
ITALIAN EATERY 

“Buon cibo, buon vino, buoni amici”  
“Good Food, Good Wine, Good Friends”  

DINNER MENU 



Antipasto Mediterraneo  
Two persons   14 / Four persons  21   

Premium cheeses, cured meats,       
marinated vegetables, Kalamata olives 

and pepperoncini. 

Fritto Misto 18 

A combination of golden fried  
scallops, shrimp and calamari served 
with our homemade chipotle mayo 

sauce and a lemon wedge. 

Escargot 9 

Baked with garlic, lemon and topped 
with mozzarella cheese.  

Shrimp Diavolo 15  
Sautéed Tiger shrimp in a spicy garlic 
jalapeno tomato sauce. Served with a 

garlic crostini. 

Calamari Fritti 12 

Golden fried calamari with homemade  
chipotle mayo and seafood sauce.  

Cozze 12 

Aglio Olio, white wine gar lic sauce. 
Or  

Provinciale, spicy tomato sauce. 

Zuppa Di Giorno 5 
“Soup of the day” 

Prepared fresh daily 
 

Bruschetta 8 

Fresh diced tomatoes, basil, extra     
virgin olive oil on fresh Italian bread.    

Add feta or mozzarella  1 

Mista 
Organic greens tossed in homemade 
balsamic vinaigrette, tomato wedge, 

cucumber and red onions. 
SM 6   LG 10 

Caprese 12 
A combination of fresh tomatoes,  

Bocconcini cheese, basil, drizzled with 
extra virgin olive oil and a balsamic 

reduction.  

Pesce Alla Griglia 18 
Grilled calamari, Tiger shrimp and   
scallops served over organic greens 
drizzled with a balsamic vinaigrette. 

Add to any salad  
 

Grilled Chicken Breast  5    Grilled Calamari  5 Grilled Shrimp  6       Grilled Steak 6oz  12 

AnTiPaStI 

InSaLaTe 

Garlic Bread 5 
Toasted garlic bread  

Add mozzarella cheese 1 

SUBSTITUTIONS: 
We strongly discourage any changes.  

The various ingredients have been selected  
to complement each other.  

Substitutions will undermine the desired  
effect of the dish.  

Changes will slow down service. 

ALLERGIES/CELIAC: 
Guests concerned with food allergies/celiac 

need to be aware of this risk. We do not  
assume any liability for adverse reactions to 

foods consumed or items anyone may come in 
contact with while eating at  

our establishment or catered events.  

AL MINUTE: 
All our meals are prepared al minute. 

This means that our chefs prepare individual 
servings. Whether pastas or pizzas, each sauce 
is prepared per order and dough is rolled out 

per order. 

Canelli’s Caesar   
Romaine tossed in homemade Caesar 

dressing topped with bacon bits, grated   
Parmigiano cheese and garlic crouton. 

SM 6   LG 11 

Baby Spinach 16 
Baby spinach, goat cheese, pecans,   

berries in homemade raspberry        
vinaigrette. 



Spaghetti Pomodoro 13 
Homemade tomato sauce with our   
special blend of herbs and spices. 

Sub/ Arrabiata sauce  1  
Sub/ Homemade Meat sauce  2 

Add homemade meatballs or chicken  
or Italian sausage  3 

Pasta Bellisimo 18 

Pappardelle, Portobello mushrooms,  
garlic, fresh herbs in a sherry oyster 

cream sauce and topped with a grilled 
chicken breast. Sub/ grilled steak  3.00 

Frutti Di Mare 21 

Linguine with Tiger shrimp, calamari, 
scallops and mussels in a spicy garlic 

marinara sauce. 

Ravioli Di Zucca 19 
Jumbo Squash and goat cheese ravioli 

tossed in a mushroom gorgonzola 
cream sauce. 

Pasta Primavera 15 

Linguine tossed with fresh vegetables,  
olive oil and roasted garlic. 

Make it Chef Style! with homemade tomato 
pesto sauce and goat cheese crumble  3   

Penne Con Pollo 17 
Grilled chicken breast, Portobello 

mushrooms and roasted red peppers in 
homemade pesto sauce topped with 

Asiago cheese. 

Canelli’s Lasagna 17  
Classic homemade lasagna made with 
Canelli’s meat sauce and ricotta cheese 
baked with meat sauce and mozzarella. 

Served with a garlic bread.  

Manicotti 16 
Homemade ricotta and spinach  

manicotti baked with marinara sauce 
and mozzarella. Served with a garlic 

bread.  

