
INSALATA  
E ZUPPA

Insalata and Zuppa - In the tradition of Italian cooking, we make al l  
of our salads and soups with the best and freshest ingredients. 

	 SEASONAL SOUP	 |	� Ask about our daily creation 
10

	 FRENCH ONION SOUP	 |	� Onions and broth  
simmered in-house,  
croutons, mozzarella and 
parmesan 12

HUMMUS & GOAT CHEESE SALAD	 |	� Hummus, mixed 
greens,roasted red peppers, 
Kalamata olives, goat cheese, 
grilled pita bread and 
balsamic dressing 19.5

	 CAESAR SALAD	 |	� Romaine, bacon, croutons, 
parmesan and house-made 
Caesar dressing  
SmallSmall 10 | LargeLarge 15.5

	 GREEK SALAD	 |	� Romaine, tomatoes, 
Kalamata olives, cucumbers, 
red onions, feta and  
house-made Greek dressing 
SmallSmall 11 | LargeLarge 16.5

Add Chicken Breast or Shrimp Skewer to any salad 8 each

Feast ON | Certified Taste of Ontario.   
We are a business committed to showcasing  

Ontario food and drink.

ANTIPASTI
Antipasti - An Italian meal typical ly begins with an antipasto,  

a smal l dish - or sometimes two or three dishes -  
designed to stimulate the appetite for what is to fol low.

	 SPINACH DIP	 |	� Cheddar, cream, mozzarella 
and parmesan mixed  
in-house with spinach,  
red onions, peppers,  
fresh herbs, spices and  
crispy flatbread 17

	 CHEESY DOUGHBALLS	 |	� Our house-made dough, 
mozzarella, garlic spread, 
EVOO with herbs and 
marinara sauce 16

	 BRUSCHETTA & FETA	 |	� Tomatoes, feta, oregano and 
garlic mixed in-house with 
EVOO 17

	 CALAMARI FRITTI	 |	� Battered squid and tzatziki 
18

CASUAL PLATES
Al l Casual P lates are served with fresh cut fries

Al l sandwiches are served on oven toasted C iabatta bread.
	 PRIME RIB SANDWICH	 |	� Prime rib, sauteed 

mushrooms and onions, 
mozzarella and horseradish 
sauce  19.5

	 CHICKEN PARMIGIANA	 |	� Breaded chicken cutlet, 
	 SANDWICH 		  mozzarella and 
			   marinara sauce 18.5
	 CHICKEN CAESAR WRAP	 |	� Grilled chicken breast, 

romaine, bacon,  
house-made Caesar dressing 
and soft tortilla 18.5

	 HUMMUS WRAP	 |	� Hummus, mixed greens, 
roasted red peppers, goat 
cheese, balsamic dressing 
and soft tortilla 18.5

	 TOMASSO’S CLUB	 |	� Grilled chicken breast, 
romaine, bacon,tomatoes, 
mozzarella and mayonnaise  
18.5

	 CHICKEN PESTO SANDWICH	 |	� Grilled chicken breast, 
roasted red peppers, 
caramelized onions, 
mozzarella and pesto 
sauce  19.5

	 CHICKEN SOUVLAKI WRAP	 |	� Grilled chicken breast, 
romaine, tomatoes,  
red onions, tzatziki, and  
soft tortilla 18.5

	 HOUSE BATTERED HADDOCK	 |	� Crispy haddock fillet, house-
battered using Tomasso’s 
lager, served with tartar 
sauce and coleslaw 19.5

Substitute Caesar or Greek salad, seasonal soup  
or sweet potato fries for regular fries 2 extra

MENU DEL PRANZO
Lunch Menu is available 11:30am-3:30pm



Personal  
J im’s Pizzas

	 JIM’S SPECIAL COMBINATION	 |�	� Tomato sauce, mozzarella, 
pepperoni, mushrooms, ham, 
onions, bacon and green 
peppers 18.5

	 MEAT LOVERS	 |�	� Tomato sauce, mozzarella, 
pepperoni, Italian sausage, 
ham and bacon 18.5

	 TOMASSO’S	 |�	� Tomato sauce, mozzarella, 
feta, chicken breast, 
mushrooms, hot (banana) 
peppers, red peppers,  
red onions and sun-dried 
tomatoes 19.5

