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NODO JUNCTION FLOORPLAN

UP TO 70 GUESTS SEATED
 100+ GUESTS STANDING

UP TO 16 GUESTS SEATED

MAIN LEVEL SPACE SUB-LEVEL SPACE



NODO JUNCTION
our charming, rustic, sub-level private dining room is outfitted with

a long, communal harvest-style table, ideal for intimate
groups of up to 16-seated.

our deep, alley-style, open-concept dining room, showcasing casual
elements of italiana, is perfect for larger group events. 

high vaulted ceilings, terrazzo floors, and salvaged-decor, our
main-level space is offered for partial and full room buyouts

of up to 70-seated and 100+ standing.



NODO HILLCREST FLOORPLAN

UP TO 34 GUESTS SEATED
 40+ GUESTS STANDING

MAIN DINING ROOM BACK PATIO

UP TO 60 GUESTS SEATED
 100+ GUESTS STANDING



NODO HILLCREST

our cozy, all-season private dining area, extending off of the rear of the
restaurant, is an excellent option for groups in search of a relaxed, outdoor 

patio space in the warmer months of the year, covered and insulated 
for an intimate experience in cooler seasons. the dedicated private space 

is offered for groups of up to 34-seated and 40+ standing.

our wide open, horseshoe-shaped principal dining room, offers a homey, comfortable
setting of reclaimed, european style decor, suited nicely for partial and

full room buyouts of up to 60-seated and 100+ standing.



NODO LESLIEVILLE FLOORPLAN

UP TO 40 GUESTS SEATED
 50+ GUESTS STANDING

UP TO 14 GUESTS SEATED

MAIN DINING ROOM PRIVATE DINING ROOM



NODO LESLIEVILLE

our intimate, second-floor dedicated private room,
outfitted with a long farmhouse-style table, is ideal for smaller

groups of up to 14-seated.

adjacent to the smaller space is our expansive, open-concept
second floor dining room, showcasing original exposed

brick-and-beam design features, juxtaposed against  sprawling,
full-wall, classic collage style art and vintage decor, suited

perfectly for groups of up to 40-seated and 50+ standing.



NODO LIBERTY FLOORPLAN

40 GUESTS SEATED-INDOOR
60 GUESTS SEATED-WITH 
PARTIAL PATIO

UP TO 22 GUESTS SEATED UP TO 65 GUESTS SEATEDUP TO 185 GUESTS SEATED

ALCOVE WINE CELLAR

UP TO 40 GUESTS SEATED

SOUTH WING EAST PDR WINE CELLAR X EAST PDR



NODO LIBERTY
spread across 7,000 square feet, in a bright, open-concept

layout, NODO liberty offers the flexibility of multiple private
and semi-private configuration options. spaces throughout the room
that can be opened up for full restaurant buyouts of up 475 guests,
or divided into sections to accommodate groups as intimate as 15.

in warmer months, a spacious 2,600sq foot outdoor patio space,
with fully retractable window wall, is opened to

merge the inside with the out.



MENUS

FOUR COURSES

ANTIPASTI
shared, same for all guests

PRIMO
individually plated, same for all guests

SECONDO
individually plated, selected day of by guests

DOLCE
individually plated, same for all guests 

‘prezzo fisso’

$95

MENU C

FOUR COURSES

ANTIPASTI
shared, same for all guests

PRIMO
individually plated, same for all guests

SECONDO
individually plated, selected day of by guests

DOLCE
individually plated, same for all guests 

‘prezzo fisso’

$85

MENU B

THREE COURSES

INSALATA E PIZZA
shared, same for all guests

PRIMO/SECONDO
shared, same for all guests

DOLCE
shared, same for all guests 

‘prezzo fisso’