Penne Alla Vodka 17 
Mushrooms and pancetta  

in a vodka rose sauce. 
Add chicken  3  

Rib Eye 36 
Canelli’s Signature Cut.  

10oz. ‘AAA’ Rib Eye steak 
grilled to perfection and topped with     
compound garlic butter. Served with 
herb roasted potatoes and vegetables. 

Add sautéed mushrooms  1.50 
Add Grilled Shrimp  6 

Salmon Picatta 24 
Atlantic salmon grilled to perfection 

and topped with Picatta sauce.  
Served with rice and vegetables.  

Pollo Pecan 22 
Grilled chicken breast topped with   

pecans, Frangelico and cream.  
Served with herb roasted potatoes  

and vegetables.  

Risotto Funghi 17 
Wild mushroom risotto. 

ClAsSiCs 

PaStA 

Eggplant Parmigiana 17 
Chicken Parmigiana 19 

Veal Parmigiana 20  
Baked breaded.  

Served with spaghetti Pomodoro.  
Add our homemade meat sauce  2.00 

Whole Baked with mozzarella cheese 1.50 

Pollo Alfredo 17 
Grilled chicken breast, fettuccine 

tossed in a rich creamy garlic 
 parmesan Alfredo sauce. 

Sub/ Shrimp  3 
 

+ Gluten free and whole wheat pasta available. 

Chicken Marsala 22 

Veal Marsala 24 
Grilled chicken or veal scaloppini 
topped with mushrooms and sweet 

marsala wine sauce. Served with herb 
roasted potatoes and vegetables.  

Linguine Canelli’s 19 
Linguine with Tiger shrimp, spinach 
and cherry tomatoes in a Sambuca 

cream sauce.  

Risotto Di Mare 39 

A delicious lobster tail, Tiger shrimp, 
mussels, scallops and calamari in a 

white wine and cherry tomato risotto.  



Margherita 12.50 / 18.00 
Tomato sauce, light mozzarella 

cheese and basil. 

Smokey BBQ 15.00 / 24.00 
Smokey BBQ sauce, mozzarella 

cheese, mushrooms, onions, bacon 
and grilled chicken. 

 

Traditional 15.00 / 24.00 
Tomato sauce, mozzarella cheese,   

pepperoni, mushrooms, green  
peppers, bacon and red onions. 

Pizza Di Carne 15.00 / 24.00 
Tomato sauce, mozzarella cheese,  
pepperoni, bacon, Italian sausage  

and salami. 

Picante 15.00 / 24.00 
Tomato sauce, mozzarella cheese, 

Italian sausage, caramelized onions 
and jalapenos. 

Spanakopita 14.00 / 23.00 
Tomato sauce, mozzarella cheese, 
fresh spinach, mushrooms, onions, 

roasted garlic and feta cheese. 

PiZzA 

Create     

Your Own Pizza 
 

SM 9   LG 12  
 

White Dough 

+ Basic Toppings 
Pepperoni, sausage, chicken, bacon, mushrooms,  
caramelized onions, spinach, green or red peppers, 
tomatoes, green or black olives, roasted garlic,  
jalapenos.  SM 1.50 LG 2.50 

+ Gourmet Toppings  
Prosciutto, meat balls, anchovies, feta, goat cheese, 
mozzarella, gorgonzola cheese, salami, Bocconcini, 
roasted red peppers. 

SM 2.50 LG 3.00 

Mambo Italiano  
14.00 / 23.00 

Tomato sauce, mozzarella cheese, 
spinach, caramelized onions, roasted 

red peppers and goat cheese. 

I BAMBINI  |  For kids 10 & under: one entrée, a small drink and ice cream  8 

Spaghetti Bolognese, Chicken Fingers and Fries, Grilled Chicken with veggies or Cheese Pizza 

LA STORIA 
 
“Over 40 years ago in 1972, Queen’s Pizzeria was Brampton’s first pizza and pasta house. Known for traditional Italian 
recipes, high quality ingredients and excellent service. Queen's is now a nameplate in Brampton’s history. 
In May of 2000, the original owners of Queen’s opened Canelli’s Italian Eatery. Continuing the journey to bring meals 
made with passion and high quality ingredients from our kitchen to your table, paired with excellent service surrounded  
by a warm contemporary atmosphere that will bring you this much closer to the heart of Italy.”  Buon Appetito 

*KIDS EAT FREE SUNDAY* (1 Free kids’ meal per adult entrée purchase) 

Brushetta 14.00 / 23.00  
Diced tomatoes, roasted garlic, basil,       

goat cheese and light mozzarella.  


