
Antipasti, Insalate e Zuppe Primi / Paste

Panini e Calzoni

GARLIC BREAD (6 PIECES) $4.50  With Mozzarella $8.50
ANTIPASTO CAMARRA PER PERSON $12.95 
Cured meats, cheeses, house marinated  & grilled vegetables.  

CAMARRA SALAD SM.$8.95  LG.$16.95 
Crispy romaine, swiss & friulano cheese, capicollo, olives, tomatoes in herb house dressing. 

MISTA SALAD SM.$6.95  LG.$14.95 
Romaine, radicchio, organic baby arugula, carrots, tomato, cucumber.

ARUGULA SALAD $9.95 
Organic baby arugula, shavings of Parmigiano Reggiano, lemon, EVOO.

RADICCHIO SALAD $8.95 
With belgian endive, pinenuts in a balsamic vinaigrette.

CAESAR SALAD SM.$8.95  LG.$16.95 
add Grilled Chicken $6.50 
“Made from scratch” dressing, homemade croutons, real bacon bits.

CAPRESE SALAD $14.95 
Bocconcini, tomatoes, olive oil & fresh basil on a bed of arugula greens.

CAMARRA’S HOMEMADE SOUP (16OZ) $9.50 
Minestrone, Stracciatella and Pasta e Fagioli.

NO CARB “PIZZA” $14.50 
Portobello mushroom dressed w/tomato sauce, mozzarella, sundried tomatoes,  
black olives, pecorino cheese. 

EGGPLANT PARMIGIANA  (Appetizer Size) $9.50 
Baked eggplant layered with tomato sauce, mozzarella, parmigiano cheese.

RED BEET SALAD $12.95 
Red beet on a bed of arugula greens with woolwich goat cheese and balsamic vinaigrette.

ARANCINI (5 PIECES) $12.95 
Mini rice balls served with tomato basil sauce. Available with meat/peas or spinach/ricotta 
filling.

BUILD YOUR OWN PASTA 
We would be pleased to prepare any of your favourite pastas: 
In a Tomato Basil Sauce or Aglio e Olio: $13.95 
For Meat sauce, Rosé, Pesto, Primavera or Alfredo cream sauce Add $3.50 
For meatballs (3 Pieces) or grilled chicken Add $6.50 
Sautéed shrimp or fresh grilled salmon Add $8.50 
Choose from our selection of DeCecco®, quality dry pastas: 
Spaghetti, Penne, Rigatoni, Linguine, Capellini, Fusilli, Farfalle or Fettuccelle. 
For our homemade Fettuccine, Tagliolini, Chitarra to any of your  
personally-built pasta dishes Add $6.00
LASAGNE DELLA NONNA $23.95 
Traditional meat lasagne. Just like Sunday lunch at Nonna Domenica’s!

TORTELLONI ROSÉ $23.95 
Plump, ricotta-filled tortelloni in tomato cream sauce.

GNOCCHI DI PATATE ALLA BOLOGNESE $23.95 
Homemade potato gnocchi in a meat sauce.

FETTUCCINE AL POLLO $27.25 
Homemade fettuccine with grilled chicken morsels, onions, herbs in  
cream sauce.

RIGATONI AMATRICIANA    $22.95 
A classic featuring rigatoni smothered in a rosé sauce with sautéed pancetta,  
finished with pecorino romano cheese.

Enrich your pasta with truffle oil $5.00

GRILLED CHICKEN SANDWICH $12.95 
A whole breast with grilled red peppers.

VEAL SANDWICH…A FAVOURITE SINCE 1958 $13.95 
MEATBALL SANDWICH Homemade and served on an italian bun. 
Toppings: onions, mushrooms, green peppers, mozzarella Each $1.50
IL CALZONE… “A MOUTHFUL OF SURPRISE”™. $18.25 
Crusty pocket filled with 3 types of ham, 3 cheeses then baked to perfection.

IL CALZONE RUSTICO… DELICIOUS & VEGETARIAN $16.50 
Crusty baked pocket filled with mushrooms, green peppers, onions, tomato sauce,  
mozzarella and parmigiano cheese. Seasoned with garlic and herbs.

BUILD YOUR OWN CALZONE (incl Mozzarella & tomato sauce) $14.00 - $19.25 
Two to five toppings 

EGGPLANT PARMIGIANA $23.95
GRILLED CHICKEN BREAST $26.95 
In a delicate rosemary lemon sauce with artichoke hearts.

GRILLED SALMON FILET (7 oz) $34.95 
With cherry tomatoes and capers in a light butter, white wine sauce.

BLACK TIGER SHRIMPS (6 pieces)  $39.95 
In white wine, garlic and fresh herb sauce.

