Ruby Lake Resort

La Trattoria Italiana
DINNER MENU

Appetizers

House Salad..........c.c.covvvviiiiiiiiiniiiiinnnnnn, $8.75
Organic mixed greens tossed with balsamic vinaigrette
BIUSCREELA. ..o vvvvvvvniviiniiiiniiiiniiniiiin i, $6.95

Grilled Italian bread topped with fresh roma tomatoes and basil

Wild Albacore Tuna Loin Carpaccio..................... $16.95
Wild Canadian Albacore Tuna Loin Carpaccio with grilled eggplant
and zuccini, cherry tomatoes and organic mixed salad with homemade
Italian dressing

Smoked Wild SocReye Salmon.........uevovv.vo. .. $16.95
BC Salmon, capers and red onions on toasted Italian bread served
with mixed organic greens and a balsamic vinaigrette dressing
Seafood platter......................... Priced Accordingly
Wild, local clams, New Zealand mussels and scallops steamed in
white wine, pomodoro sauce, Ruby Lake garlic and Italian herbs,
served with crusty, French bread

Pasta Entrees
Aldo’s Special — Farfalle al Salmone................. $§22.95

Wild sockeye salfmon marinated in brandy, grand marnier, olive o1l
Italian spices. Cherry wood smoked & served over Farfalle noodles
with a creamy sauce

Penne Boscaiola ......... R ..522.95
Wild boar, wild musﬁrooms amf rez{ onion, 6[én¢ﬁed wztﬁ a sp&zsﬁ of

tomato sauce

Spaghetti LIVOTNese. ...........vovvveviininiinnn, $18.95
Fresh tomato & basil sauce, sprinkled with Parmesan cheese
SPaghetti Pesto. . .......cvvveviviriiriniiiiinninen, $18.95
Spaghetti tossed in a d‘eﬁgﬁg‘h[ fhomemade pesto sauce

Penne _Arrabbiata. . . R L X 'L 1
Sauteed bacon, garlic, onion, fresﬁ tomatoes 6‘5 hot chilies

Penne Spadellate. .............cococveviininininnnn $19.95
Meat sauce, fresh cream  basil tossed with Penne noodles
Spaghetti Bolognese................cc.oeuiuiuiiuinnn $18.95
Fresh tomatoes & meat sauce served with al dente spaghetti

Penne Gorgonzold............ocvvviriniiinininiin $19.95
Italian Gorgonzola (blue) cheese eI cream tossed with penne noodles
BaAMOINO PASLA. . vvvieeereinnieeiinieeiinieineeenns $8.95
Child’s portion of pasta

Seafood Entrees

Spaghetti con Gamberi.................cc.oevveeninn. $23.95
Prawns sauteed with fresh tomato, white wine, garlic & Italian
seasonings. Served with spaghetti

Spaghetti con Vongole................coveviiniinn $22.95
Fresh clams sauteed in white wine, garlic, parsley e just a touch of
olive oil; then tossed with spaghetti
WildSalmon........ccccovvveveiiiiiiiineiinenannnn, $27.95
A taste of BC! First brushed with Italian herbs then flame broiled.
Served with your choice of fresh sauteed vegetables, mixed greens or
fries

Fresh Fish of the Day............... Priced Accordingly

Seafood prices subject to change according to market!

Complete your Entree with a side of
mixed Wild Mushrooms for $7.95

Ruby Lake Restaurant supports the Vancouver Aquarium
Ocean Wise Seafood initiative!

Meat Entrees
Cotoletta alla Milanese.............c.ovevevevinnnns $25.95

Pounded ol breaded veal cutlet served with a choice of sauteed
vegetables, mixed greens or fries

Pollo ALSOlE.......coovieeeiieeiiiiiiiiieiiinnen, $26.95
Grilled chicken breast topped with our famous sun dried tomato cream
sauce

Wild Boar...........ccovuverininiininin Priced Accordingly
Wild boar tender loins marinated in olive oil and brandy, grilled on an
open flame and topped with creamy wild mushroom sauce, served with
sauteed vegetables

Bistecca alla Grigla..............cocoovvviiiinnnn $27.95
An 8oz New York Steak flame broiled to your taste

Wild Grill Mix...........couvneurnn...... Priced Accordingly
WalR on the wild side with a selection out of: Wild boar tender loin,
Red Deer, EIR, Buffalo, and the newest flavor — Wild Kangaroo!

Dessert

Ask your server about our selection of Mario’s Authentic
Italian Gelato and locally made cheesecakes and Tiramisu!

Ruby Lake Resort

For reservations and more information call

(604) 883-2269
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