sweet marsala wine & mushrooms

BFCZZA FUNZI «.....nnnennnnnnnnenennennenenseeneeeeeeseseeeeesesssesesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssasses $29

Porcini and cremini mushrooms in a porcini cream sauce

* Most of our dishes can be done Gluten-Free
** Vegan and Dairy-Free options are also available
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