CAMARRA’S VEAL SCALOPPINE $28.95 
Spicy tomato sauce, red peppers, spanish onions, black olives.

VEAL PICCATA (Lemon Butter Sauce) $26.95
VEAL MARSALA (with Mushrooms) $26.95
VEAL PARMIGIANA $21.95
CHICKEN PARMIGIANA $20.95

*We use only Ontario-raised Premium tender “Sotto Filetto” for all our Veal entrees and sandwich.

Secondi / Entrée
All entrées include Roast Potatoes and Seasonal Vegetables

“We are proud to provide you and your guests with a superior 
dining experience. All-Natural ingredients, no preservatives,  

locally-sourced fresh vegetables, seafood & meats and some of 
the best products from around the World are combined to craft 

your prepared-fresh-for-you meal!

If you desire a particular dish you do not see on our menu, 
please ask us and, if we have the ingredients in-house, we would 

be pleased to prepare it for you.

Throughout nearly six decades, our guiding principles have  
remained constant: Value, Integrity, Quality. 

We thank each of you for the privilege of serving you!  
Buon Appetito! 

Elisa Camarra

“N’addore, nu sapore…chi se ne pò scurdà”

DELIVERY CHARGE SUBJECT TO HST
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2899 Dufferin Street Toronto, Ontario, Canada M6B 3S7
Tel.: (416) 789-3221  •  www.camarra.com

OPEN 6 DAYS A WEEK
Tuesday thru Saturday: 11:30 a.m. to 10 p.m.
Sunday: 4 p.m. to 10 p.m., Closed Mondays

Prices subject to change without notice

Camarra’s®

PIZZERIA & RESTAURANT 

@CamarrasPizzeriaRestaurant @CamarrasPizza camarraspizza
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Pizza Toppings Pizza Specialties
Anchovies
Artichokes
Asparagus
Bacon
Black Olives
Broccoli
Capers
Capicollo
Eggplant

Genoa Salame
Green Olives
Green Peppers
Ham
Hot Banana Peppers
Italian Sausage
Jalapeño Peppers
Mushrooms
Onions - red

Onions - white
Pepperoni
Potato
Roasted Red Peppers
Sliced Tomatoes
Spicy Soppressata Calabrese
Sun-dried Tomatoes
Zucchini

Also available in 13” and Party Size.

We use only Fresh and Natural Ingredients, No Preservatives
Our Famous Pizza Crust is made with Purified Water and Unbleached Flour made  

from the best wheat in the world – Canadian Wheat!

 

Camarra®’s®®: A Toronto Landmark
Camarra’s® Pizzeria & Restaurant began in the lush green valleys of the central Italian region of Abruzzo, rich 
in fertile land and crystal waters, from whence the world-famous Pasta DeCecco, DOP extra virgin olive oils of 
Loreto and hearty pecorino cheeses are exported all over the globe, including here at home in Canada.

It is in this bountiful region that Domenica and Oreste Camarra began their own business, upon marrying, by 
merging the businesses independently owned by each of their mothers, in 1933. 

A unique shopping experience for the times, “il Vapoforno e Pizzicheria Camarra” offered delicious breads, 
assorted baked goods, grocery items, spices, candy, pasta, cured meats, and “a little pinch of this and a little 
pinch of that”…they even took in raw food their customers brought to them to be cooked as their ovens were 
bread ovens: large and able to handle bigger vessels than the home ovens. Their focaccia, or “pizza coll’olio” 
as it was called, was renowned for its tender, melt-in-your-mouth texture and, of course, delicious taste. Little 
did they know that this pizza would bring such renown across the Atlantic as well!

Upon the family’s emigration to Canada in 1958, Camarra’s began operation as a café and pastry shop, 
“Camarra’s® Pastry”, with Oreste, Domenica and two of their four children, Elisa and Livio, devoting  
themselves to building their business in Canada. 

The business grew by word of mouth and, within a few short years, “Camarra’s® Pasticceria & Pizzeria”  
developed a widespread reputation for quality food and service, the company’s offering by then, including the 
pastry shop, a full Italian restaurant and, it’s clear menu leader: a pizza that was quite new to Toronto at the 
time and still, today, after 60 years, holds that unique quality so appealing to so many. 

Full-crusted, crispy and hearty, Camarra’s® pizzas are enjoyed from coast to coast by thousands of customers 
every year. 

“Did You Know?”
Camarra’s® was the first pizzeria to offer Party Size pizzas in Toronto! We even had to design the box before 
we could deliver it....waaaaay back in 1958!