$75

MENU A

prix-fixe set menu options



MENU A
INSALATA: SALAD

SECONDO: ENTREE

PRIMO: PASTA

DOLCI: DESSERT

all courses are the same for all guests, shared family-style in centre of table

RUCOLA E PERA SALAD
ARUGULA, PEAR, TOASTED WALNUTS, GORGONZOLA, 

PARMIGIANO REGGIANO, POPPY SEED VINAIGRETTE

RIGATONI ‘BOLOGNESE’
SLOW-COOKED VEAL/PORK/BEEF RAGU,

GRANA PADANO

FISH ‘ARCTIC CHAR’
PAN-SEARED ARCTIC CHAR, LEMON CITRONETTE. 
SERVED WITH BROCCOLINI, CARROTS AND POTATOES

DELUXE ASSORTED DESSERT PLATTER
FEATURING HOUSEMADE SELECTIONS INCLUDING: FLOURLESS

CHOCOLATE TORTA, CARAMEL BREAD PUDDING, TIRAMISU

RIGATONI AL POMODORO
HOMEMADE TOMATO ‘SUGO’, OLIVE OIL,

FRESH BASIL

CONCHIGLIE ‘RAPINI E SALSICCIA’ 
HOMEMADE ITALIAN SAUSAGE, GARLIC RAPINI, 

CHILI FLAKES, MASCARPONE

* PLEASE BE ADVISED THAT WE OFFER GLUTEN-FREE PASTA

POULTRY ‘POLLO AL MATTONE’
OVEN-ROASTED CHICKEN, JUS. SERVED WITH BROCCOLINI, 
CARROTS AND POTATOES

FRUTTA MISTA PLATTER
FEATURING ROTATING SEASONAL FRUIT & 

BERRY SELECTIONS. SERVED FAMILY STYLE

(CHOICE OF ONE)

(CHOICE OF ONE)

(CHOICE OF ONE)

(CHOICE OF ONE)

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:

CAVOLO E CAVOLETTI E
LENTICCHIE SALAD
CHOPPED KALE & BRUSSEL ‘SLAW’, TOASTED ALMONDS, DRIED 
CRANBERRY, APPLE & PEAR, CRISPY LENTILS, MAPLE VINAIGRETTE

CAESAR LEO
CRISP ROMAINE, DOUBLE-SMOKED BACON, GRATED 
GRANA,GRILLED CORN, HERBED CROUTONS, CAESAR VINAIGRETTE

RIGATONI ‘TRINACRIA’
GARLIC-SEARED CHERRY TOMATO AND ZUCCHINI, 
BASIL, SMOKED MOZZARELLA, FINISHED WITH FRESH
ARUGULA & SHAVED RICOTTA SALATA

+ PIZZA
BARRUA 
LIGHT MOZZARELLA, GORGONZOLA, PEAR,

WALNUT, HONEY

BRUSCHETTONE 
LIGHT MOZZARELLA, FRESH TOMATO BRUSCHETTA, GARLIC,

OLIVE OIL, TORN BASIL, GRATED GRANA

REGINA 
FIOR DI LATTE, SAN MARZANO D.O.P. TOMATO SAUCE, 

BASIL, OLIVE OIL

(CHOICE OF ONE)



MENU B family style appetizers. pasta and dessert served the same for all, plated individually. 
entree selected day of for up to 75 guests.

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:

SECONDO: ENTREE

PRIMO: PASTA

DOLCI: DESSERT

RIGATONI ‘BOLOGNESE’
SLOW-COOKED VEAL/PORK/BEEF RAGU,
GRANA PADANO

FISH ‘ARCTIC CHAR’
PAN-SEARED ARCTIC CHAR, LEMON CITRONETTE. SERVED 
WITH BROCCOLINI, CARROTS AND POTATOES

BUDINO DI PANE CARMELLATO
STICKY CARAMEL BREAD PUDDING

CONCHIGLIE ‘RAPINI E SALSICCIA’ 
HOMEMADE ITALIAN SAUSAGE, GARLIC RAPINI, 
CHILI FLAKES, MASCARPONE

* PLEASE BE ADVISED THAT WE OFFER GLUTEN-FREE PASTA

POULTRY ‘POLLO AL MATTONE’
OVEN-ROASTED CHICKEN, JUS. SERVED WITH BROCCOLINI, 
CARROTS AND POTATOES

TORTA CIOCCOLATO
FLOURLESS DARK CHOCOLATE TORTA, SHAVED
ALMONDS, SEA SALT

(CHOICE OF ONE)

(CHOICE OF ONE, SELECTED BY GUESTS DAY OF FOR GROUPS UP TO 75)