	 IL DIAVOLO	 |�	�� Tomato sauce, mozzarella, 
cheddar, Italian sausage, red 
peppers and hot (banana) 
peppers 18.5

	 HAWAIIAN	 |�	�� Tomato sauce, mozzarella, 
ham and pineapple 16

	 VEGETARIAN	 |�	� Tomato sauce, mozzarella, 
mushrooms, onions, green 
peppers, tomatoes and green 
olives 18.5

	 CHICKEN & BROCCOLI	 |�	� Tomato sauce, mozzarella, 
cheddar, chicken breast and 
broccoli 18.5

	 MEDITERRANEAN	 |�	� Tomato sauce, mozzarella, 
feta, garlic, Kalamata olives,  
red onions, spinach and 
tomatoes 18.5

Build your own 
Jim’s Pizza

Personal 8” (4 slices)
	 BASIC PERSONAL PIZZA	 |�	� Tomato sauce and 

mozzarella 12.5

	JIM’S TRADITIONAL INGREDIENTS	 |�	� Anchovies, bacon, broccoli, 
garlic, green olives, green 
peppers, ham, hot (banana) 
peppers, Italian sausage, 
Kalamata olives, meatballs, 
mushrooms, onions, 
pepperoni, pineapple, red 
onions,  
red peppers, spinach,  
sun-dried tomatoes, 
tomatoes 1.75

	 JIM’S GOURMET INGREDIENTS	 |�	� Cheddar, chicken breast, 
extra mozzarella, feta, 
shrimp 2.75

PASTA
Pasta -The pasta we serve is special ly imported from Italy. 

We also offer G luten Free pasta – 2 extra. 
	 PENNE DIAVOLO	 |	� Chicken breast, mushrooms, 

shrimp, Italian sausage, 
red and green peppers & 
Arrabiata sauce 22.5

	 FETTUCCINE CALIFORNIA	 |	� Chicken breast, mushrooms, 
red peppers, spinach, 
sundried tomatoes, EVOO  
& garlic  21.5 

	 PENNE PORTOBELLO	 |	� Portobello mushrooms,  
red onions, spinach, sundried 
tomatoes, goat cheese, 
EVOO & garlic  20.5

	 CHICKEN FETTUCCINE ALFREDO	 |	� Chicken breast, red peppers, 
broccoli & our classic  
Alfredo sauce  20.5

	 “HOUSE SPECIAL” SPAGHETTI	 |	� Mushrooms, onions, green 
peppers, pepperoni, with 
house-made meat sauce and 
meatballs  21.5

	 SEAFOOD FETTUCCINE	 |	� Shrimp, scallops and  
cream sauce  23.5

Pasta al Forno
Pasta al Forno - At Tomasso’s al l of our authentic sauces  
are made on the premises using original family recipes.  

A wel l chosen sauce with some cheese baked on top  
can add delicious f lavour and a touch of style to any pasta dish.

	 CHICKEN TORTELLINI	 |	� Cheese stuffed tortellini, 
chicken breast, mozzarella 
and tomato cream sauce  
21.5

	 LASAGNA	 |	� Meat sauce and mozzarella 
all baked in an individual 
dish  20.5

	 CHICKEN PENNE AL FORNO	 |	� Chicken breast, mushrooms, 
broccoli, cheddar cheese, 
mozzarella, parmesan and 
cream sauce  22.5

	 SEAFOOD MANICOTTI	 |	�� Ricotta and spinach 
manicotti, shrimp, scallops, 
mozzarella and cream sauce 
24.5

Jim’s P izzeria - It’s how we started in 1970 and what made us famous! 

We make our dough daily from scratch.  We only use the best, freshest 
ingredients, which we chop and slice in-house.  We only use 100% 

mozzarel la cheese.  Final ly, our sauce is made using ultra-premium plum 
tomatoes, which we have chosen for their exquisite f lavour prof ile, which 

is a perfect complement to our unique blend of spices.**P lease note that our signature pizzas are specialty priced; 
therefore, substitutions wil l be charged.  Half and half pizzas are 

considered build your own and do not receive specialty pricing.