Camarra’s® was the second pizzeria to open in Toronto, in September 1958....that’s 60 years ago. That’s  
BEFORE Timmie’s, Apple Inc, CoverGirl, and back when McD’s only had 34 stores!

Today, with almost 4,000 pizzerias in our beautiful City, Camarra’s® remains the OLDEST PIZZERIA STILL 
OWNED AND OPERATED BY THE ORIGINAL OWNER...and, yes, there’s still a Ms. Camarra in the kitchen!

Bevande E Dolci

Sapori di Mamma

Catering by Camarra’s®

San Pellegrino, Chinotto, Limonata, Aranciata $2.50
Coke Classic, Diet Coke, 7-UP, Diet 7-UP, $1.50  
Ginger Ale, Orange, Club Soda
Brio $2.00
Iced Tea $2.00
Mineral Water or Spring Water (small) $2.75  (large) $4.95
Juices (Orange, Apple, & Cranberry) $3.50
Camarra’s® Own Desserts  $6.95 
(Tiramisù  & Traditional Cheesecakes)

Sapori di Mamma Cookies $5.95  
(Ask for today’s selection)

Homemade Camarra’s® Sauces $7.95 
Tomato & Basil, Rustica (sundried tomatoes & black olives),  
Melanzane (eggplant), Vongole (clams)

By the Case 
(12 jars) Buy 11 get 1 free

Office Meetings, Home Entertaining, Kids’ Parties, Milestone Celebrations:  
whether in our Dining Room or in Your Space, let Camarra’s create the best  

food experience for you and your guests.

Call Elisa or Emilia at 416 789 3221 or email mimicamarra@gmail.com.  
Visit camarra.com for our Catering Menu or pick one up in-store. 

CAPRICCIOSA (11”) $28.95 
 Tomato sauce, mozzarella, ham, mushroom,  black olive, artichoke, anchovy.

DELL’ ORTOLANO (11”) $28.95 
 Tomato sauce, mozzarella, eggplant, mushroom, sundried tomato, goat cheese.

MILANO (11”) $28.95 
 Tomato sauce, mozzarella, Italian sausage mushroom, asparagus, goat cheese.

ALLA GENOVESE (11”) $31.50 
 Sweet basil makes this a fragrant treat…our pesto topped with mozzarella, sundried tomato,  
 black olive, pinenuts (no tomato sauce!).

SICILIANA (11”) $23.90 
 Tomato sauce, onion, pecorino cheese with fresh basil, EVOO. 

MAGRA (11”) $18.80 
 White pizza topped with potato, sliced spanish onion, and artichoke hearts, EVOO,  
 chili pepper and rosemary.

POLLO (11”) $28.95 
 Tomato sauce, mozzarella, grilled chicken, roasted red peppers, pecorino, rosemary.

PIZZA della CASA (11”) $34.05 
 Tomato sauce, mozzarella, fresh spinach, grilled chicken, hot banana peppers, potatoes,  
 sundried tomatoes.

NAPOLETANA (11”) $23.90 
 Tomato sauce, bocconcini, anchovy, oregano, EVOO. 

PIZZA CALABRESE (11”) $31.50 
 Tomato sauce, mozzarella, pecorino, spicy soppressata, artichoke hearts,  
 portobello mushroom, EVOO.

PIZZA CLASSICA (11”) $23.90 
 Tomato sauce, mozzarella, pepperoni, mushroom, green peppers.

PIZZA ANNA (11”) $23.90 
 White pizza topped with potato, asiago cheese, spicy soppressata, red onion, EVOO

Premium Toppings
  •Arugula
  •Asiago Cheese
  •Bocconcini
••Bresaola
••Buffalo Mozzarella
  •Feta Cheese
  •Fior di Latte

•Fresh Spinach
•Goat Cheese
•Grilled Chicken
•Pachino Tomatoes
•Parmigiano (Imported) 
•Pecorino/Romano Cheese
•Pesto Sauce

  •Pine Nuts
  •Portobello Mushrooms
  •Prosciutto Cotto
  •Prosciutto Crudo
  •Truffle Oil 
  •Please count as a Double Topping
••Please count as a Triple Topping

 Small Medium Party Size
 11” 13” 21” x 15”
 (6 slices) (8 slices) (24 slices)
Sauce and Mozzarella $16.25 $21.95 $33.25
Each Additional Topping $2.55 $3.10 $4.15

Original or Thin Crust Available
Gluten-Free Multigrain Crust (Medium Size Only) add $5.00 

Try our Multigrain Crust (11” only)

Complimentary Spices: Fresh parsley, fresh garlic, rosemary, basil, chili peppers on request

PIZZA DELL’ ORTOLANO PIZZA CALABRESE PIZZA NAPOLETANA PIZZA ANNA
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