(CHOICE OF ONE)

CAVOLO E CAVOLETTI E
LENTICCHIE SALAD
CHOPPED KALE & BRUSSEL ‘SLAW’, TOASTED ALMONDS, DRIED 
CRANBERRY, APPLE & PEAR, CRISPY LENTILS, 
MAPLE VINAIGRETTE

CAESAR LEO
CRISP ROMAINE, DOUBLE-SMOKED BACON, GRATED 
GRANA,GRILLED CORN, HERBED CROUTONS, CAESAR VINAIGRETTE

RISOTTO AI FUNGHI
PORTOBELLO/CREMINI/HONEY/OYSTER MUSHROOM RAGU, 
SHAVED PARMIGIANO

BARRUA 
LIGHT MOZZARELLA, GORGONZOLA, PEAR,
WALNUT, HONEY

BRUSCHETTONE 
LIGHT MOZZARELLA, FRESH TOMATO BRUSCHETTA, GARLIC,
OLIVE OIL, TORN BASIL, GRATED GRANA

ANTIPASTI: APPETIZERS (CHOICE OF THREE)

VERDE MISTA SALAD
CASTLEFRANCO VERDE, ARUGULA, ENDIVE, RADICCHIO, SHAVED 
CARROT, PICKLED RED ONION, WHITE WINE VINAIGRETTE

POLPETTINE 
HANDMADE VEAL/PORK/BEEF MEATBALLS, SAN
MARZANO D.O.P. TOMATO ‘SUGO’, PECORINO
ROMANO

SPIDUCCI D’AGNELLO 
FRESH ONTARIO LAMB SKEWERS, ‘GREMOLATA’

CALAMARI FRITTI  
CRISPY CALAMARI, ‘QUATTRO STAGIONI’SAUCE

ARANCINI SICILIANI 
CRISPY RICE BALLS FILLED WITH MOZZARELLA, PEAS, 
‘RAGU DI CARNE’

RIGATONI ‘TRINACRIA’
GARLIC-SEARED CHERRY TOMATO AND ZUCCHINI, BASIL, SMOKED 
MOZZARELLA, FINISHED WITH FRESH ARUGULA & SHAVED RICOTTA SALATA

BEEF ‘BRAISED SHORT RIB’
BONE-IN SHORT RIB, ‘SUGO’. SERVED WITH BROCCOLINI, 
CARROTS AND POTATOES

REGINA
FIOR DI LATTE, SAN MARZANO D.O.P, TOMATO
SAUCE, BASIL, OLIVE OIL



family style appetizers. pasta and dessert served the same for all, plated individually. 
entree selected day of for up to 75 guests.

DAIRY FREEGLUTEN FREEVEGETARIANALLERGENS:

MENU C

SECONDO: ENTREE

PRIMO: PASTA

DOLCI: DESSERT

RIGATONI ‘BOLOGNESE’
SLOW-COOKED VEAL/PORK/BEEF RAGU, GRANA PADANO

FISH ‘ARCTIC CHAR’
PAN-SEARED ARCTIC CHAR, LEMON CITRONETTE. SERVED
WITH BROCCOLINI, CARROTS AND POTATOES

BUDINO DI PANE CARMELLATO
STICKY CARAMEL BREAD PUDDING

CONCHIGLIE ‘RAPINI E SALSICCIA’ 
HOMEMADE ITALIAN SAUSAGE, GARLIC RAPINI, 
CHILI FLAKES, MASCARPONE

* PLEASE BE ADVISED THAT WE OFFER GLUTEN-FREE PASTA

POULTRY ‘POLLO AL MATTONE’
OVEN-ROASTED CHICKEN, JUS. SERVED WITH BROCCOLINI, 
CARROTS AND POTATOES

TORTA CIOCCOLATO
FLOURLESS DARK CHOCOLATE TORTA, SHAVED
ALMONDS, SEA SALT

(CHOICE OF ONE)

(CHOICE OF ONE, SELECTED BY GUESTS DAY OF FOR GROUPS UP TO 75)

(CHOICE OF ONE)

CAVOLO E CAVOLETTI E
LENTICCHIE SALAD
CHOPPED KALE & BRUSSEL ‘SLAW’, TOASTED ALMONDS, DRIED 
CRANBERRY, APPLE & PEAR, CRISPY LENTILS, MAPLE VINAIGRETTE

CAESAR LEO SALAD
CRISP ROMAINE, DOUBLE-SMOKED BACON, GRATED 
GRANA, GRILLED CORN, HERBED CROUTONS, 
CAESAR VINAIGRETTE

BARRUA 
LIGHT MOZZARELLA, GORGONZOLA, PEAR,
WALNUT, HONEY

BURRATINA PIZZA  
PULLED BURRATA, SAN MARZANO D.O.P. TOMATO SAUCE, 
TORN BASIL, OLIVE OIL

ANTIPASTI: APPETIZERS (CHOICE OF FOUR)

VERDE MISTA SALAD
CASTLEFRANCO VERDE, ARUGULA, ENDIVE, RADICCHIO, 
SHAVED CARROT, PICKLED RED ONION, WHITE 
WINE VINAIGRETTE

POLPETTINE 
HANDMADE VEAL/PORK/BEEF MEATBALLS, SAN 
MARZANO D.O.P. TOMATO ‘SUGO’, 
PECORINO ROMANO

SPIDUCCI D’AGNELLO 
FRESH ONTARIO LAMB SKEWERS, ‘GREMOLATA’

CALAMARI FRITTI  
CRISPY CALAMARI, ‘QUATTRO STAGIONI’ SAUCE

ARANCINI SICILIANI 
CRISPY RICE BALLS FILLED WITH MOZZARELLA, PEAS, 
‘RAGU DI CARNE’

GNOCCHI ‘CREMA TARTUFATA FUNGHI E MAIS’
HOUSEMADE PAN-SEARED POTATO GNOCCHI, WILD MUSHROOM, CORN, 
TRUFFLE-GARLIC ‘CREMA’, GRANA PADANO, DICED PEPPERS  

BEEF ‘BRAISED SHORT RIB’
BONE-IN SHORT RIB, ‘SUGO’. SERVED WITH BROCCOLINI, 
CARROTS AND POTATOES

POLIPO E FAGIOLI 
CHAR-GRILLED MOROCCAN OCTOPUS, ASPARAGUS, WHITE 
KIDNEY BEANS, TAGGIASCA OLIVES, PRESERVED LEMON VINAIGRETTE

UN PO E UN PO 
ITALIAN CHARCUTERIE & ITALIAN CHEESE SELECTIONS WITH 
CLASSIC ACCOUTREMENTS 

MODUGNO PIZZA 
LIGHT MOZZARELLA, PULLED BURRATA, ITALIAN SAUSAGE,
RAPINI, PEPERONCINO

TIRAMISU
CLASSIC ITALIAN TIRAMISU MADE WITH FRESH MASCARPONE

RICOTTA CHEESECAKE
‘FRUTTI DI BOSCO’ COULIS

REGINA
FIOR DI LATTE, SAN MARZANO D.O.P, TOMATO
SAUCE, BASIL, OLIVE OIL

RISOTTO AI FUNGHI
PORTOBELLO/CREMINI/HONEY/OYSTER MUSHROOM RAGU, 
SHAVED PARMIGIANO

RICOTTA CROSTONE  
WHIPPED RICOTTA, HAZELNUTS, ROSEMARY, TRUFFLE-HONEY



@NODORESTAURANT

NODO
EST.2014

to secure a date, please connect to learn more about our policies and
procedures across all locations

CONTACT US

2885 DUNDAS ST W, TORONTO, ON, M6P 1Y9
NODO@NODOJUNCTION.CA

416 901 1559

794 ST CLAIR AVE W, TORONTO, ON, M6C 1B6
NODO@NODOHILLCREST.CA

647 748 1559

1192 QUEEN ST E, TORONTO, ON M4M 1L4
NODO@NODOLESLIEVILLE.CA

416 792 4196

120 LYNN WILLIAMS ST, TORONTO, ON M6K 3N6
NODO@NODOLIBERTY.CA

647 368 8110

NODO JUNCTION NODO HILLCREST NODO LESLIEVILLE NODO LIBERTY


